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SOURDOUGH BREAD & CASTILLO BUNUEL@SIBDE BAGALAG = 1l i i o) CHORIZOBRIGGEHES e seinues il - 7

DEIGANENASEV @@Eresi e iiateinrien s 3 Cod fritters & alioli Quail egg

PADRG@NPEPPERSH S o7 S il 6 GAMBAS FRITAS WITH SPICY MAYQ ... _.... 12 @OXTAIl= BRIGEGH Etias s iiioe asiale poivin o 8

PAN CON TOMATE 6 & i Salsa Bull & pulled oxtail stew

PATATAS BRAVAS marii v oo o e s i 7

BROCCOLINI & KALE SALAD. . .. . 1 CRUDO 'DE CORVINA - ¢ 5 F et gy 16 CHARGRIEEEDELEBIG s s o e 16

Black sesame mayo & peanuts Yellow pepper sauce Mortadela Iberica

POREINECROQUETAS - = et i 9 PULPO A" LAGALLEEG Azt Docur s = o Saiin 18 ROASTED CHICKEN CANNELLONI. . ... .. 15

LA @RI AG S s LU it a2 8 Olive oil, sweet smoked paprika CHISTORRA AL INFIERNO............... -9

Fried peppers & olive oil GAMBAS AL AJILEQE S sz o gl 28 Spanish chorizo flambee tableside

BIB® GRILLERSAVOCADO: = & e 1 e ] 13 Garlic & chilli CROQUETAS DE JAMON IBERICO. ....... 15

Coriander pesto, feta cheese & TUNA BELLY TARTAR.Scnon oo oL 18 With a slice of Jabugo Jamdn ibérico

créeme fraiche O "toro tuna belly, yuzu soy marinade, BOCHIAM@NNSPEE SR i i 25
sesame oil & salt cured egg yolk 100% Ibérico de Bellota

GLEAZEDIAYUBERG]IN EF RSNt QAR 12 PANEERIEDSWII'DSSEATBASS o -2 Sl 24 WHOLE LOBSTER PAELLA (2 PEOPLE). . ... ] 110
Roasted aubergine, herbs, yoghurt & Fennel cream & potato Grilled Blue Lobster
broccoli OCTOPRPUSIPAELLA (IPE@PLE) St 65
IBERTANEP@RKERRIESAGS S e Grilled octopus
Baby Gem, gjillo & mojo rojo ROASTED CHICKEN PAELLA (2 PEOPLE) .. 50
DRY AGED TXULETA BIBO BURGER. ... .. .. Braised coquelet chicken
Special DG sauce IBERICO RIBS PAELLA (2 PEOPLE). .. ... .. .58
BEEE:TENDERIESHN Sl (e it fore i Slow cooked ribs
Green pepper sauce RIB:EYE PAEEEA%( PEGRLENFEaTS .- s 45)
700g Rib Eye
WILD BOAR PAELLA (2 PEOPLE). .......... 56
Bone Marrow
VEGETARIAN PAELLA (2 PEOPLE). ... ... ... 50

If you have any allergies or dietary requirements, please
inform a member of our team. There is a discretionary
12.5% service charge added to your bill, all of which goes
to our teams. All above prices are inclusive of VAT.

Carrots, broccolini, chargrilled cauliflower,
green asparagus, crispy Jerusalem
artichoke, kale & mushrooms




