
 

 

 

 

Tapas  

Sevillano olives.....................................................................10 

Almonds & spice (N)  ............................................................ 10 

Live oyster, kumquat mignonette (S/F*) ………….....….… 7ea.  

Yellow tail kingfish ‘pancetta’ montadito (G*/E*)  …..... 7ea.  

Corn & smoked chilli croqueta (E/G) ......……..………...….. 6ea.  

Grilled pork & chorizo pintxo ……………………..……….11 ea. 

Raciones   

Roasted local calamari, grilled tomato & ink  ………..….…43 

Wild caught prawns ‘al ajillo’ ………..………………………….…39 

Grilled runner beans, pistachio & labneh (D*/N*) …………..28 

Spiced chickpeas & spinach (F)  …………….……………...........29 

Portuguese duck rice, cumin & orange butter  (D*)  ..……..43 

Lamb shoulder ‘chanfana’, salsa verde (N*/F*) ………….…..45  

Queso E Dulce  

Queso Manchego & membrillo (G*/D) ...................................17 

Blood orange crema & burnt orange caramel (D) ............ 16 

Lourinhã ‘molotov’, dulce de leche (D/E)) ........................... 16 

Blanca’s alfajores (E/G/D) ..................................................... 4ea 

Mantecados (E/G/N) .............................................................. 4ea  

___________________ 

Allergens – E = egg. G = gluten N = nuts or traces D = dairy F = fructose                                                      

S = shellfish   * = can be omitted 

Please note –2% surcharge for credit/debit cards - 7.5% surcharge on Weekends - 15% Public Holidays 


