
The *not* rioja deal	  50
Your Choice of Any FOUR Tapas To Share PLUS Pimientos de Padron & Patatas Mixta As Side Dishes!

Berenjenas con Miel
Aubergine Crisps. Drizzled with Honey. 

Our Most Popular Dish!

couscous mediterraneo
Giant Couscous, Chickpea & Kidney Bean Salad.  

Bound with Zesty, Citrus Fruit & Mojo Verde

Ensalada de remolacha  
con queso fresco
Beetroot & Queso Fresco Salad. A Superfood Salad of 

Beetroot, Homemade Cheese, Walnuts & Tricolour Quinoa

Espárragos y Cebolletas
Asparagus Spears & Whole Spring Onions.  

Char- grilled & Dressed with a Salsa de Romesco 

TortillA CON ESPINACAS 
Y queso MANCHEGO 
Traditional Spanish Potato & Onion Omelette.  
With Layers of Spinach & Manchego Cheese

Brûlée de Queso de Cabra
Goats Cheese. Warm Goats Cheese, Topped with 

Caramelised Muscovado Sugar & Accompanied by  

Peach Alioli Dressed with Fresh Chilli

Carpacho de calabacín
Courgette. Carpaccio of Thinly Sliced Courgette. Topped 

with Homemade Queso Fresco (Cheese), Sweet Red Drop 

Peppers, Pickled Red Onion, Black Olives & Pine Nuts

from the

Desde el campo Land

Vieira
Scallop. Pan Seared King Scallop, Served in it’s Shell 
with a Spiced, Roasted Yellow Pepper Sauce, Topped with 
a Sobrasada Crust (Sobrasada Being a Soft, Pâté Style 
of Chorizo from Mallorca)

Puntillitas
Squid. Baby Squid, Lightly Floured & 
Fried Until Tender. Served with a Homemade Garlic Salsa

Gambas 
Gambas Al Pil Pil. Prawns. Peeled & Pan Seared With 
Garlic and Chilli

Gambas Gabardina. Prawns. Peeled & Fried In  
Homemade Crispy Batter. Served with Garlic Salsa

Gambas Al A Parrilla. Prawns. Large, Freshwater 
Tiger Prawns, Char- grilled in Their Shells. Dressed in 
a Homemade Garlic & Herb Infused Olive Oil

Desde la mar sea
from the

croquetas croquettes

Croquetas de terNera
Slow Cooked Shin of Beef Croquettes Served with Mojo 
Picon (A Roast Red Pepper & Paprika Enriched Salsa)

croquetas de arroz negro
Squid Ink & Prawn Croquettes. 
Enriched with Rice& Served on a Homemade Garlic Salsa

croquetas de champinones
Mushroom Croquettes. Topped with Semi- Cure
Manchego Cheese & Drizzled with Truffle Oil

Morcilla de Burgos 
Black Pudding. Pan Fried & Rested on a Bed of 
Caramelised Red Onions, Topped with a Fried Quail’s Egg

Chorizo 
Chorizo. Char- grilled & Dressed with Ají  
(A Piquant, Roasted Yellow Pepper Sauce)

albondigas
Traditional Spanish Meatballs,
Slow Cooked in A Tomato & Herb Salsa

Perrito caliente 
Spanish Hot Dog. A Fun Dish Using Chistorra (A Basque 
Chorizo) Topped with Fried Onions, A Honey Mustard 
Alioli in a Brioche Finger Roll

Desde la dehesa Field
from the

tostas Toasted Morsels

Tostas de Iberico
Toasted Sourdough Bread. Topped with
Pâté Iberico & Dressed with Pedro Ximenez Gel

Tostas de cangrejo
Toasted Sourdough Bread. Topped with Homemade Crab 
Pâté & Mojo Picon

Tostas de Alcachofas
Toasted Sourdough Bread. Topped with 
an Artichoke & Confit Garlic Pâté

Para Picar to get you started

Pan	  3.50 por persona
Home Baked Sourdough Bread. Served with: Extra 
Virgin Spanish Olive Oil, Beetroot Hummus & Pesto

Aceitunas 	  7.50
Gordal Olives. Extra Large Spanish Olives

Embutidos de la Casa 	  21.50
A Sharing Platter of Spanish Cured Meats & Cheese

*ideal as starters, these dishes are not included in the deal. 


