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berenjena rellena con tomate y anchoa  €    8,50

alcachofa con jamón €   10,50

verduras a la plancha €   9,00

vaporized artichoke heart wrapped with serrano ham

grilled mixed vegetables

egg plant from the oven, filled with tomato and anchovies

endivias al cabralés €   9,50 

queso manchego
manchego cheese, own import, ripened for 12 months

queso frito con mojo picón €   9,00
fried cheese with a spicy sauce from the Canary islands

Jamón serrano

boquerones en vinaigre €   7,00
marinated anchovies 

dátiles con bacon €   8,00
fried dates with bacon 

pimientos padrón €    8,00

ensalada mixta 

patatas bravas €   6,50

TAPAS

PARA EMPEZAR

Pan con allioli €   5,50
stone oven baked bread with homemade allioli

aceitunas mixtas €   3,50
mixed olives

VERDURAS

escalivada €    8,25
Catalan oven dish with bell pepper, egg plant and tomato

tortilla de patatas €    8,00
typical spanish potato omelette with potato and onion

fried green peppers, mostly mild but sometimes there is óne...

mixed green salad with chopped vegetables and dressing

fried potatos with spicy sauce or allioli

berenjena frita €    8,00
fried slices of egg plant with honey

champiñones al ajillo €    7,25
stir fried mushrooms with garlic and oil

PESCADOS

calamares a la romana €    9,25
fried squid rings

mejillones en salsa picante €   11,00
fresh mussels in a spicy tomato sauce

sepia a la plancha €    12,50
grilled cuttle fish with a home made sauce

gambas pil pil €   12,25
gambas fried in spicy garlic oil 

pulpo a la gallega €   14,75
slices of octopus tentacles and potatoes with paprika powder

boquerones fritos €   10,75
fresh anchovies battered and fried, with a dash of lemon

ceviche €    9,25
the chilean/peruvian classic of fish prepared in lemon juice

CARNES

brocheta de pollo €   6,50
chicken skewer with honey sauce

chuletas de cordero €   13,25
lamb chops from the grill

Albóndigas €    9.50
home made meatballs in tomato sauce  

Ropa Vieja €   10,50
string beef spanish style with small pieces of chorizo

pollo al ajillo €   11,50
juicy chicken tighs from the oven with garlic 

cordero lechal €   13,50
stir fried pieces of suckling lamb

chistorras fritas €   11,50
a sizzling hot bowl of chorizo chunks

albóndigas vegetarianas €   8,25
vegetarian meatballs with a home made sauce

chickory leaves with a blue cheese sauce

18 months ripened ham from a family estate in segovia

jamón iberico

the famous ‘pata negra’ ham, with it’s special taste, 70 grams

CROQUETAS

croquetas de queso y espinacas €   8,00

croquetes with blue cheese and spinach (4 pcs)

croquetas DE GAMBA €   8,00
croquetes with SHRIMPS (4 pcs)

croquetas de jamon iberico €   8,25
croquetes with iberico ham (4 pcs)

croquetas de CHORIZO €   8,00
croquetes with cHORIZO (4 pcs)

POSTRES

flan de huevo €   6,25
our homemade caramel pudding 

helado de naranja €  8,00
orange ice cream inside a whole orange from valencia

tarta de queso manchego €  7,50
cheese cake, made with manchego cheese

tarta de santiago €  6,50
the typical almond cake from galicia

tarta chocolate €  7,50
chocolate cake with layers of cream and cake

crema catalana €  7,25

a crusted caramel pudding, the typical spanish recipe

datil con chocolate €  3,50

date covered in pure chocolate

TOSTADA CON TOMATE Y JAMÓn € 10,50

toast with fresh tomato, and ripened serranoham (4 pcs)

tostada con lomo de cerdo y cebolla caramelisada €   8,50
toast with homemade roulade and caramelized unions (3 pcs)

tostada con caballa €   9,50
toast with mackerel and cherry tomatoes (3 pcs)

TOSTADAS 

tostada con tomate €  6,00
toast with fresh tomato, garlic and olive oil (4 pcs)

€   7,00

€   9,00

€  18,50

€   9,00
salad with white asparagus and chopped mixed vegetables

ensalada de espárragos

€    8,25

pimientos del piquillo rellenos €   9,50
sweet peppers from navarra filled with egg and tuna

tostada DE queso de cabra y tomate cherry €  10,50
toast with melted goat cheese and cherry tomatoes (3 pcs)

PAELLA

paella de mariscos €  35,00
availability limited, pan size 18cm, perfect for sharing

plato combinado €  22,00
platter with delicious spanish cheese, sausage, ham and olives

tostada con queso manchego y miel €  9,00
toast with manchego cheese and honey from the grill (3 pcs)
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Atun a la plancha €    16,50
tuna steak from the grill

churros con chocolate €  5,50
the famous spanish churros with chocolate

Ensaladilla Rusa €    7,50
typical spanish potato salad with tuna



DUENDE
TAPAS BAR

SANGRIA Y VERMUT

sangria blanca 

our famous recipe made with cava, one liter jar €  32,00

e
le

half a liter jar

glass €   6,00

€  16,00

BEBIDAS

DESDE 1994

CÓCTELES

Aperol Spritz €   9,50
The famous aperol, with cava and a dash of soda water

Espresso Martini €  13,50
the perfect mix of silky soft espresso, Kahlua and vodka

Mojito €  13,50
the fresh mint cocktail, recipe from one of our cuban owners

Margarita €  14,00
tequila, lime juice and triple sec. and ofcourse a salty rim

Gin tonic €   11,75
gin mare from barcelona with hints of smoked rosemary

pisco sour €  13,00
a fresh mix of pisco, lime and egg whites straight from chile

e
le

caipirinha €  13,00
from brasil comes this classic with cachaça, lime and sugar 

mahou ipa €   6,25

corona, also available corona 0.0% €   6,25

mahou 0.0% tostada €   4,00

hoegaarden citrus / clara de limón €   4,75

alhambra reserva €   5,50

Estrella Galicia €  5.00

mahou maestra €   6,50

THE MEXICAN CLASSIC  with or without ALCOHOL

CERVEZA DE BARRÍL

jupiler €   3,75

the famous belgian beer on draught

mahou €   4,00

beer from the largest brewer of spain, on draught

non-alcaholic spanish draught beer, amber and toasted

beer brewed with lemon, fresh and citric, only 2% alcohol

the classic from granada, slightly bitter and typical spanish

the beer from galicia with independent connotation

Er Boqueron €   6,50

a fruity beer, brewed with seawater from valencia

strong amber coloured beer from madrid

session IPA FROM MADRID WITH A PLEASANT SLIGHTly BITTER FINISH

Leffe blond 0.0% €   5,00
THE FAMOUS FULL BODIED BEER FROM BELGIUM, WITHOUT ALCOHOL

havana club 3 años en barril, rum from cuba €  6,50

CAFÉ Y TÉ

Bacardi carta blanca, white rum from cuba €  6,00

bacardi carta negra, dark rum from cuba €  6,00

sangria tinta

our famous recipe made fruits, liquor and wine, one liter jar €  29,00

half a liter jar

glass €   5,50

€   14,50

diplomático, finest blend, rum from venezuela €  6,50

barceló imperial, rum from republica dominicana   €  7,00

Carlos 1, smooth brandy gran reserva  from jerez €  8,00

licor de hierbas, sweet herbal liquor from mallorca €  6,50

orujo de hierbas, herbal liquor from galicia €  6,00

fundador, smooth solera brandy from jerez €  6,50

osborne veterano, smooth solera brandy from jerez €  6,50

cortado or machiatto €   3,50

espresso or americano €   3,25

cappuccino €   3,75

te de menta o te de jengibre, fresh mint or ginger tea €  4,00

cafe latte, with cow or oat milk €   3,75

te infusión, selection of tea €   3,25

spanish coffee, with licor 43 and whipped cream € 9,00

carajillo, espresso with brandy €  5,75

RON, BRANDY Y LICORES

vermut

the typical spanish vermouth €   6,00

calisay, liquor with herbs from costa brava €  6,50

cruz conde, lemon liquor

ponche caballero, orange liquor from andalucia €  6,50

pacharán, liquor from basque country with endrines €  6,50

cardenal mendoza, sweet p.x. brandy from jerez €  8,00

licor 43, vanilla liquor from murcia €  6,50

€  6,00

hoegaarden wit €   5,00

fruity wheat beer

ENG
leffe blond €   4,50

the classical fully bodied beer from belgium, on draught

moscow mule €  12,50
american classic with vodka, gingerbeer and lime

CERVEZA EN BOTELLA


	TAPAS
	CROQUETAS
	VERDURAS
	€   8,00
	€   8,00
	€   8,25
	€   8,00
	€    8,25
	escalivada
	croquetas de queso y espinacas
	Catalan oven dish with bell pepper, egg plant and tomato
	croquetes with blue cheese and spinach (4 pcs)

	tortilla de patatas
	€    8,00
	croquetas DE GAMBA
	typical spanish potato omelette with potato and onion
	croquetes with SHRIMPS (4 pcs)

	pimientos padrón
	€    8,00
	croquetas de jamon iberico
	fried green peppers, mostly mild but sometimes there is óne...


	PARA EMPEZAR
	croquetes with iberico ham (4 pcs)
	Ensaladilla Rusa
	€    7,50
	croquetas de CHORIZO
	typical spanish potato salad with tuna

	€   5,50
	Pan con allioli
	croquetes with cHORIZO (4 pcs)

	ensalada de espárragos
	€   9,00
	stone oven baked bread with homemade allioli
	salad with white asparagus and chopped mixed vegetables

	€   3,50
	aceitunas mixtas
	€    8,25
	ensalada mixta
	mixed olives


	CARNES
	mixed green salad with chopped vegetables and dressing
	€   9,50
	pimientos del piquillo rellenos
	€   6,50
	sweet peppers from navarra filled with egg and tuna

	brocheta de pollo
	patatas bravas
	€   6,50
	chicken skewer with honey sauce
	fried potatos with spicy sauce or allioli

	queso manchego
	€   7,00
	€    8,00
	berenjena frita
	manchego cheese, own import, ripened for 12 months

	chuletas de cordero
	€   13,25
	fried slices of egg plant with honey
	lamb chops from the grill

	€   9,00
	Jamón serrano
	champiñones al ajillo
	€    7,25
	€    9.50
	Albóndigas
	18 months ripened ham from a family estate in segovia
	stir fried mushrooms with garlic and oil
	home made meatballs in tomato sauce

	jamón iberico
	€  18,50
	berenjena rellena con tomate y anchoa
	€    8,50
	Ropa Vieja
	€   10,50
	the famous ‘pata negra’ ham, with it’s special taste, 70 grams
	egg plant from the oven, filled with tomato and anchovies
	string beef spanish style with small pieces of chorizo

	€   9,00
	queso frito con mojo picón
	€   10,50
	alcachofa con jamón
	€   11,50
	pollo al ajillo
	fried cheese with a spicy sauce from the Canary islands
	vaporized artichoke heart wrapped with serrano ham
	juicy chicken tighs from the oven with garlic

	€   7,00
	boquerones en vinaigre
	verduras a la plancha
	€   9,00
	cordero lechal
	€   13,50
	marinated anchovies
	grilled mixed vegetables
	stir fried pieces of suckling lamb

	€   8,00
	dátiles con bacon
	€   11,50
	chistorras fritas
	endivias al cabralés
	€   9,50
	fried dates with bacon
	a sizzling hot bowl of chorizo chunks
	chickory leaves with a blue cheese sauce

	plato combinado
	€  22,00
	€   8,25
	albóndigas vegetarianas
	platter with delicious spanish cheese, sausage, ham and olives
	vegetarian meatballs with a home made sauce


	POSTRES
	TOSTADAS
	PESCADOS
	flan de huevo
	€   6,25
	our homemade caramel pudding

	tostada con tomate
	€  6,00
	€    16,50
	toast with fresh tomato, garlic and olive oil (4 pcs)

	Atun a la plancha
	helado de naranja
	€  8,00
	tuna steak from the grill

	€ 10,50
	TOSTADA CON TOMATE Y JAMÓn
	orange ice cream inside a whole orange from valencia
	toast with fresh tomato, and ripened serranoham (4 pcs)

	€    9,25
	calamares a la romana
	tarta de queso manchego
	€  7,50
	fried squid rings
	cheese cake, made with manchego cheese

	tostada con queso manchego y miel
	€  9,00
	mejillones en salsa picante
	€   11,00
	toast with manchego cheese and honey from the grill (3 pcs)

	tarta de santiago
	€  6,50
	fresh mussels in a spicy tomato sauce

	tostada con lomo de cerdo y cebolla caramelisada
	the typical almond cake from galicia

	€   8,50
	toast with homemade roulade and caramelized unions (3 pcs)

	sepia a la plancha
	€    12,50
	tarta chocolate
	€  7,50
	grilled cuttle fish with a home made sauce

	tostada con caballa
	chocolate cake with layers of cream and cake

	€   9,50
	toast with mackerel and cherry tomatoes (3 pcs)

	€   12,25
	gambas pil pil
	churros con chocolate
	€  5,50
	gambas fried in spicy garlic oil
	the famous spanish churros with chocolate

	tostada DE queso de cabra y tomate cherry
	€  10,50
	pulpo a la gallega
	€   14,75
	toast with melted goat cheese and cherry tomatoes (3 pcs)

	€  7,25
	crema catalana
	slices of octopus tentacles and potatoes with paprika powder
	a crusted caramel pudding, the typical spanish recipe

	€   10,75

	PAELLA
	boquerones fritos
	€  3,50
	datil con chocolate
	fresh anchovies battered and fried, with a dash of lemon
	date covered in pure chocolate

	paella de mariscos
	€  35,00
	ceviche
	€    9,25
	availability limited, pan size 18cm, perfect for sharing
	the chilean/peruvian classic of fish prepared in lemon juice

	allergens menu available
	also use the qr code to place an (extra) order
	sangria tinta


	BEBIDAS
	Margarita
	€  14,00
	€  13,00
	caipirinha
	leffe blond
	hoegaarden wit
	alhambra reserva
	corona, also available corona 0.0%
	€   4,50
	€   5,00
	calisay, liquor with herbs from costa brava
	ponche caballero, orange liquor from andalucia
	orujo de hierbas, herbal liquor from galicia
	licor 43, vanilla liquor from murcia
	fundador, smooth solera brandy from jerez
	osborne veterano, smooth solera brandy from jerez
	cafe latte, with cow or oat milk
	TAPAS BAR


	DUENDE
	ENG


