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DINNER MENU

DELICATESSEN MAINS TO SHARE

TABLA DE SERRANOS (75GR) ”Q’ 175 TABLA DE QUESOS ESPANOLES (75GR) 0 175 CHULETON GALLEGO A LA PIEDRA 350/650
Selection of cured and aged Spanish cold cuts Selection of Spanish cheeses (Manchego, Mahon, (250GR / 500GR)
from the land race breed of white pigs Valdeon), served with seasonal fruit jam and toasties Our specialty! Grill slices of tender Galician rib-eye steak

to your own liking on a sizzling hot lava stone, served with
Wagyu butter and selected sauces

TAPAS COSTILLAS DE CERDO A LA BRASA &

190
o (500GR)
CHIPIRONES A LA PLANCHA 55 PANCETA CRUJIENTE & 70 12-hour slow cooked, then char-grilled rosemary-honey
Seared baby squid with garlic, sea salt and Crispy pork belly with caramelized onions glazed pork ribs served with Spanish BBY sauce
garlic-parsley oil and dragonfruit-Rioja wine compote
POLLO PAYES A LA BRASA 190
CALAMAR RELLENO & 55 CHORIZO CON MANZANA & 80 (800GR)
Grilled baby squid filled with braised pork belly, Grilled Chorizo with grilled apple and onion rings Char-grilled free range garlic-rosemary-lemon
apple and caramelized onions - marinated whole chicken served with selected sauces
COSTILLAS DE CERDO & 75
PARGO A LA PLANCHA 80 Char-grilled rosemary-honey marinated pork ribs PARILLADA MIXTA DE CARNES @& 350
Seared red snapper with roasted Piquillo pepper puree, (800GR)
potato sawdust and Aioli gratin ALBONDIGAS DE POLLO 70 Mixed char-grilled meat platter (Galician rib-eye,
Chicken meatballs with Spanish Valdeon blue Chorizo sausages, pork ribs, chicken wings) served
BO_QUERON_ES FR];TOS . 45 cheese sauce and crispy shallots with grilled vegetables and selected sauces
Crispy sardines with garlic, sea salt and
garlicparsley oil ALITAS DE POLLOS 55 PARILLADA MIXTA DE MARISCO Y PESCADO 290
PAELLA DE MARISCO 85 62?;-9g;;liec: chicken wings with Canarian Mojo E\jQOGR) ' . |
Traditional Ibiza-style seafood Paella ixed char—gr7llec.l seafood platter (Mah7—/\/1cz/'.17 skewers,
CROQUETAS DE ESPINACAS @ 45 prawns, baby squid, clams, gctopus) ser'\/ed with
GAMBAS AL AJILLO 75 ” grilled vegetables and garlic-parsley oil
: o . . . Creamy spinach croquettes
Garlic and chili tiger prawns served in sizzling olive oil
PULPO A LA BRASA ‘@ 70 PATATAS IBICENCAS @ °° SIDES (FOR MAINS)
Char-grilled octopus with creamy potatoes T1oPY pozfatoes W.7th a creamy cheese sauce
grie LoP . v P ! d paprika confit
Chorizo oil, crispy garlic and chives and pap PUREE DE PATATAS Q 45
CEBICHE DE VIEIRAS 75 ESPARRAGOS TRIGUEROS 0 | ' 55 Creamy potatoes with paprika and crispy garlic
Sc_allop Ceviche with [ime, garlic, chili, coriander, ;ﬁ;:—)ggg:tdarbjgguc;paragus with crispy shallots, PATATAS RUSTICAS @ 45
ginger and celery Rustic potato wedges tossed with Mediterranean
CARPACCIO DE TERNERA 75 TORTILLA DE PATATAS @ , >0 herbs and garlic
Beef carpaccio with lemon vinaigrette, pickles, SPQW,Sh omelette Wﬁh potato, onions and green
shallots, manchego cheese and mustard sauce paprika, served with toasted bread and grated tomato VEGETALES ASADOS @& 45
Add cheese +10 Wood oven roasted seasonal vegetables with thyme,
MINI HAMBURGUESAS DE TERNERA 70 rosemary and olive oil
Beef sliders with Puiquillo peppers, crispy shallots, ENSALADA RUSTICA & 80
cheddar cheese and smoked paprika Aioli Rocket salad with roasted pumpkin, cherry tomatoes,
beetroot, crispy shallots, Manchego sheep cheese, g ® Contains Pork ® Vegetarian i
candied almonds and tarragon-honey dressing N L /

Prices are in 1,000’s and not inclusive of government tax and service charge



