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ENSALADAS
SALADS

AMANIDA CATALANA (V)

Trodiional Cotolan salod with letiuce, sweet com,
tomatoes, onion, and green olives, dressed in shemry
vinegar and Sponish extra virgin olive oil

ENSALADA DE LA HUERTA
Troditional Spanish gorden solod with lethuce, fomato,

onion, cucumber, tuna, ond egg, dressed in Spanish
olive il ond shemry vinegar

ENSALADA DE QUESO DE CABRA
CON PASAS Y NUECES (V) (D} (N)

Worm goat cheese solod with sulionas, walnuts, ond
honey mustord dressing

AED 48

TABLAS
CURED MEAT

IAMON IBERICO (P)
Cured Ibérico hom platter

SELECCION DE IBERICOS (P) AED 1565

Selection of Ibérico cured salchichon, chorizo
and ham

TABLA DE QUESOS (V) & (N)
Selection of Spanish cheeses

CECINA DE LEON — PREMIUM AED 150
Premium dry-oged cured beef

TAPAS CALIENTES

HOT TAPAS

VIEIRAS GRATINADAS
Fresh scollops grotinated

CRUNENTES DE PULPO
CON ALLIOLI TOSTADO (G)

Crispy octopus rolls with toosted alfioli

LUBINA CANARIA AL “ALL CREMAT AED 70

Caonory lslonds sea bass with troditional pepper,
tomato, and garlic souce

GAMBAS 3 LIMONES (G)

Prawns marinated in @ trio of citrus, served crispy
PINCHO MORUNO AED 55
SpIcEs.

HUEVOS ESTRELLADOS (V)

One of Spain’s most cassic and troditional dishes
made of hand-cut fries and eggs served sunny side up

AED 45

CALAMARES FRITOS (G) AED 60
Crnispy fred coloman served with me allich
FLAMENGUINES DE POLLO (G) (DY

Classic topa from southem Spain, breaded chicken
breast stuffed with turkey bocon and cheese

AED &2

ESPARRAGOS TRIGUEROS A LA BRASA CON
ROMESCO Y VIRUTAS DE QUESO MANCHEGO
(V) (N) (G} (D)

Fresh asparogus grilled with romesco souce and
shovings of Manchego cheese
PATATAS BRAVAS (V) AED 45

Crispy fned potoioes with spicy tomaio souce and
allich

POLLO AL ANILLO (G)

Mannated chicken wings soutéed in garlic and parsiey
CANELON DE LANGOSTA Y BOLETUS (G) AED 90
Lobster and boletus stuffed connelloni

GAMBAS AL AlILLO AED 60

Fresh prowns soutéed with gardic and chilli
TOSTAS (G)
Ciobotio bread with jomén and tomato



TORTILLA DE PATATAS (V)

Traditional Sponish omelette mode with pototo and
onion, aocompanied by a frogrant tomaoto souce

PULPO A LA GALLEGA
Galicion-style octopus served with thinly shoed
poiotoes and smoked Spanish poprika
CROQUETAS DE LA CASA (D) (G)

Homemade croguettes with your choice of chicken or
Manchego cheese

CHAMPINONES RELLENOS (G) (D) {V)

Mushrooms stuffed with Manchego cheese and block
olive powder, served with solsa rosa

CALAMARES RELLENOS

Squid stuffed with prowns, served with bell pepper
SOuCE:

BOMBAS DE PATATA (G)

Pototo balls stuffed with minced beef, served with
fomaio souce

TIGRES (STUFFED MUSSELS) (G) (D)

Stuffed mussels with prowns and béchamel, served
with fime alfioli

ALBONDIGAS (G)
Meatballs in tomato souce with vegetables

CRISPY PRAWNS (G)

Breaded prowns marinated with garlic and ginger,
served with ime alliok

ALMEIAS A LA MARINERA (A)

Clams cooked with bell peppers, onion, tomato in
white wine

PADRON PEPPERS (V)

Fried green Podron peppers seasoned with sea solt
SARDINAS EN ESCABECHE

Sardines marinated in vinegar and spices
ESPINACAS CON GARBANZOS (V)

Spinoch and chickpens cooked with gorlic, fomato,
and papriko

FRICASE DE POLLO (G)

Com-fed chicken frioossee with secsonal vegetobles
BAO DE TERNERA (G)

Beef short rib bao bun

AED 40

AED 85

AED 55

AED &0

AED 45

AED 80

CACHOPO ASTURIANO DE TERNERA (D) (G) AED 110

Traditional Asturion breaded beef, stuffed with
smoked Spanish cheese and beef baoon, served with
chunky pototoes and piquillo pepper confit

MENLLONES A LA CREMA (D) - IKG
MEHLLONES A LA CREMA (D) - 1/2KG

Fresh blue mussels soutéed in o creamy lemon ond
butter sauce

AED 180
AED 95

CHORIZO IBERICO A LA SIDRA (P) () AED 75
Ihérico chorizo cooked in cider

CHORIZO DE TERMERA (HALAL) CON AIO Y
CHILE

Haolal beef chorizo soutéed with garlic and chili

TAPAS FRIAS
COLD TAPAS

GAZPACHO ANDALUZ (V) (G)
Traditional Spanish fomato soup, served chilled

AED 35

CEVICHE DE MARISCOS
CON LECHE DE TIGRE (D)

Seafood ceviche with ood, socollops, ond prowns, ina
ginger and lime-flovoured “tiger milk”™

AED 70

TATAK] DE ATUN CON QUINOA AED 90

fime allich, and bive mussels
TARTAR DE ATUN CON MAYONESA DE MISO AED 99

Tuno tortare with miso moyonnaise

TOSTAS

TOASTS

ESCALIVADA (V) (G) AED 50

Toasted cobaita breod topped with roasted red
Pﬁ’l"ﬂuﬂmﬂﬂl‘.hunum' ﬂﬂmﬂm
PEPITA DE TERNERA. (G) (D) AED &5

peppers, ond cheese

CON DOS PARES DE HUEVOS

Toasted ciobatio topped with slow-broised beef short
rib, mushrooms, coromelised onion, and quail eggs
served sunny side up



PAELLA

Y ARROCES
PAELLA & RICE

PAELLA DE MARISCO

Troditional secfood poella prepared with jumbo
prowms, squid and mussels
ARROZ DEL SENYORET AED

Peeled seafood poella prepared with prowns, squid
and mussels

PAELLA DE POLLO AED o

Chicken poella made with soffron, Spanish paprika,
marnnated chicken and vegeinbles

ARROZ DE LANGOSTA AED 350

{Sharing for 2)
Troditional poella from the east of Spain served with
spiny lobster

PAELLA DE VERDURAS (V) AED 95

Vegetoble poella mode with fresh vegetobles

PAELLA VALENCIANA

The most troditional way to eat the poella mode in
its birthplace of Valencia with saffron, dhicken, rabbit,
while and green beaons

ARROZ NEGRO

Poello prepared with squid & prowns flovoured with
block squid ink & oocoompaonied by allioli souce

FIDEUA (G)

Tradiional noodle dish from eastern Spain with squid
and prowns, served with alliol

PLATOS

PRINCIPALES
MAIN COURSE

SALMON CON SALSA "ALLIPEBRE" (N) AED 150

Salmon fillet grilled with paprika souce, artichokes,
asporogus and shallots

PULPO ALA BRASA AED 195

Fire roasted whole octopus leg with pololoes,
chemy tomato, confit, ofives & citrus dressing

PICANTON ASADO AL LIMON
Roasted baby com-fed chicken mannated with leman,
served with vegelobles and potatoes

SOLOMILLO CON FOIE

ALAPLANCHA AL PX (A)

Angus beef fenderloin topped with pan-fried foie gros
and Pedro Ximéner souce

CHULETON CON PATATAS A LO POBRE

300g Angus ribeye steak grilled to your preference,
served with mushroom souce ond soutéed polotoes

COSTILLA DE TERNERA AED 105

GLASEADA A LA MIEL

Honey-glazed beef short rb served with whole gron
mustord mash ond soutéed broocoli

DORADA A LA DONOSTIARRA CON
ESPINACAS A LA CATALANA (D)

Sea bream with Bosgue-style olive oil and
Caiolan-style spinach

TERRINA DE RABO DE TORO CON SALSA
DE VINO TINTO Y SOJA DULCE (A)

served with mashed potoioes
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Signature Sangrias Red Wines

GLASS 1 LITRE GLASS BOTTLE

TRADITIONAL SANGRIA 548 £160 VINA PALOMERAS TINTO VEGA 848 £230

WHITE SANGRIA 248 B l1s0 SANGRE DE TORO 848 £ 230

ROSE SANGRIA B55 B20 NAVAIAS, RICIA £ 300

CAVA SANGRIA &65 ©B280 TORRES CELESTE CRIANZA & 325

NON-ALCOHOLIC SANGRIA & 39 TORRES GRAN CORONAS B 375
RESERVA

- = LA MONTESA, ALFARO PALACIOS & 400

Whlte WInes MUGA GRAN RESERVA PRADO B 975

ENEA

VINA PALOMERAS BLANCO VEGA 548 B230

TORRES VINASOL #48 $H230
L -
NAVAIAS, RIOIA »:0 Rose Wine
ALBARINO PACO & LOLA B 375
NAVAIAS, RIOIA &65 £300
VALTOMELLOSO, ALFARO B 425
PALACIOS
Cava &
Champagne
k SANGRE DE TORO CAVA 560 280

MOET & CHANDON BRUT £ 1028




Cocktails - B60

EL PIRATA
José Cuervo, Créme de Caossis, fresh lime, Ginger ale
BLACK MAMBA

!n;-iﬁnrn,ﬂml-higfnmuiinﬁm
juice

IAMAICAN

passion fruit, Angostura bitters

LA GUAPA

PARADISE ‘ 4"
Cachaga, IW Red Lobel, Drambuie, fresh fime juice 3 -

SEVILLA GIN TONIC

Toninerey For de el o ki ciie e

Whisky & Spirits

FOHNNIE WALKER PLATINUM
NIKKA YOICHI

MACALLAN 12 YRS
GLENFIDDICH 12 YRS
JOHNMNNIE WALKER BLACK
CHIVAS REGAL 12 YRS

IACK DANIEL'S

TANQUERAY FLOR DE SEVILLA (GIN)
HENDRICK'S (GIN) &5

GIN MARE (GIN)

GREY GOOSE (VODKA)
BELVEDERE (VODKA) -
PATRON SILVER (TEQUI
REMY MARTIN VSOP (COGNAC)
HENNESSY VSOP (COGNAC)



Bottled Beer

CORONMNA &4
AMSTEL LIGHT £ 4
ESTRELLA £ 45
HEINEKEMN &4
Pint Beer

ESTRELLA DAMM & 59
ESTRELLA GALICIA B 59
STELLA ARTOILS & 59

Non-Alcoholic
Beer & Wine

BEER &29
Heineken 7ero

Glazz Botlle
e £#35 &80
Sangre de Toro 0.0
Red / White / Rosé

Coffee

COFFEE 223
LATTE 529
CORTADO 523
ESPRESSO & 20
DOUBLE ESPRESS0O 229

CAPPUCCINO 823

Mocktails

MOINTO
Fresh ime, lemon, mint, soda

B 45

ANGEL KI5S

Banana, strawberry, pineapple, coconut milk,
strowberry purée

BERRY BERRY

Mixed berries, passion fruit, lemon, 7UP
PINA COLADA

Pineapple, coconut milk

SAN FRANCISCO
Pineapple, orange, pomegronate syrup

Dessert

TORRIIA : . Ps
CHURROS ' 845
CREMA CATALANA ' ' !




