
TAPAS | SMALL PLATES
ALBÓNDIGAS | 15

 Lamb Meatballs, Tomato Sauce, Sheep’s Milk Feta

PATATAS BRAVAS | 9
Crispy Potatoes, Salsa Brava, Roasted Garlic Aioli

PIQUILLOS RELLENOS | 17

 Braised Oxtail Stuffed Piquillo Peppers,  
Shallots, Red Wine Jus

MEJILLONES | 15

White Wine Steamed P.E.I Mussels, Chorizo,  
Saffron, Guindilla Pepper

COLIFOR AJOARRIERO | 14

 Roasted Cauliflower, Pimenton de la Vera Crumbs, 
Cilantro Aioli, Manchego  

ESCALIVADA | 12

Charred Eggplant Puree, Piperade, Manchego,  
Grilled Flat Bread

RACIONES | COMPOSED DISHES
CARNE A LA PARRILLA | 29

 Grilled Iberico Pluma, Fingerling Potatoes,  
Shishito Peppers, Red Chili Chimichurri

PAELLA DE MARISCO | 36

Prawns, Mussels, Clams, Shrimp, Calamare
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