T ( Mfra’k
¥ Tapas

VEGETARIAN

'_Y&QSTRO’S FOCCACIA garicbutter 11 | FRIED CHICKEN Honey mustard, pickled red onion, 1 g

gherkins

{@&VES & PICKLES withcitrus /olive ol - 9 | CHORIZO A LA SIDRA pork, cider reduction 14

ﬁlﬂHROOM CROQUETTES alol gisain 14 MANCHEGO grilled manchega sheep cheese,flli;(::c:;:gi\’ia, 23
:@R‘N RIBS  quesofresco, BBQ passionfruit sauceb%atl;lécr 16 CHARGRILL FISH market fish, chimichurri 22

:E%EATAS BRAVAS potatoes, spicy tomato sauce, aioli 16 | CALAMARES FRITOS fried squid / aioli 17

a‘fﬁﬂANTE CROQUETTES ,/qanchego&mozzarele 15 | PULPO A LA GALLEGA  octopys paprika,pimentén 22

dulce, potato, olive oil
Platos Grandes

2
“WOLAGHA SALAD beetroot, goat cheese, mesculin, 19 BEEF CHEEK 6hr braised, char-grilled beef cheek, 39

walnuts pedro ximenez, cauliflower purée

COCO LAMB 8hr braised lamb shank, coconut 3G PULPO JOSPER octopus, carrot puree 29

salsa, mashed potato

pEBLROS wegphestchotniaurannd w8 | GriGKEN fied chicken,coleslaw,pickies, 25
URG BURGER

honey mustard

‘%NEGETARIAN seasonal veggies / olives / green beans / mushroom
- CHICKEN & CHORIZO casros chorto [ chickenwings 59
SEAFOOD

prawns / squid / mussels

PARRILLADA beef / chicken / lamb / chorizo / coleslaw / fries / wedges / arepas
aioli / guasacaca / mojo rojo / chimichurri / pico de gallo 119

C@‘CﬂS Gluten Free +4.50 %/f Desserts A‘\\\%

SPANISH PIZZA

Lo
o) -
,ESGALIVADA Tematosalce Moz, ;?,?tggg%','a'?,?' 23 CHURROS chocolate ganache, dulce de leche 14

N
a!

mITUNA Y GHAMPINONES tomato sauce, 23 TRES LEGHES three milk soaked cake, freeze 14

ot mozzarella, olives, mushroom dried strawberry

MEAT LOVERS tomato sau((:;,opi’\zc:)zvzba:!?{ 24 CREMA CATALANA traditional spanish creme 15

brulee, vanilla ice-cream
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