PARA EMPEZAR

PAN CON ALLIOLI € 5,50
STONE OVEN BAKED BREAD WITH HOMEMADE ALLIOLI

ACEITUNAS MIXTAS € 3,50
MIXED OLIVES

PIMIENTOS DEL PIQUILLO RELLENOS DUENDE € 9.50
SWEET PEPPERS FROM NAVARRA FILLED WITH EGG AND TUNA  FAVORITE

QUESO MANCHEGO € 7,00
MANCHEGO CHEESE, OWN IMPORT, RIPENED FOR 12 MONTHS

JAMON SERRANO € 9,00
18 MONTHS RIPENED HAM FROM A FAMILY ESTATE IN SEGOVIA
JAMON IBERICO € 18,50
THE FAMOUS ‘PATA NEGRA’ HAM, WITH IT'S SPECIAL TASTE, 70 GRAMS

QUESO FRITO CON MOJO PICON € 9,00
FRIED CHEESE WITH A SPICY SAUCE FROM THE CANARY ISLANDS

BOQUERONES EN VINAIGRE € 7,00
MARINATED ANCHOVIES

DATILES CON BACON DUENDE € 8,00
FRIED DATES WITH BACON FAVORITE

PLATO COMBINADO € 22,00
PLATTER WITH DELICIOUS SPANISH CHEESE, SAUSAGE, HAM AND OLIVES
TOSTADAS

TOSTADA CON TOMATE € 6,00
TOAST WITH FRESH TOMATO, GARLIC AND OLIVE OIL (4 PCS)

TOSTADA CON TOMATE Y JAMON € 10,50
TOAST WITH FRESH TOMATO, AND RIPENED SERRANOHAM (4 PCS)

TOSTADA CON QUESO MANCHEGO Y MIEL € 9,00
TOAST WITH MANCHEGO CHEESE AND HONEY FROM THE GRILL (3 PCS)

TOSTADA CON LOMO DE CERDO Y CEBOLLA CARAMELISADA € 8,50
TOAST WITH HOMEMADE ROULADE AND CARAMELIZED UNIONS (3 PCS)

TOSTADA CON CABALLA DEWE € 950
TOAST WITH MACKEREL AND CHERRY TOMATOES (3 PCS) FAVORITE '
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

CROQUETAS

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

PIMIENTOS PADRON € 8,00
FRIED GREEN PEPPERS, MOSTLY MILD BUT SOMETIMES THERE IS ONE...

ENSALADILLA RUSA € 7,50
TYPICAL SPANISH POTATO SALAD WITH TUNA

ENSALADA DE ESPARRAGOS € 9,00
SALAD WITH WHITE ASPARAGUS AND CHOPPED MIXED VEGETABLES

ENSALADA MIXTA € 825
MIXED GREEN SALAD WITH CHOPPED VEGETABLES AND DRESSING

PATATAS BRAVAS € 6,50
FRIED POTATOS WITH SPICY SAUCE OR ALLIOLI

BERENJENA FRITA DUENDE € 8,00
FRIED/SLICES OF EGG PLANT WITH HONEY FAVORITE
CHAMPINONES AL AJILLO € 725
STIR FRIED-MUSHROOMS WITH GARLIC AND OIL

BERENJENA RELLENA CON TOMATE Y ANCHOA € 8,50
EGG PLANT FROM THE OVEN, FILLED WITH TOMATO AND ANCHOVIES

ALCACHOFA CON JAMON € 10,50
VAPORIZED ARTICHOKE HEART WRAPPED WITH SERRANO HAM

VERDURAS A LA PLANCHA € 9,00
GRILLED MIXED VEGETABLES

ENDIVIAS AL CABRALES DUENDE € 950
CHICKORY LEAVES WITH A BLUE CHEESE SAUCE FAVORITE

ALBONDIGAS VEGETARIANAS € 825
VEGETARIAN MEATBALLS WITH A HOME MADE SAUCE

PESCADOS

ATUN A LA PLANCHA € 16,50
TUNA STEAK FROM THE GRILL

CALAMARES A LA ROMANA € 925
FRIED SQUID RINGS

MEJILLONES EN SALSA PICANTE € 1,00
FRESH MUSSELS IN A SPICY TOMATO SAUCE

SEPIA A LA PLANCHA € 12,50
GRILLED CUTTLE FISH WITH A HOME MADE SAUCE

GAMBAS PIL PIL DUENDE € 12,25
GAMBAS FRIED IN SPICY GARLIC OIL FAVORITE

PULPO A LA GALLEGA € 1475
SLICES OF OCTOPUS TENTACLES AND POTATOES WITH PAPRIKA POWDER
BOQUERONES FRITOS € 10,75
FRESH ANCHOVIES BATTERED AND FRIED, WITH A DASH OF LEMON

CEVICHE € 925

THE CHILEAN/PERUVIAN CLASSIC OF FISH PREPARED IN LEMON JUICE

ALSO USE THE QR CODE TO PLACE AN (EXTRA) ORDER

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)

CARNES

BROCHETA DE POLLO € 6,50
CHICKEN SKEWER WITH HONEY SAUCE

CHULETAS DE CORDERO € 13,25
LAMB CHOPS FROM THE GRILL

ALBONDIGAS DUENDE € 9.50
HOME MADE MEATBALLS IN TOMATO SAUCE LA

ROPA VIEJA € 10,50
STRING BEEF SPANISH STYLE WITH SMALL PIECES OF CHORIZO

POLLO AL AJILLO DUENDE € 1,50
JUICY CHICKEN TIGHS FROM THE OVEN WITH GARLIC FAVORITE

CORDERO LECHAL € 13,50
STIR FRIED PIECES OF SUCKLING LAMB

CHISTORRAS FRITAS € 1,50
A SIZZLING HOT BOWL OF CHORIZO CHUNKS

POSTRES

FLAN DE HUEVO DUENDE € 6,25
OUR HOMEMADE CARAMEL PUDDING FAVORITE

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

CHURROS CON CHOCOLATE € 5,50
THE FAMOUS SPANISH CHURROS WITH CHOCOLATE

CREMA CATALANA € 725
A CRUSTED CARAMEL PUDDING, THE TYPICAL SPANISH RECIPE

DATIL CON CHOCOLATE € 3,50

DATE COVERED IN PURE CHOCOLATE

ALLERGENS MENU AVAILABLE



BEBIDAS
COCTELES £

1

SANGRIA' Y VERMUT

APEROL SPRITZ € 950

THE FAMOUS APEROL, WITH CAVA AND A DASH OF SODA WATER SANGRIA BLANCA

ESPRESSO MARTINI € 13,50 OUR FAMOUS RECIPE MADE WITH CAVA, ONE LITER JAR € 32,00

THE PERFECT MIX OF SILKY SOFT ESPRESSO, KAHLUA AND VODKA HALF A LITER JAR € 16,00

MOJITO € 13,50 B e

THE FRESH MINT COCKTAIL, RECIPE FROM ONE OF OUR CUBAN OWNERS SANGRIA TINTA

MARGARITA € 14,00 OUR FAMOUS RECIPE MADE FRUITS, LIQUOR AND WINE, ONE LITER JAR € 29,00

TEQUILA, LIME JUICE AND TRIPLE SEC. AND OFCOURSE A SALTY RIM HALF A LITER JAR € 14,50

GIN TONIC € ".75 GLASS € 550

GIN MARE FROM BARCELONA WITH HINTS OF SMOKED ROSEMARY T

PISCO SOUR € 13,00 THE TYPICAL SPANISH VERMOUTH € 600

A FRESH MIX OF PISCO, LIME AND EGG WHITES STRAIGHT FROM CHILE T Ap As B AR

CAIPIRINHA € 13,00

FROM BRASIL COMES THIS CLASSIC WITH CACHACA. LIME AND SUGAR RON, BRANDY Y LICORES

MOSCOW MULE € 12,50

AMERICAN CLASSIC WITH VODKA, GINGERBEER AND LIME BACARDI CARTA BLANCA, WHITE RUM FROM CUBA € 6,00
BACARDI CARTA NEGRA, DARK RUM FROM CUBA € 6,00

CERVEZA DE BARRIL HAVANA CLUB 3 ANOS EN BARRIL, RUM FROM CUBA € 6,50 DESDE 1994
DIPLOMATICO. FINEST BLEND, RUM FROM VENEZUELA € 6,50

JUPILER € 375 BARCELO IMPERIAL, RUM FROM REPUBLICA DOMINICANA € 7.00

THE FAMOUS BELGIAN BEER ON DRAUGHT

:"E’E‘:'g‘(’m D € 400 CALISAY, LIQUOR WITH HERBS FROM COSTA BRAVA € 6,50

MAHOU 0.0% TOSTADA € 400 PONCHE 'CABALLERO. ORANGE LIQUOR FROM ANDALUCIA € 6,50

NON-ALCAHOLIC SPANISH DRAUGHT BEER, AMBER AND TOASTED PACHARAN, LIQUOR FROM BASQUE COUNTRY WITH ENDRINES € 6,50

IEFFEIBIOND s CRUZ CONDE, LEMON LIQUOR € 6,00

THE CLASSICAL FULLY BODIED BEER FROM BELGIUM, ON DRAUGHT ORUJO DE HIERBAS, HERBAL LIQUOR FROM GALICIA € 6,00
LICOR DE HIERBAS, SWEET HERBAL LIQUOR FROM MALLORCA € 6,50

CERVEZA EN BOTELLA . LICOR 43, VANILLA LIQUOR FROM MURCIA € 6,50

HOEGAARDEN CITRUS / CLARA DE LIMON € 4,75

55;2;;%?&”\";::”0”- - GG Jeh 5 WAEelfe c 500 CARDENAL MENDOZA, SWEET P.X. BRANDY FROM JEREZ € 8,00

T TR TR ' CARLOS 1, SMOOTH BRANDY GRAN RESERVA FROM JEREZ € 8,00

ALHAMBRA RESERVA € 550 FUNDADOR, SMOOTH SOLERA BRANDY FROM JEREZ € 6,50

THE CLASSIC FROM GRANADA, SLIGHTLY BITTER AND TYPICAL SPANISH OSBORNE VETERANO, SMOOTH SOLERA BRANDY FROM JEREZ € 6,50

ESTRELLA GALICIA € 5.00

THE BEER FROM GALICIA WITH INDEPENDENT CONNOTATION L L

ER BOQUERON € 6,50 CAFE Y TE

A FRUITY BEER, BREWED WITH SEAWATER FROM VALENCIA ESPRESSO OR AMERICANO € 325

MAHOU MAESTRA € 6,50 CAPPUCCINO € 375

:;:c:INOGUAIAI::ER COLOURED BEER FROM MADRID SSRGS € 3.50

€ 6,25

SESSION IPA FROM MADRID WITH A PLEASANT SLIGHTLY BITTER FINISH S LG UL AL O AR S Ee

CORONA, ALSO AVAILABLE CORONA 0.0% € 625 Uiz Llehiel SSEUELIE7 LA S s

THE MEXICAN CLASSIC. WITH OR WITHOUT ALCOHOL ' TE DE MENTA O TE DE JENGIBRE, FRESH MINT OR GINGER TEA € 4,00

LEFFE BLOND 0.0% e 500 CARAJILLO, ESPRESSO WITH BRANDY € 575

THE FAMOUS FULL BODIED BEER FROM BELGIUM, WITHOUT ALCOHOL SPANISH COFFEE, WITH LICOR 43 AND WHIPPED CREAM € 9,00



	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
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