


ALL PRICES INCLUDE VAT

1. Cereals containing gluten
2. Crustaceans and products made 

from crustaceans
3. Eggs and egg-based products
4. Fish and fish-based products
5. Peanuts, peanut-based products, 

and tree nuts
6. Soy and soy-based products
7. Milk and dairy products 

(including lactose)
8. Tree nuts and nut-based 

products

9. Celery and celery-based 
products

10. Mustard and mustard-based 
products

11. Sesame seeds and sesame-based 
products

12. Sulphur dioxide and sulphites
13. Lupins and lupin-based products
14. Molluscs and crustaceans and 

products made from them

3,50 €/un

3,50 €/un

6,00 € / 12,00 €

10,00 €

8,00 € / 16,00 €

8,00 € / 16,00 €

28,00 €

28,00 €

Santoña Anchovy on an Andalusian style 
breadstick  1 / 4 

Olives, fresh anchovies and marinated 
anchovies on a skewer  4 / 12

Shredded pastrami 1                

Sliced Barbate mojama (50g-100g) 4

Shredded tuna on escalivada toast 1 / 4 /12

Cádiz-style chicharrón with lime and salt 
(180 g) 0

Semi-cured Payoyo goat cheese
(100-200g) 7 

Sheep cheese aged in lard (100/200g) 7 

100% Iberian acorn-fed ham (80g)  0 

Cured Iberian pork loin  (40-80g) 0

*Ask your server about today’s fresh 
products from our abacería.

5,50 €

6,50 €

OUR CH ACUTERIE

Bread & appetizer 1,80 €

STARTER Tapa Plate

4,50 €

4,80 €

4,90 €

4,90 €

9,50 €

9,50 €

7,50 €

9,50 €

14,00 €

16,00 €

18,00 €

Pringá pork sandwich 1 / 3

Pork tenderloin “mantecaito” with whisky 
sauce and cheese 1 / 12 

Classic Russian salad with light mayonnaise 3

Andalusian dressed potatoes with melva 
canutera 4 / 12 

Our patatas bravas 1

Creamy scrambled eggs with mushrooms, 
Oloroso wine, caramelised onion and 
shoestring potatoes 3 / 12 

Dressed tomatoes with spring onion, piparra 
peppers and melva canuter 12 

Our version of patatas arrieras 2 / 3

Foie mi-cuit served with toast and bitter 
orange marmalade 1 / 12  

Beef with homemade tomato sauce 1

Spinach with chickpeas 0

Chickpeas with black pudding 
“Cocido Andaluz” 0     

Tuna with caramelised onions 4 / 12

Menudo with potatoes 1

Sevillian-style oxtail 1 / 12

STeWS Tapa Plate

6,50 € 13,00 €

9,50 €

12,00 €

14,00 €

14,00 €

16,00 €

Ham croquettes with alioli
(4 un / 8 un ) 1 / 3 / 7

Andalusian style fried cuttlefish 
(140/280g) 1 / 13 

Fried hake with tartare sauce 
(120/240g)  3 / 4 / 12  

National fried squid (250g) 1 / 4 / 14

FRIeD FOOD Tapa Plate

6,50 €

8,00 €

8,00 €

13,00 €

16,00 €

18,00 €

21,00 €

Pork cheeks with mashed potatoes 12

Sea bass with Bilbaina garlic and 
dried chilli infused oil sauce  
2 / 4 / 12 / 13  

Pork tenderloin with whisky sauce 
1 / 12

Beef tenderloin with roasted potatoes  
1 

Beef sirloin (300 g) with fries and 
Padrón peppers 1 

Squid with Provençal potatoes and 
seafood sauce  4 / 12

6,90 € 14,00 €

21,00 €

26,00 €

26,00 €

28,50 €

32,00 €

TO ROUnD OFF Tapa Plate

DeSSERTS

Chocolate brownie with chocolate 
ganache and chocolate ice cream 
1 / 3 / 7 / 8

Cheesecake with strawberry sorbet
1 / 3 / 7

Tocino de cielo with Chantilly cream 
3 / 7 

Cheese flan 3 / 7

6,50 €

6,50 €

6,50 €

6,50 €

Tapa Plate


