
PARA PICAR
PAN DE PUEBLO* 
Sou rdough  b read,  e x t ra  v i r g i n  o l i ve  o i l,  aged 
o lo ro so  v i ne ga r

2 50

ACEITUNA S* 
Manzan i l l a  o l ive s,  l emon ze st,  thyme, rosemar y

2 50

PAN CON TOM ATE  
Coca b read,  ga r l i c ,  tomato,  e x t ra  v i r g i n  
o l i ve  o i l

3 50

BOQUERONES*
P ic k l ed  Cantab r i an  anchov i e s,  ga r l i c ,  e x t ra 
v i r g i n  o l i ve  o i l

4 50

CANGREJO*
Pot ted Co rn i s h  c rab,  chapata  b read

4

ALEGRIA S*
Fie r y  roa s ted peppe r s,  ga r l i c ,  e x t ra  v i r g i n 
o l i ve  o i l,  chapata  b read

3 50

*Autopista  Choose  any  o f  the se  i tems  i f  you’re  i n  a  hu r r y

CARNE  MEAT 

CROQUETA S DE JAMÓN* 
Se r rano ham c roque t te s

4 50

MORCILL A CON ALEGRÍA S 
Pan- f r i ed  b la c k  pudd ing  f rom Bu rgo s  w ith 
f i e r y  A le g r i a  peppe r s

5

RIOJAN CHORIZO* 
50p donation to Action Against Hunger
Cho r i zo,  roa s ted p iqu i l l o  peppe r s

5

MOLLEJA S DE CORDERO 
Lamb swee tb reads,  con f i ted  on ion  pu ré e, 
haze lnut s,  o lo ro so  reduc t ion

6

CARILLER A
Bra i s ed Te rue l  po r k  chee k,  che s tnut s,  
baby on ion s

8

Un Poco de Todo  PL AT TER S

MIXTO 
Calama re s  | Ol iva s  | Cang re jo  | Cho r i zo  | 
Jamón Croque ta s  | Pad rón  Peppe r s

19

VEGETARIANO 
Mahón Fr i t te r  |  To r t i l l a  |  Tx igo r k i  |  Ol iva s  |  
Pad rón  Peppe r s  |  Patata s  B rava s 

19

EMBUT IDOS Y QUESOS 
Jamón Ibérico | Cecina | Salchichón Ibérico |  
Cho r i zo  Ibé r i co  | Fue t  | Lomo Curado | 
Ibo re s  | Arzúa  U l loa  | Manchego

22 50

C HARCUT ER I A   CURED MEATS

JAMÓN TERUEL* (D.O. Terue l | 18 months) 
One of the best cured mountain hams f rom Spain

6

JAMÓN IBÉRICO CEBO (Gu i j ue lo  | 24 
month s)  Gra in  fed  Ibé r i co  b la c k  p ig

7

JAMÓN BELLOTA ‘ PATA NEGR A’ (D.O. 
Gu i j ue lo  | 36 month s)  The  h ighe s t  qua l i t y 
hand c a r ved aco rn - fed j amón Ibé r i co

12 50

EMBUT IDOS Fue t,  s a l c h i chón Ibé r i co, 
cho r i zo  Ibé r i co,  lomo cu rado 

5

CEC INA* (León | 21 month s)
Cu red bee f,  Va ldeón chee se,  t r u f f l e  o i l

6

D.O. (Denominación de Origen) is a guarantee of 
quality and origin from the finest producers in Spain

IDIA ZABAL (D.O. Basque  count r y  | 4 
month s)  Smoked ewe chee se,  wa lnut s

5

VALDEÓN (D.O. León | 2 month s)
B lue  cow and goat  chee se,  mosc ate l  g rape s

5

TABL A DE QUESOS* Sma l l  /  L a rge
Se l e c t ion  o f  chee se s

6 50/10

QUESOS   CHEESES 

AR ZÚA ULLOA (D.O. Ga l i c i a  |  6 week s)
So f t  cow chee se,  f i g  &  a lmond c ake

5

IBORES (D.O. Ex t remadu ra  | 2 month s)
Creamy goat  chee se,  p lum j e l l y

5

MANCHEGO (D.O. La Mancha | 7 months) 
Nut t y  ewe chee se,  qu ince  j e l l y

5

In order of strength, lightest to fullest Our charcoal grills are imported from the Basque country, 
a region famous for producing some of the world’s best 
grilled food 

PESCADO  F I SH 

MEJILLONES 
Devonsh i re  mus s e l s ,  f i no  she r r y  s auce

5

ARROZ NEGRO  
B lac k  r i c e,  cut t l e f i s h,  squ id  i n k,  a l i o l i

5

GAMBA S AL A JILL0*
Tige r  p rawns,  ch i l l i ,  ga r l i c ,  o l i ve  o i l,  
wh i te  w ine

9

BACAL AO 
Cod chee k  & cho r i zo  s tew,  a lmond,  
peppe r,  tomatoe s

7

R APE CON ROMESCO
Corn i s h  monk f i s h,  l e e k  g ra t i n,  rome sco s auce

9

CORV INA
Pan f r i ed s tone bas s,  cabbage,  bacon la rdons, 
p iqu i l l o  peppe r  s auce

8

CHIP IRONES* 
Baby squ id,  a l i o l i,  l emon

6

PULPO
Cha rcoa l  g r i l l ed  oc topus  tentac l e,  s a f f ron 
mash,  Ma ldon sea  s a l t

10

All of our fresh fish is from sustainable sources, most caught off the coast of the British Isles

We only buy sustainable, seasonal produce & insist on 
the highest possible animal welfare. All our fresh meat 
& eggs are free-range 

PINCHITO DE POLLO  
Fre e  range  ch i c ken  s kewe r,  mo jo  
p i cón  s auce

5 50

COCHINILLO
Suck l i ng  p ig  be l l y,  wh i te  bean  s tew

8

CHULETÓN DE BUEY (Astu r i a s  |  28 
day s)  250g r  R ib -e ye  s tea k,  l amb ’s  l e t tu ce

21

PRESA IBÉRICA (Ex t remadu ra)
Succu l e nt  s hou lde r  o f  ra re  I bé r i co  p ig, 
roa s ted aube rg i ne  pu ré e

12

M IX ED  G R I L L  P LATT E R 
(for shar ing) Rib-eye Steak | Pre sa Ibé r ica | 
Cho r i zo  | Morc i l l a  |  Ch ic ken

50

COC H I N I L LO  E NT E RO
A feast for at least 6 people, 48 hours’ notice

180

Whole  su c k l i ng  p ig  Segov ian  s t y l e,  s l ow-
roa s ted w ith  wh i te  w ine,  ga r l i c  and he rb s

...From The Charcoal Grill  

VERDURA S   VEGETABLES & SIDES

TORT ILL A DE PATATA* 
Potato  ome l e t te

4

PATATA S BR AVA S* 
Potatoe s  w ith  b rava  s auce  and a l i o l i

4 50

ENDIV IA S* 
End ive,  Va ldeón b lue  chee se  d ipp ing  s auce

5

M AHÓN F RITO* 
Meno rc an  cow chee se  f r i t te r s,  homemade 
tomato  j am

5 50

TXIGORKI
Baked b read,  sun -d r i ed  tomato,  goat  chee se, 
roa s t  red  peppe r s

4

EMPANADILL A S
Fi l l ed  pa s t r i e s  w ith  sp inach,  p ine  nut s  and 
goat  chee se

5

SETA S A JILLO
Mixed aba lone,  oy s te r  and w i ld  mush rooms, 
ga r l i c ,  ch i l l i

6

PIMIENTOS DE PADRÓN*
Some hot,  some not!...  Sautéed l i t t l e  
g re en  peppe r s

5

HUEVO CON CAL ABA ZA ( for shar ing )
Roas ted but te rnut  squa sh,  s autéed potato, 
f re e - range  e gg,  s age,  t r u f f l e  but te r

8 50

Add c hor izo or jamón Te rue l or Manc he go 2
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SERV ICE CHARGE IS SPLIT BET WEEN ALL OF OUR STAFF. OPT IONAL 12 .5% SERV ICE ON RESTAURANT BILL S , 10% ON BAR PART Y BOOKINGS
Al l  p r i c e s  i n c l ud e  VAT. P l e a s e  no te  t h a t  n u t s  a nd f l o u r  a r e  p re s e n t  i n  o u r  k i t c h e n s ,  u n fo r t u n a te l y  we a r e  u n ab l e  to  g u a ra n te e  t h a t  o u r  d i s h e s  a r e  f r e e  f rom t ra c e s  o f  t h e s e  p rodu c t s .

DULCES  DESSERTS 

CREM A CATAL ANA  
Orange,  van i l l a,  c i nnamon,  bu rnt  cu s ta rd 
Mosc at e l

5

CREM A DE L IMÓN* 
Lemon c ream,  l ime  j e l l y,  s ho r tb read  
I t sasmendi Urezt i L at e H arve st

5

TARTA SANT IAGO 
Almond ta r t,  c lot ted van i l l a  c ream  
Mosc at e l

5

CHOCOL ATE* 
Da r k  choco late  pot,  m ixed nut s  
Oloroso Dulc e

5

HEL ADOS CON PEDRO X IMÉNEZ
Van i l l a  o r  g i nge r  i ce - c ream,  s hot  o f
Ped ro  X iménez

5 50

ZAMPABOLLOS
Se l e c t ion  o f  a l l  de s s e r t s

15

Brandies  50ml 
LEPANTO SOLER A GR AN RESERVA
The c l a s s i c  ‘Gran  Re se r va’  Span i s h  B randy,  d r y, 
hea r t y  and comp le x

6

V I NO S  D U LC E S   DESSERT WINES 

TX ACOLÍ UREZT I ,  BODEGA S ITSA SMENDI 
(Honda r rab i  Zu r i  /  Pa í s  Vasco)  
De l i c iou s l y  un ique  w ine  w ith  pea r,  hone y  and sp i ce  and an  i n c red ib l e  ba l ance  o f 
swee tne s s  and f re s hne s s

575 /  25   
375ml

BODEGA S JORGE ORDOÑEZ -  NO. 2 :  V IC TORIA 
(Moscate l  A le jand r i a  /  D.O. S ie r ra s  de  Ma laga)  
Concent ra ted,  f u l l  ye t  re f re s h i ng,  o range  pee l  and a romat i c  he rb s,  end l e s s  f i n i s h,  
l iqu id  go ld

675 /  27  
375ml

OLOROSO DULCE ,  SOLER A 1847,  GONZÁLEZ BYA SS 
(Pa lom ino,  Ped ro  X iménez  /  Je re z)  
Treac l e,  b l a c k  f r u i t s  and ra i s i n s,  ye t  f re s h  and ba lanced

3 50 /  30 
750ml

NOVAL BL ACK 
(Tou r i ga  Franc a,  Tou r i ga  Nac iona l,  Tinto  Ro r i z  /  Dou ro,  Po r tuga l)  
Imp re s s i ve l y  r i c h,  v ib rant  po r t  w ith  concent ra ted da r k  f r u i t

3 50 /  28 50  
750ml

NEC TAR PEDRO X IMÉNEZ  
(Ped ro  X iménez  /  Je re z)  
Lu s c iou s  concent ra ted ra i s i n s,  date s  and f i g s

4 50

Best dessert wine match

All our cof fees & teas are organic, Fa irt rade & World Land Trust, which 
takes direct action to save rainforest & other wildlife habitatsHOT DRINK S 

CAF É SOLO S ing l e  e sp re s so 16 0

DOBLE EXPRESO Doub le  e sp re s so 19 0

LECHE M ANCHADA Lat te 210

CAPUCHINO 210

AMERICANO 19 0

CAFÉ MOCHA 2 3 0

CHOCOL ATE CALIENTE Hot choco late 210

CORTADO Espre s so with a dash o f  hot m i l k 18 0

M ACCHIATO 18 0

CAR A JILLO Esp re s so  w ith  b randy,  wh i s k y, 
r um o r  pat xa ran

4 50

CAF É CON LECHE Esp re s so  w ith  hot  m i l k 210

CAFÉ BOMBÓN (Cana r y I s lands spec ia l i t y) 
e sp re s so  w ith  condensed m i l k

210

TÉ Eng l i s h  B rea k fa s t 16 5

TÉS ESPEC IALES Spec ia l i t y  tea s,  p l ea se 
a s k  fo r  ou r  s e l e c t ion

16 5

LEPANTO SOLER A GR AN RESERVA 
OLOROSO  
Pa r t i a l l y  aged i n  o lo ro so  c a s k s,  a  r i c he r, 
e l e gant,  smooth  and sumptuous  s t y l e

750

75ml glass / bot t le

f a c e boo k.com /Cam i noBa r tw i t te r.com /Cam i noLondon

Licores  50ml 

L ICOR 43  
Vanil la, citrus, aromatic herbs and sweet spices

5 50

PATX AR AN USUA ORO 
S loe  be r r y  and an i s e  l i co r

4 50

SANTA TERESA RHUM OR ANGE  
Supe rb  r um mace rated w ith  Va l enc ia  o range 
pee l s.  E xot i c  and decadent

5

SANTA TERESA AR AKU  
Venezue lan  aged rum w ith  a  re f i n ed ye t 
powe r f u l  co f fe e  i n f u s ion

5

GR AN L ICOR DE CACAO P ICO  
Clea r  c ac ao d i s t i l l a t ion  w ith  e xqu i s i te 
l i nge r i ng  choco lat y  f i n i s h

5
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