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Deep Fried Spanish Cod Fritters with Honey Foam
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Homemade Croquettes
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SPANISH TAPAS TO SHARE

Buduelos de Bacalao con Miel
Deep Fried Spanish Cod Fritters with Honey Foam

VA3 N BRIV 3 HURVS $128

Pimientos del Padrin

Deep Fried Spanish Padron Peppers

FVESE A V5P Padron/ i $88

Chorizo Picante al Vino de Jerez
Sautéed Spanish Spicy Chorizo in Sherry Wine Sauce

L RV PO SRR AR $108

Croquetas de la casa
Homemade Croquettes

H X W E i s Bk $128

Ensalada de Patata con Caballa Ahumada
Potato Salad with Smoked Mackerel

VYHESF P AR £ 3118

Mousse de Foe, Manzana y Caballa Ahumada
Foie Gras Mousse with Smoked Mackerel and Green
pple

TG S0 B 7 S SR A 5 £ $178

Sautéed Spanish Spicy Chorizo in Sherry Wine Sauce
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Traditional Galician Octopus with Mashed Potato, Spanish Paprika
and Extra Virgin Olive Oil
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SPANISH TAPAS TO SHARE

Pulpo a la Gallega Tortilla espaiiola estilo betanzos
Traditional Galician Octopus with Mashed Potato, Spanish Tortilla in Betanzos Style

Spanish Paprika and Extra Virgin Olive Oil @ﬁﬁﬂ}ﬂ:%ﬁ#
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?‘B%m%ﬂfﬁ $158 Spanish Tortilla
VYL oF B $128

Tortilla con Chistorra

gamb? alljljz'llu e e B Chistorra Tortilla
onfit Prawns in Garlic, Chili, Parsley an . - ) g
PR I3 2 148

Extra Virgin Olive Oil with Toast

%ﬂ@m&g ?H&ﬁ% é%‘zﬁ mﬁﬁ[{ 5&% % j: $ 168 Tortilla con Papada Curada

Iberico with Cured Pork Jowl Tortilla

LG i BB 5 2 B $158
Tortilla con Pimientos del Padron

Padron Peppers Tortilla

Empanada gallega de la casa
Homemade Galician Pie

H ZE SRVY P oF A pa it $85 VLS Padron/NVSHEESE  $138

Confit Prawns in Garlic, Chili, Parsley and Extra Virgin Olive Oil

VI PRI ¥ 7 st i ML 7 W 2%
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Rustic Farmer’s Bread with Spanish Tomato “de Colgar”,
Garlic and Extra Virgin Olive O1l
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SPANISH TAPAS TO SHARE

Surtido de Embutidos Ibéricos Massillon Marinara
Selection of Iberian Cold Cuts Platter (including Serrano Mussels Marinara

Salsi , Chori $ ¥ 2 = S =k AR
Ham, Salsichon, Chorizo and Sobrasada) ﬁﬁ%ﬁﬁ%ﬁ == 1 .%140

42 JER ] o 1 o 3
FRIEE (T LU P i SR B A A T 25 $148
Pan de Pages con Tomate de Colgai; Ajo y Aceite de Oliva Virgen Extra
“Pan con Tomate” Rustic Farmer’s Bread

Jaman Ibérico 48 meses de curaciin cortado a mano with Spanish Tomato “de Colgar”,
Hand Crafted Special Selection Iberico Ham (48 Months) Garlic and Extra Virgin Olive Oil

FOIFHEG LR BB R KBS H) - $298 1595405 %150 TG TE o 1/ N 2B 7
T s SR PR T $68

Mussels Marinara
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‘ Spainsh Tomato Burrata Salad
- PABEoF Atk A b

MIDDLE COURSE

Ensalada Caesar en pasta phylo con nuestro pollo y parmesano
Roasted Chicken Caesar Salad served with Sopa de dia
Parmesan Cheese Daily Soup

i ALY E e w K R $138 RiERY $98

Vieiras a la Gallega Eusalada de Burrata, Tomate Espaiol
Vieiras Galician Style (2pcs) Spainsh Tomato Burrata Salad

JIF] v B K9 - (24) $162 PHHEF ik A i 3158

Vieiras Galician Style
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MIDDLE COURSE

Callos con Garbanzos al Estilo Tradicional
Traditional Beef Tripe Stewed with
Chorizo and Chick peas

(S VS P A G 7P L BC IS AR A B B $158

Pimientos del piquillo vellenos de bacalaoe

Piquillo Peppers Stuffed with Codfish

VYL 5 {8 f AL A $148

“Pescadito Frito” Deep Fried White Bait and
Calamari Accompanied with Alioli and Green Mojo

e e 15 <> /N SR8 R /MR S b
7 i e 0 Sy Mojo R 5

Huevos rotos con Chistorra o jamon

Broken Eggs - Choice of 2 <Spicy Chorizo $128/ Ham $148>
VUHETF 1707 PRI $198
(LR RIVY: LN $148

Pescadito Frito De Calamar Y Cebo Blanco, Acompaiiado De Alioli ¥ Mojo Verde
“Pescadito Frito” Deep Fried White Bait and

Calamari Accompanied with Alioli and
Green Mojo
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Catalonia Style Whole Lobster Juicy Rice

IS Y ETHESREVER 3 v

PAELLA & JUICY RICE

Paella de Marisco Puaella Ibérica con Pluma de Cerdo y Jamin

Paella with Mediterranean Seafood Iberico Paella( with Pork Pluma and Spanish Ham)

FAR L2 90 A , 7 Eb A i B A R AR $408

Arroz de Rabo de Toro est ilo Paella
Oxtail Rice Paella Style

APPSR R

Arroz Caldoso de Bogavante Paella Valenciana
Cataloni Whole Lobster Juicy Rice Valencia Paella with add on for Foie Gras

IR T G R E AR $588 {790 B fi P4 50

Oxtail Rice Paella Style
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RED PRAWN

Carabinero al ajillo

Red Prawn on Chilli & Garlic Sauce
iz i 3 S

o oy 1o i e AL A
Carpaccio de Carabinero

Carabinero Carpaccio

F 2 i AL )

Espaguetis con Carabineros en Salsa de Bogavante

Spaghetti with Red Prawn in Lobster Jus

P ALIEGEOR A B C R T

Paella de Gambon Tojo
Red Prawn Paella with Mediterranean Seafood

0 R PG BIE 5 £ e Ml A

Red Prawn Paella with Mediterranean Seafood

TR PRHEST gk AR b i AT

(Approx. 70g / #470%) fﬂa]()b’




Roasted Yellow Chicken, Roast Potatoes and Vegetables

TR I S RS

Aojo Verde

Slow ish Lz houlder with Baked Potatoes and
Mojo Verde Sauce (Please Allow 35 Minutes Pre ion Time)

1 20 2 VU B O SR 75 B0 (FRIRR 3553 6

Cochinillo Ibérico a Baja Temperatura con su |
Traditional sted Suckling Pig with
Baked Potatoes and own Jus

(A P B 5F 945 LA P 7 B ey

y Patatas Panadera

Pollo de Corral Asado con patatas y vegetales al hormo
Roasted Yellow Chicken, Roast Potatoes and Vegetables

BevR S 5 R i

$678 $1280

(Half / - £8) (Whole / 4> )

$288

(Whole / 4= )

Traditional Roasted Suckling Pig with Baked Potatoes and own Juss

(AP HE o 4 FL AR NG 7 5
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. RUBIA GALLEGA

Hailing from the Galicia region of Spain, Rubia Gallega beef is derived
from the Rubia Gallega cow, known for its unique flavor and texture,
with a minimum dry aging period of 40 days.
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Rubia Gallega Madurada
Dry Aged Rubia Gallega Beef

TF v e T A Uk Rubia GallegaZl-#E

Pescado Madurado
Dr ed Fish

Sk e 4> i £

Dry Age Rubia Gallega

TN 76 5 e % Rubia GallegaZ:H




Vanilla and Passion Fruit, Mille-Feuille
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DESSERTS

Tarta de Santiago
Santiago Cake

EE& Suyine:-¢=

Milhojas de vainilla y fruta de pasion
Vanilla and Passion Fruit, Mille-Feuille

SR 5T I IR I 20155 R

Churro Espaiol
Spanish Churro

{81258 PHPE 5F Churro YEMG(G

Spanish Churro

RAPEHES Churro Kl o




