WE HAVE RESTYLED THE CONCEPT OF TAPAS TO OFFER YOU AN ORIGINAL
SELECTION OF DISHES, WHICH WITH AN EXPLOSION OF TEXTURE AND FLAVOURS
WILL EXCITE AND DELIGHT YOUR MOUTH. ORIENTAL TAPAS, CHEF SPECIALS, WE

SUGGEST TO SHARE THEM!

APPETIZERS

BURRATA | €10 GrFo

FRESH BURRATA BALL SERVED WITH RED
ONION CHUTNEY, TOMATO SALAD,
SELECTION OF BREADS. (1,10,14)

IBERIAN HAM | €15 GFoO

IBERICO HAM PLATTER, GHERKINS, OLIVE
OIL, BREAD SELECTION. (1,10,14 )

BREAD SELECTION [€4.5

WHITE BREAD SLICE, BROWN BREAD SLICE,
PAPADUM, FOCACCIA (1,6,7,10 )

FRESH ANCHOVIES | €3  GF

EXTRA VIRGIN OLIVE OIL, CHIVES (2,3, 4,14 )

HUMMUS | €5 GF

AUBERGINE HUMMUS, BLACK OLIVE POWDER,

MEDITERRANEAN TOPPING, CRISPY CAKES.
(5, ,7,6,13,14,12)

MINI BURGERS (2)

ANGUS BEEF | €6

TOMATO, CHEESE, SALAD, MAYO. (1,6, 9,10, 12, 13)

CHlCKEN | 86 (1,6, 9,10, 12, 13)

CHICKEN, CHEESE, LETTUCE, TOMATO, SPICY
BRAVA SAUCE.

TUNA |€8 (1,6,9,10,12,13, 14, 4, 8)

SEAWEED, WASABI, GINGER.

CROQUETAS (8)

OX TAIL | €4.5 (.14.910)
3RAB | €55 (1,2,314,9,10 )
BERIAN HAM | €4.5 Cirae10)

CHEF CRACKERS (2)

“00" ANCHOVIES |€6.5 GF

BEST QUALITY CANTABRIA ANCHOVIES, ROAST
PEPPER EMULSION AND CHERRY TOMATOES.
(2,3, 4,10, 14)

TATAKI | €8 GF

RED TUNA WITH WASABI AND PICKLED
GINGER. (4,8,9,12,13,14)

CARPACCIO | €7 GF

SLICED BEEF, ROCKET AND PARMESAN.
(10)

TARTARE

SERVED WITH CROUTONS & ROCKET SALAD.
BEEF | €7.5 GFO

SPICY JACK DANIELS DRESSING, TRUFFLE
DRESSING, CAPERS, RED ONION, GHERKINS AND
CHIVES. (1,9.1214)

TUNA | €8 GFo

AVOCADO CREAM, CHERRY TOMATOES, RED
ONION, CHIVES. (1,4,13,14,12)

SALMON | €8.5 Gro

MARINATED SEAWEED, WHITE SESAME SEEDS,
WASABI DRESSING, CHIVES, RED ONION.
(1,4,13,12,14)

TARTARE DEGUSTATION
PLATTER | €22

ALLERGY CONTAINS:( 1) GLUTEN, (2 ) CRUSTACEANS/ SHELLFISH, ( 3 ) MOLLUSCS, ( 4 ) FISH, ( 5 ) PEANUTS,
(6)LUPIN, C7) TREE NUTS, (8 ) SOYA, (9 ) EGGS, (10) DAIRY, (11) CELERY, (12) MUSTARD
(13 ) SESAME, ( 14 ) SULPHUR DIOXIDE.



FROM THE SEA

PRAWNSPILPIL(8). |€8 GFro

FRESH JALAPENO, GARLIC AND
BROWN TOASTED BREAD.

CARABINEROS PRAWNS TEMPURA (4] | €6.5

WITH PINEAPPLE REDUCTION AND
COCONUT MILK. (1,2, 3,14)

MUSSELS ON TOAST. (6] |€6.5 Gro

GRATINATED MUSSELS , FRESH GARLIC,
BUTTER AND EMMENTAL CHEESE.

(1,2.3,10)

FROM THE LAND

PORKPLUMA 1106 [€9 GF

ANDALUCIAN PORK PLUMA WITH RED

BEANS PUREE AND BEARNAISE SAUCE.
(6,8,9,10,13,14 )

BURGOS BLACK PUDDING | €4 GF

WITH CARAMELISED APPLES, ONIONS
COOKED IN CIDER. (10,14 )

TANDOORI CHICKEN SKEWER | €45 GF

WITH CARAMELISED CASHEW NUTS(5,7,10,12 )

CHICKEN CURRY | €8 GFO

WITH COCONUT RICE, PAPADUM CRISP.
(5,7.11,14,6 )

VEGGIE HOUSE

CALULIFLOWER | €35 GF

DEEP FRIED CAULIFLOWER WITH WHITE TRUFFLE
DRESSING AND BLACK SESAME SEEDS. (10,12,13,14, 9)

GRILLED HALLOUMI [ €75 GF

WITH ROAST PEPPER SALAD AND CHIVES. (10,14)

BEETROOT & FETA SALAD | €45 GF

WITH PORTO WINE REDUCTION, RASPBERRY
VINEGAR AND PUMPKIN SEEDS. (6,10, 14)

ON YOUR SIDE

CHIPS & AIOLI | €2.5 co.e.12.14)
PATATAS BRAVAS | €25 toens)

SOYABEANS | €4 GF 80
OLIVES [€25 )

BREAD BASKET (2) [ €15 «.7.10
GLUTEN FREE BREAD (2) | €2 GF (s.10)

(1,2,3,7,14)
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SALMONFILLET [ €14 GF

WITH SPINACH, BALSAMIC DRESSING , POACHED EGG,

DILL , CUCUMBER MARINATED SEAWEED.
(1,4,910,12,14)

BEEF THAI | €12 GF

GRILLED JAPANESE STYLE BEEF, SOYA SHOOTS,

Ll IJALAPENOS, GINGER AND SOYA DRESSING, PEANUTS.
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(5,7.8,13,14)

BEETROOT & AVOCADO | €11 GF

CHERRY TOMATOES, ROCKET SALAD, WALNUTS, FETA
CHEESE, WALNUTS OLIVE OIL. (7,10,14)

BRUSCHETTAS

CHEESE ONE | €5.5

GOAT CHEESE, RED ONION CHUTNEY, WALNUTS, HONEY.
(1,7,10,14, )

AT THE FARM. 1€5.5

ROASTED CHICKEN, AVOCADO RED ONION, CHERRY
TOMATOES, CHIVES AND MAYO (1,9,10,12,14)

LATRADITIONAL. [ €5.5

DICED MARINATED TOMATOES, SERRANO HAM. (1,14)

TAPAS EXPERIENCE
PLATTER ( 2 person)

FROM THE LAND | €28

BEEF CARPACCIO CRACKERS

MINI BEEF BURGER (2 )
TANDOORI CHIGKEN SKEWER (2}

HAM CROQUETAS (8)
GHIPS AlOLI

FROM THE SEA | €39

DUO OF SALMON & TUNA TARTARE
CANTABRIA ANGHOVIES CRACKERS

TUNA TATAKI BURGERS (2)

CRAB CROQUETAS ( 8)
SOYA BEANS

VEGGIE HOUSE | €18 cr

CAULIFLOWER
GRILLED HALLOUMI
BEETROOT & FETA SALAD
SOYA BEANS




