
Choose 2 of the following per person:

ALBÓNDIGAS

CROQUETAS DE JAMÓN 

CROQUETAS DE SETAS

ENSALADA VASCA

ENSALADA DE BRUSELAS

A selection of our best and quickest tapas, served to share amongst the table. Dessert included.

TAPAS LUNCH  24/PERSON

ESCALIVADA

ESPÁRRAGOS CON ROMESCO

PATATAS BRAVAS

PINTXO MORUNO

TORTILLA ESPAÑOLA

DESSERT CHURROS CON CHOCOLATE

BOCATA DE JAMÓN—17
Serrano, Manchego, tomaquet  
on crispy baguette

BOCATA DE ESCALIVADA—15
Fire roasted vegetables, labne yogurt  
on crispy baguette

HAMBURGUESA—18
Two-4 oz smash patties, Chorizo jam, Mahón 
cheese, pickled shallots, garlic allioli

BOCATA DE POLLO—17
Oven roasted tree range chicken, romesco sauce, 
garlic aioli, red leaf lettuce on crispy baguette

BOCATA DE ALBÓNDIGAS—15
House made pork and beef meatballs,  
tomato sauce, sheep’s milk cheese crumbles  
on crispy baguette

BOCATA DE MORUNO—18
Seared lamb, salsa verde, labne  
on crispy baguette

SUBSTITUTE: truffle fries or patatas bravas  
for chips +2

All sandwiches served with house-made chips  
or salad

SANDWICHES

ENSALADA CÉSAR—15
Baby gem, Marcona almonds, white anchovies, 
Manchego cheese

ENSALADA DE BRUSELAS—15
Shaved Brussels sprouts, Manchego cheese,  
green apple, dried cranberries, shaved almonds, 
citrus vinaigrette

ENSALADA VASCA—13
Market lettuces, spring herbs,  
creamy garlic dressing

Add to any Salad: Avocado 5, Salmon 11, Tuna 11, 
Shrimp 10, Chicken 9, Steak 12

SALADS

ARROZ CON SALMÓN—19
Grilled salmon, black rice, avocado, sauteed 
spinach, soft-boiled egg, fresh herbs

POLLO ASADO—18
Oven roasted free range chicken, black rice, 
avocado, sautéed spinach, soft-boiled egg,  
fresh herbs

ARROZ CON ATÚN—18
Ahi tuna crudo, sliced avocado, black rice,  
grape tomato, fava bean, citrus vinaigrette, 
pickled shallots

BOWLS

lunch




