
In my home town of Madrid, tapas is  
more than just food; sharing small plates at  

any time of day is how we connect. 
My tapas bar is open all  day for coffee  

& breakfast, a beer, lunch, dinner or a G&T.  
Eat and drink whatever you like,  

whenever you like, just as in Spain. 
 

Buen provecho,

Omar Allibhoi
Chef & Founder

PAELLA 
Chicken paella / Seafood black rice 

SPANISH BURGER
Our famous soft brioche buns
CHOOSE ONE OF THE FOLLOWING

12 - 5 PM

OR

CHORIZO  
grilled smoked  

sausage, rocket,  
honey sauce

CALAMARES 
deep-fried  

squid with alioli  
& rocket

TORTILLA  
Spanish omelette,  

rocket & alioli

HUEVO FRITO
fried egg, smoked 

panceta & mojo dulce

 LUNCH DEAL
CHOOSE YOUR MENU INCLUDES A CHOICE OF TAP BEER,  
GLASS OF HOUSE WINE, SANGRIA OR SOFT DRINK

£7.95

PAN CON TOMATE  £2.95

BOLLOS PASTRIES & CAKES

Croissant   £1.75 

Pain au chocolat   £1.75 

Salted caramel and chocolate gluten free brownie  £2.95 

Lemon and pistachio gluten free cake   £2.95

SPANISH BURGERS

Chorizo  
£6.50

grilled chorizo 
sausage, rocket, 

honey sauce

Calamares  
£5.85

deep-fried  squid 
with alioli  
and rocket

Huevo frito 
£4.95

fried egg, crispy 
smoked bacon  

with a spicy, sweet 
& sour mojo dulce

Torrija   
£4

soaked in custard 
& caramelised with  

a sprinkle  
of cinnamon 

Tortilla  
£6.40

spanish omelette, 
rocket and alioli

Made with a soft brioche bun grilled with butter

INGLÉS  £9.95 

IBÉRICO  £6.95 

BENEDICTINOS  £7.50 

VALENCIANO  £4.95 

VEGETARIANO  £7.95

*If you have any allergies, intolerances or other dietary requirements then please let us know.  
A discretionary 10% service charge will be added to your bill to parties of 5 or more,  
which is distributed amongst the team. VAT is included in the prices.  Sorry we cannot bring the sun!

2 poached eggs, hollandaise sauce, avocado, pickled red onion,  
portobello mushrooms, confit tomato & grilled sourdough bread

cinnamon infused orange fruit salad, 
yogurt, granola, blueberries and lime zest

grilled brioche bun, poached eggs,  
Serrano ham and hollandaise sauce

fried eggs served with Iberico ham  
on toasted bread rubbed with garlic and tomatoes

fried eggs served with smoked panceta, beans, morcilla black pudding, 
chorizo, confit tomato, portobello mushroom and grilled sourdough bread

grilled bread rubbed with garlic,  
penjar tomatoes and olive oil

POSTRES DESSERTS

Crema Catalana · £3.25 traditional Spanish custard made with vanilla, cinnamon and lemon
Torrija · £4.25 caramelised brioche bun soaked in custard, served hot
Queso Manchego y membrillo · £5.75 ewe’s milk cheese with quince jelly

CHURROS Spanish doughnuts tossed in cinnamon 
sugar and served with hot dipping chocolate

take away £2.95
eat in 3.50

DESAYUNOS  BREAKFAST

SPANISH CAFE,  
BAR & RESTAURANT



Calamares fritos   £5.25 
deep-fried squid with alioli
Arroz negro   £5.25 
black rice with prawns & squid, served with alioli
Gambas al ajillo   £5.95 
tiger prawns cooked in garlic and chilli oil
Croquetas de bacalao   £4.50 
deep-fried cod and bechamel croquettes served with alioli
Pulpo a la Gallega   £6.50 
steamed octopus with potatoes and pimentón paprika  

PESCADOS FISH

Torreznos con mojo dulce   £5.50 
crispy pork belly with sweet and spicy sauce
Croquetas de jamón   £4.50
deep-fried Iberico ham croquettes
Huevos rotos   £4.50
baked chorizo sausage, potatoes and egg
Paella Valenciana   £4.50
classic chiken and saffron rice dish
Chorizo a la sidra   £5.25 
spiced Asturian sausage roasted with cider
Albóndigas con salsa   £5.25 
beef meatballs in a vegetable, tomato and  white wine sauce
Pinchos morunos con mojo picón   £6.50 
marinated beef skewers with a spicy dipping sauce
Pollo en pepitoria   £5.50 
chicken in saffron, cumin and vegetable sauce

CARNES MEATS

TAPAS

Pisto   £3.75 
aubergine, courgette, pepper and herb stew
Piquillos rellenos de setas   £4.95 
piquillo peppers stuffed with mushrooms 
Patatas bravas   £3.75 
deep-fried potatoes with spicy tomato sauce and alioli
Tortilla de patatas  £3.95 
Spanish omelette made with potato and onion
Ensalada de tomate   £4.50 
red and yellow tomatoes, olive & red onion salad 
Pimientos de Padrón   £4.95 
fried sweet padrón peppers - some are spicy too!

VERDURAS VEGETABLES

Pan de la casa  £3.95
toasted bread, tomato topped with garlic sauce and Jamon Serrano
Pan con alioli   £1.95
bread with garlic mayo
Aceitunas variadas  £2.50 
a mix of of regional Spanish olives
Almendras de Mallorca  £2.25 
toasted almonds
Pan con tomate  £2.95 
toasted bread, garlic, tomato and olive oil
Queso Manchego y membrillo  £5.75 
ewe’s milk cheese with quince jelly
Boquerones  £4.75 
anchovies marinated in olive oil, garlic and parsley

PICOTEO NIBBLES

JAMÓN & CHARCUTERÍA HAMS

Ibérico pigs are a unique breed that roam freely in the woodlands of  Spain  
eating acorns and herbs. The meat is then cured and dry-aged for 36 months  
to develop its delicious nutty and delicate flavour.

Selección de charcutería   £7.50 
jamón ibérico de bellota, chorizo ibérico and Serrano ham
Jamón ibérico de bellota Montenevado  £8.95 
30-months dry-aged acorn-fed Iberian ham
Jamón serrano del Consorcio  £5.25 
18-months cured ham
Chorizo ibérico de bellota  £4.50 
Iberian dry-cured pork sausage with smoked pimentón

SET MENU DEALS Our suggestions for 2  
or 3 people to share

CLÁSICO  £19
Popular dishes from across the country
Pan con alioli /  Croquetas de jamón / Tortilla de patatas   
Huevos rotos / Paella Valenciana

DE LA CASA  £22
The people’s choice
Pan de la casa / Calamares fritos / Chorizo al horno   
Croquetas de bacalao / Ensalada de tomate

DEL CHEF  £27
Our recommended specialities
Pan de la Casa / Calamares fritos / Croquetas de jamón  
Pulpo a la Gallega / Pinchos Morunos / Tortilla de patatas

WE RECOMMEND 2 OR 3 DISHES PER PERSON.
A CAMARERO WILL BE HAPPY TO ADVISE YOU!


