
Menú de Tapas

Chacinas Y Quesos

Jamón serrano    £6.5
Teruel Serrano ham cured for 12 months

Chorizo magno    £6
Cured pork and smoked paprika sausage from Rioja

Jamón ibériCo ‘pata negra’    £13
Acorn fed Iberico ham from Jabugo 

seleCCión de Jamón, Chorizo y quesos    £13.5
Selection of hams, chorizo and cheese

tablero de queso Con membrillo     £9.5
Manchego, Tetilla, Mahon & Picos 

cheeses with quince and biscuits

                 salvadortapas

The famous love affair between the Spanish 
painter Salvador Dali and French singer 

Amanda Lear in the 1960-1970’s.

salvadorandamanda.Com

Especialidades 
del Chef
pulpo a la gallega 

Con alCaparras’   £8.5
Galician style octopus with capers

Filete de pierna de 
Cordero Con Calabaza   £8.5

Char-grilled lamb leg steak with honey 
roast butternut squash and salsa verde

mini hamburguesa 
de Cerdo iberiCo    £4 eaCh

Mini iberico pork slider

Carrilleras de Cerdo 
Con pure de Chirivia   £8.5

Braised pork cheeks with roasted 
red peppers served with parsnip puree

Carne

Croquetas Caseras de Jamón   £6
Homemade ham croquettes

lollipops de Chorizo 
Con aioli de membrillo   £5.5
Chorizo lollipops with quince aioli

albondigas en salsa de tomate   £6.5
Meatballs in a rich tomato sauce

Chorizo piCante Con ensalda 
de pimiento y Cebolleta   £7
Grilled hot chorizo with roasted 

peppers and shallots salad

pollo Con patatas ConFitadas   £7
Grilled chicken breast with confit potatoes  

Costillas de Cerdo laCado Con miel   £8.5
Grilled pork ribs grilled glazed with orange blossom honey

Vegetariano

tortilla española   £5.5
Spanish omelette

patatas bravas   £5.5
Fried potatoes in a spicy tomato sauce and aioli

verduras a la brasa   £5
Selection of chargrilled vegetables drizzled with 

extra virgin olive oil and smoked paprika

salteado de setas al aJíllo   £6
Sautéed mushrooms 
with toasted brioche

pimientos de piquillo 
rellenos de pisto   £6.5

Piquillo peppers stuffed with mixed 
vegetables, topped with Manchego cheese 

ensalada de remolaCha 
Con queso de Cabra   £6.5

Slow roasted beetroot and goats cheese 
salad with wholegrain mustard dressing

Croquetas de queso la peral   £5.5
Blue cheese and date croquettes

patatas Fritas   £3.5
Potato fries

bróColi Con almendras   £3.5
Broccoli with roasted almonds

ensalada mixta   £3.5
Seasonal mixed salad

Frutos Del Mar

Calamares Fritos Con alioli   £7.5
Crispy squid with alioli

arroz negro Con Calamares y gambas    £8
Spanish black rice with squid, prawns and aioli

gambas al aJillo    £8.5
Pan fried king prawns with garlic and chilli

salmon asado Con  puré de guisantes    £7.5
Roast salmon with pea puree

abadeJo CruJiente   £5.5 
Crispy pollock with tartare sauce

Acompanar

All dishes may contain items not mentioned in our menu 
descriptions. If you do have a food allergy you should 

inform your server. All dishes are prepared in
kitchens where flour and nuts are commonly used. 

A discretionary service charge of 12.5% will be added to 
your final bill. Prices are in Sterling and include VAT. 

All items are subject to availability.

Para Empezar

aperitivo   £7 
Glass of cava with a fresh strawberry 

almendras saladas marConas   £3
Salted Marcona almonds

aCeitunas marinadas 
Con limón y pimenton   £3.5

Mixed Olives marinated with lemon, 
smoked paprika and herbs

pan rústiCo Con tomate 
y aCeite de oliva virgen   £4

Grilled rustic bread with garlic and tomato

anChoas ahumadas 
sobre pan Con tomate   £5

Grilled rustic bread with garlic, tomato 
and smoked anchovies

pimientos de padrón   £7.5
‘‘unos piCan y otros no’’

Padron peppers with Maldon sea salt

patatas Fritas artesanas 
Con guindillas verdes   £3.5

Homemade crisps with green guindillas chillies

seleCCión de pan   £3.5
Rustic bread with virgin olive oil

salvadorandamandalondon

est. 2003
Covent garden | bloomsbury



Blanco

Rosado

ramé rosado     £5 /£20
DO Campo de Borja, Spain
Fairly dry, with herbs, strawberries 
and red currants.

bobal de san Juan rosado   £23
Utiel Requena, Spain
Stand out aromas of strawberries 
and raspberries follow through 
to a cool refreshing palate.

house CoCktails 2 For £10  |  house Wine £11 btl
 seleCted bottled beers 4 For £10

sangria £11 1 litre Jug

Monday to Friday 5-7pm 

Carta de Vinos

hora feliz

el diablo sangría
1/2 L £10.5 / 1 L £19

Our authentic red wine sangria with raspberry liqueur, 
brandy, lemonade, citrus and cranberry juices, drunken fruits, 

raspberry schnapps and homemade all spice sugar. 

sangría blanCo
 1/2 L £10.5 / 1 L £19

Clean crisp and fresh tasting white wine sangria, using citrus 
vodka, peach schnapps, apple & citrus juices and lemonade. 

Served with mixed fruits soaked in syrup and wine.

Jamgría
1/2 L £11 / 1 L £21

A rosé wine sangria with Caribbean influences. 
Wray & Nephew rum, coconut rum, pineapple, 

allspice sugar, citrus juice and Jamaican ginger beer.

sangría delux
1/2 L £12 / 1 L £24

A special sparkling sangria of cava and strawberry 
purée, orange juice and strawberry schnapps, 

allspice sugar and drunken fruits.

Sangrías

Cava & Champagne

Castillo perlada brut Cava     £7.5 /£28
segura viudas reserva heredad Cava   £46

perrier Jouet brut nv Champagne     £9.5 /£50
veuve Cliquot nv Champagne   £60

dom perignon vintage Champagne   £180
 

vilarnau Cava reserva rosé     £8 /£31
laurent perrier rosé Champagne   £90

All glasses of wine are served as a 175ml measure, 125ml measure available on request. 
A discretionary service charge of 12.5% will be added to your final bill. 

Prices are in Sterling and include VAT. All items are subject to availability.

quatro ryas
sauvignon blanC   £26
Rueda, Spain
Cool crisp and citrusy Sauvignon 
Blanc with bags of flavour.

bodegas Fontana mesta
verdeJo     £5.5  /£22
Ucles, Spain
Full bodied with a mixture of  tropical 
fruit aromas with hints of fennel and 
fresh green grass.

Castillo viento blanCo  
viura     £6 / £25
Rioja, Spain
Soft lemon and peach fruit on the 
nose, a crisply pressed palate with 
more citrus notes and a subtle hint 
of fresh white flowers.

CVNE blanCo
viura, barrel Fermented  £28
Rioja, Spain
Light biscuit characters intermingle 
with hints of cinnamon and grapefruit 
flavours. A mouthwatering wine with a 
long elegant finish.

a2o
albarino   £31
Galicia, Spain
Aromas of peaches, melons and 
honey with a vibrant crisp palate.

Tinto

lorosCo 
merlot reserva     £5.5 /£22
Valle Central, Chile
Intense fresh fruity aromas of 
blackberries and plums intermingled 
with soft toasty notes of sweet vanilla.

Castillo de ClaviJo
tempranillo     £6 /£24
Rioja, Spain
An intense black cherry nose mingled 
with a sweet vanilla fragrance. The 
palate is soft and smooth with berry 
fruits and spices.

FinCa la estaCada
varietales reserva   £25
La Mancha, Spain
An incredibly aromatic wine with 
pronounced blackberry and 
blackcurrant notes.

tilia 
malbeC   £26
Mendoza, Argentina
Intense and rich with plum, 
blackberry, dark chocolate 
and spice.

damana 5 
temranillo/Cabernet   £28
Ribera Del Duero, Spain
Deep red cherry in colour, crammed 
with fresh red fruit and spice on the 
palate and a sumptuous yet elegant 
finish.

beronia reserva
tempranillo/graCiano     £7 /£30
Rioja, Spain
Juicy black cherry fruit with earthy notes of 
leather anc coconut. The wine is underpinned 
by a smooth, sleek texture and fine tannins. 

FinCa valero 
tempranillo/ garnaCha        
   £5 /£19
Carinena, Spain
Soft fruity, easy going red wine with plenty 
of dark berry and a twist of spice.

vinas del vero 
maCabeo/Chardonnay     £5 /£19
D.O Somontano, Spain
An intense floral nose with a 
remarkably fresh and fruity 
persistent finish.

los otros
pinot grigio     £6 /£24
Valle Central, Chile
Classic pebbly Pinot Grigio with 
stone fruit aromas and a long fresh 
finish.


