
TAPAS 
                   
 

 
  Croquetas de Jamón (3 pcs)  21 
       Serrano ham croquettes & garlic-mayonnaise  
  Pan Tumaca con Jamón Serrano (3 pcs)  24 
      Serrano ham on tomato toast 
  Bikini Sandwich (2 pcs )  28  
      Serrano ham, cheese, truffle oil 
  Pinchos de Jamón con queso (3 pcs)        21 
      Serrano ham and cheese on toast with pine nuts   
  Jamón Iberico (50gr)           62                                      
      Free-range acorn fed Iberico ham on toast   
  Jamón y Melon                                                    42 
      Rock melon with Serrano ham  
  Cuellos de Cerdo (5 pcs)  30 
      Iberico pork neck stuffed with Mahón cheese  
     & bacon 
  Carrillera de Cerdo con Vino Tinto (with bread)  38 
      Iberico pork cheek braised in red wine  
  Chorizo con Setas (with bread)  28 
      Chorizo sausage, mushroom & potato stew 
  Pinchos de Datiles y Bacon (6 pcs)  30  
     Dates & almond wrapped with pan-fried bacon 
  Pinchos de Chorizo (4 pcs)  24 
      Spanish chorizo sausages on toast 
  Hummus con Berenjenas (3 pcs)   18 
      Hummus, grilled eggplant, chorizo, crouton 
  Albondigas (4 pcs) (with bread)  24 

Pork & beef meatballs in tomato sauce  
  Pollo al Ajillo  24 

 Sauteed chicken, garlic, chili, e.v.o. 
  Higado de Pollo (4 pcs)   20 
      Chicken liver pate’, fig jam on toast on toast  
   

PLATTERS 
 

  Jamón y Queso (serving for 2 pax) (with pan tumaca)       108     
Serrano ham, cured chorizo, salchichon                   
Spanish cheeses, olives  

  Queso Platter (with pan tumaca)         1 pax - 54 | 2 pax - 78 
        Manchego, goat cheese, Mahón, olives 
  Pan Tumaca (6 pcs)        18 
      Tomato spread with garlic, e.v.o. on toast 
  Bread Basket (4 pcs)         8 

 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

All prices are subject to 10% service charge & prevailing government tax 
 

 
 
 

 
 
  Pinchos de Gambas & Aceitunas (2 pcs)  18                         
      Grilled prawns, olives, piquillo peppers 
  Pulpo a la Gallega        48 
       Spanish octopus with potatoes                
  Gambas al Ajillo (with bread)  38 
      Sauteed prawns, garlic, chili, e.v.o. 
  Gambas con Bacon (4 pcs)  32 
      Prawns wrapped with bacon, chilli oil 
  Sardinas Ahumada (3 pcs)  30 
     Smoked sardines on toast, with confit cherry  
     tomato & pickle shallots  
  Calamares a la Romana    38 

 Fried Squid with tartar sauce 
  Boquerones (5 pcs)  30 
      Spanish anchovies in vinegar, olives, piquillo                            
  Pizza Catalana (4 pcs)  24 
      Roasted eggplants, capsicum, anchovies 
  Ensaladilla Russa  24  
          Tuna, potato, peas, carrots, boiled eggs, mayo 
 
 
 

  Tortilla Espanola  24   
      Traditional Spanish omelet with onion & potato 
  Patatas Bravas  22 
      Fried potatoes with spicy tomato sauce 
  Patatas Alioli        22       
      Fried potatoes, garlic-mayonnaise dressing 
  Aceitunas  26 
      Assorted marinated Spanish olives 
  Padrón Peppers         32        

 Spanish mild Padrón peppers    
  Asparragos Alioli (3 pcs)  21   
     Green asparagus, potatoes, garlic-mayonnaise  
  Cana de Cabra y Miel (4 pcs)  32 
      Baked goat cheese, honey, walnut on toast 
  Queso Manchego con Tomate (4 pcs)  28 
      Spanish sheep cheese on tomato toast 
  Setas al Horno  26 

Oven baked mushrooms, thyme, garlic 
  Berenjenas con Tomate (with bread)  26 

Eggplants with spicy tomato sauce, parmesan 
` 

 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to 10% service charge & prevailing government tax 

 



GRILL  
 

  Grilled Spanish Octopus whole leg      108 
      Whole octopus’ leg with paprika, rock salt 
  Costillas de Cordero  (2 pcs)   78 
      Grilled Australian lamb rack & potato  
  Pinchos de Ternera (2 pcs)  34 
      Grilled NZ beef skewers with mushrooms 
  Grilled NZ Beef Tenderloin (200gr.)      108 
      Served medium rare only  
  Cerdo Iberico  48 
      Grilled Iberico boneless pork ribs  

  Pancetta Iberica           42 
      Marbled Iberian pork belly (skinless) 

  Aguja Iberica c/s hueso           48 
      Boneless Iberian pork shoulder  

 

PAELLA 
 

  Paella Mixta (serving for 2 pax)                 108 
Saffron flavored rice with seafood and pork  

  Paella Negra (serving for 2 pax)                108 
Black rice infused squid ink & seafood    

 

SALAD 
 

  Caesar salad        30 
      Romaine lettuce, boiled ham, crispy bacon,  
     boiled eggs, parmesan cheese, anchovies dressing   
  Ensalada de Queso de Cabra         32 
      Goat cheese, mixed salad, tomato, walnuts,  
      honey-vinaigrette dressing  
  Tomates con Ajo        20         

 Fresh tomatoes with garlic, herbs, e.v.o.  
  Ensalada Catalana        30  

Mixed salad, tomato, onion, capsicum, olives, 
anchovies, tuna, boiled egg, Spanish sausage, & 
jamón Serrano 

 

DESSERT 
 

  Churros with chocolate dip      22 
  Chocolate mousse on toast, e.v.o., rock salt     28 
  Torrija: Spanish style brioche soaked in milk       28 
      Brulee & salted caramel 
  Ice cream: chocolate | vanilla | pistachio   (per scoop)12 
 

 
 

 

 
 

 
 

 

                              
 

 
 

 
 
 

 
All prices are subject to 10% service charge & prevailing government tax 

 


