
 
 
APERITIVOS 
OLIVES..4   ROASTED ALMONDS..4.5  PAN CON TOMATO…..4 PAN CON AIOLI…4 
JAMON IBERICO..11  PADRON PEPPERS..7 CROQUETAS DEL DIA..6…..MARINATED 
ANCHOVIES…8.50   MANCHEGO CHEESE…7     

 
 

STARTERS/ TAPAS 
 
BACALAO CROQUETTAS…...........……….….…………………………….…............... 7.5 
TORTILLA DE PATATAS……………………………………………………………..8.5 
CURED MARINATED ANCHOVIES………………………………………………..……8.5 
ESCALIVADA, ROASTED PEPPERS, AUBERGINE, SOURDOUGH, AIOLI………………..…….9.5 
BURRATA, TOMATOES, BASIL PESTO………………………………………...……….12 
CALMARI FRITO, LEMON AILOI……………………………………………..………10.5 
ARROZ NEGRO, BLACK SQUID INK RICE, CALAMRARI………………………………....….14 
GAMBAS AL AJILLO, GARLIC, CHILLI, PRAWNS………..…......................... ………..………13 
CHORIZO IN WINE SAUCE………………………………………………………...….9.5 
GRLILLED JERK PORK BELLY SKEWERS, SWEET POTATO PUREE, JERK GRAVY…………........16 
 BUTTER MILK FRIED CHICKEN, JERK & SEVILLE ORANGE SYRUP……………………....….11 
IBERICO PORK FILLET, PATATA PANADERAS,CAVALO NERO………………………….…..23 
OCTOPUS TEMPURA, CHILLI MAYO………….……...………………………….…….13.5 
MARINATED GRILLED ARTICHOKES, ROMESCO, MANCHEGO……………………………...11 
BEEF ESCALOPE, JERK BUTTER……………………………………………………...21 
JERK LAMB CHOPS, MIINT BROADBEAN PUREE, CREAMY SWEET POTAT0………....................24 
PAN FRIED SEABREAM FILLET ESCABACHE WITH PATATAS PANADERAS……...........................21 
AUBERGINE SCHNITZEL, MANGO COLESLAW...........................................................................13.50 

SIDES 
PATATAS BRAVAS ….7                 CAVALO NERO, GARLIC ….5.5 
BABY GEM SALAD, HONEY MUSTARD …5 
 

DESERT 
CHURROS CON CHOCOLATE…6.5                     ALMOND TART, LEMON HONEY CREAM…..6.5 
DULCE DE LECHE……….…6.5 
 



 
 
 


