
10% surcharge on Sundays, 15% on public holidays GF - GLUTEN FREE V - VEGETARIAN N - CONTAINS NUTS

TORRADES
Chargrilled Burleigh Baker sourdough,
squeezed ripe tomatoes, garlic, EVOO

PAN DE LA CASA
Rustic Burleigh Baker sourdough roll

ANCHOA ANGELACHU
Angelachu anchovy, Burleigh Baker brioche,
Pepe Saya cultured butter

PIQUILLO, ALMOGROTE, MIEL DE PALMA
Crispy piquillo pepper, stuffed with sobrasada
(creamy chorizo), goats cheese, palm honey

CROQUETAS DE JAMÓN IBÉRICO
Ibérico ham croquettes (2pcs)

CACHOPO
Crumbed veal steak, Jamón Serrano,
stretchy cheese

ALMEJAS FRITAS
Goolwaa pipis in dry sherry, golden garlic
fried bread

GAMBAS AL AJILLO
Garlic prawns

MEJILLONES MARINERA
Marinera mussels in tomato and white wine

POLLO ASADERO, MOJO VERDE 
Traditional style chargrilled whole
chicken, green mojo

SETAS CON AJO CONFITADO, CREMA DE
QUESO DE CABRA
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TABLA MIXTA GF

Mixed charcuterie board

PAPAS FRITAS
Fries, El Porton seasoning

GF|V

JAMÓN IBÉRICO GF
Iberico ham, cured 24 months

TOMATES ALIÑADOS
Tomatoes, garlic, oregano, EVOO

GF|V

VERDURAS DE TEMPORADA GF|V|N

Seasonal greens, salsa romesco

ENSALADA VERDE GF|V

Local leaves, citrus dressing 

VIEIRAS, EMULSION DE AZAFRAN 

BERENJENA REBOZADA
Crispy eggplant, PX reduction 

GF

CORAZON DE ALCACHOFA
Artichoke flower, Galmezan cheese,
Jamón Ibérico

PATATAS BRAVAS GF|V

Fried potatoes, spicy tomato, aioli

BOQUERONES EN VINAGRE GF

Marinated white anchovies, guindillas, 
Bonilla chips

PAELLA VEGETARIANA GF|V

Traditional vegetarian paella (feeds 2-3)

TXISTORRA A LA SIDRA GF

Traditional style Basque country sausage 
in cider

GF

PAELLA DE MARISCO GF

Traditional seafood paella with king prawns, 
calamari, mussels, pipis (feeds 2-3)

SNACKS 

ON THE SIDE

PAN Y CHARCUTERIA TAPAS

TO SHARE

8ACEITUNAS 
Marinated olives 

GILDA 
Classic skewer of anchovy, olive, piparra

7

ENSALADA DE PIMIENTO ASADO, QUESO
DE CABRA
Roast capsicum, goats cheese,
walnuts salad

18
GF|V|N

GF|V

V

VUELTAS A LA CASERA
Eye fillet medallions pan fried in
EVOO, garlic, white wine, parsley 

ARROZ NEGRO
Rice with squid cooked in its own ink
(feeds 2-3)

Confit garlic wild mushrooms, goat’s
cheese cream

GF 34

PULPO A LA GALLEGA 
Galician style braised W.A octopus, mash

23

GF|V

GF

GF

CARRILLERA EN VINO TINTO
Beef cheek braised in red wine,
cauliflower puree

ARROZ DE CARRILLERA
Rice with mushrooms, greens, beef cheek
(feeds 2-3)

68

TARTAR DE SOLOMILLO
Classic beef tartare, brioche

Baked scallop, saffron emulsion, Iberico
dust 

11

8GF

GF





Para empezar

Fino 14

Gran Barquero

Manzanilla 14
Micaela

Oloroso 13
Micaela

Vermut Rojo 15
Casa Mariol

Vermut Blanco 14
El Bandarra

SANGRIA

De La Casa 4214
Classic sangria following our 
traditional recipe. Red or white wine.

Deluxe 48
Classic red wine sangria spiked with 
Malibu, Cointreau and Midori for a 
sweet tropical taste.

De Cava 52
Spanish sparkling wine sangria with 
Cointreau, brandy, orange, strawberry 
and mint.

JUGGLS

90ML

Sangria dates back to ancient Rome, where wine was mixed with 
water, herbs, and spices to make safer to drink. Spain then 
perfected it, using local red wines and oranges to create a 
legendary drink designed to beat the summer heat. Here’s a 
drink that shows wine can be better than water!

FUN FACT

(TO START)



Cervezas

Estrella Damm 12
Lager from Barcelona

Sin alcohol

Soft Drinks 4.2

Lemon, Lime & Bitters 5

Juices 5

Sparkling Water 3.5 pp

12Virgin Mojito
Lime, Mint, Soda

12Berry Crush
Berries, Mint, Lime

12Piña Queen
Pineapple, Honey, Apple Juice, Lemon

MOCKTAILS

(BEERS)

(NON-ALCOHOLIC)



VINOS POR COPA

SPARKLING
GLS LRG

NV Pere Ventura ‘Ecologic’ Brut, Cava 15
Macabeo/Parellada/Xarel.lo

Complex yet easy-drinking, Cava perfectly 
balances Champagne and Prosecco. Refreshing on 
its own and ideal with any meal!

An absolute classic from Champagne with solid 
value. Expect fresh mandarine fruit, pastry and 
a crisp long finish.

NV Taittinger Brut Prestige, 
Champagne

32

Chardonnay/PN/PM

WHITE
LIGHT AND CRISPY

Called "Viura" in Rioja, Macabeo is light, dry, 
and refreshing, with hints of white flowers and 
citrus. A perfect start to any meal.

GLS LRG

La Purisma ‘Estio’, Yecla 14 22
Macabeo

For the Riesling drinkers out there. Crisp and 
fresh, lemony and long dry finish.

Condes De Albarei, Rias Baixas 19 31
Albarino

WHITE
TEXTURAL & MOUTH-FILLING

A round and rich chardonnay with no oak ageing, 
making it supersoft yet buttery.

GLS LRG

Gran Feudo, Navarra 18 29
Chardonnay

From the slopes of the Benje volcano at 1000m, 
this Canary Island wine offers salty minerality 
and rich texture.

Envínate Benje Blanco, Tenerife
Listán Blanco

26 42

(BY THE GLASS)

MARIA 
POUR



24

42

24

VINOS POR COPA

GLS LRG

RED
LIGHT & EASY

Care ‘Nouveau’, Cariñena
Garnacha

15

Envínate Benje Tinto, Tenerife
Listán Prieto

26

Ramon Bilbao Crianza, Rioja
Tempranillo

22 36

RED
MEDIUM-BODIED & JUICY

Solaz Bio, V.T. Castilla y Léon
Tempranillo

15

GLS LRG

Tempranillo
Altanza Crianza, Rioja 22 36

(BY THE GLASS)

MARIA 
POUR

GLS LRG
ROSÉ

Karman Clarete Rosé, Rioja 14
Viura/Garnacha

22

Pale coloured and light yet vibrant redcurrant 
and strawberry aromas with a hint of grapefruit.

For Beaujolais drinkers out there. Intense, 
aromatic nose of red cherries. Light bodied and 
a balanced, refreshing acidity.

Envinate means 'wine yourself'! Tangy 
strawberries, sour berries and white pepper 
funk with a juicy and tangy finish.

Intense red berry fruit with fruits of the 
forest notes in support. Organically grown, 
made, and certified.

This is your old fashioned Rioja: American oak 
brings vanilla and coconut oaky flavours on top 
of ripe red and black fruit.

This is your modern style Rioja: less American 
oak tones down the vanilla and ads depth rather 
than width.



VINOS POR COPA

An elegant blend with a great balance of black 
plum and meatiness, with fine powdery tannins.

Ageing like fine wine! Expect star anise, dried 
blackcurrant and bramble fruit layered with 
intense moss and animal lingering aromas. 
Elegant and complex.

Raisin and prune juice. Onctuous and sticky, 
perfect pairing with caramel, chocolate and 
dark fruit based desserts.

Apricots, jasmine and grapey notes, pairing 
well with vanilla, custard and light coloured 
fruit tarts.

(BY THE GLASS)

MARIA 
POUR

Right in its drinking window. The fruitiness 
is well balanced with charred oak and savoury 
notes of earth, forest floor and mushrooms.

Tempranillo

2016 Familia Chavarri Larchago 
Reserva, Rioja

22 36

Tempranillo/Graciano

2012 Hacienda Lopez de Haro Gran 
Reserva, Rioja

27 44

Primitivo Quiles
Moscatel

13

60ML
SWEET WINES

NV Valdespino Pedro Ximenez
Pedro Ximenez

10

75ML

RED
RICH AND DEEP

Monastrell/Syrah

Bodegas del Rosario ‘Estratos’ 
Bullas

13 21

GLS LRG



wine FliGhTS

Not sure what wine to go for? Our sommelier Paul Huet has 
created three different flights for you to explore and compare 
various facets of Spanish styles. 

Envínate Benje Blanco, Tenerife
Listán Blanco

Envínate Benje Tinto, Tenerife
Listán Prieto

Trip to Canary Island 26
2x75ML

Often planted high up in the mountain on mineral-rich volcanic 
soils, the vines there produce a unique style defined by purity 
and a lip smacking minerality. 

Altanza Crianza, Rioja
Grape

2016 Familia Chávarri Larchago Reserva, Rioja
Grape

2012 Hacienda López de Haro Gran Reserva, Rioja
Tempranillo/Graciano

3 ages of Rioja 35
3x75ML

This flight displays three wines made in the same region and 
from the same grape (Tempranillo) but with different stages of 
ageing. A great way to explore and appreciate the effect of time 
on aromas. 

Ramon Bilbao Crianza, Rioja
Tempranillo

Altanza Crianza, Rioja
Tempranillo

Rioja Old Guard vs New Guard 22
2x75ML

Old fashioned wine making uses more american oak that leaves 
a noticeable vanilla aroma on the wine. Will you be able to 
distinguish it from its new style counterpart? 



SPARKLING

2012/2013 Dom Perignon, Champagne 530
Pinot Noir/Chardonnay

BTL

DE LA BODEGA (WINE BOTTLES)

75NV Pere Ventura ‘Ecologic’ Brut, Cava
Macabeo/Parellada/Xarel.lo

Complex yet easy-drinking, Cava perfectly 
balances Champagne and Prosecco. Refreshing on 
its own and ideal with any meal!

Lacrima Baccus Rosé Reserva, Cava 80
Macabeo/PN/Xarel.lo

Refreshing, light cherry aroma, touch of 
toasted brioche, everything you can expect from 
a delicious rosé!

85NV Raventos Rosell ‘Portium’ Brut 
Nature Cava
Macabeo/Parellada/Xarel.lo

"Brut nature" means this Cava is particularly 
dry, making it more precise and fresher

NV Taittinger Brut Prestige, 
Champagne

175

Chardonnay/PN/PM

An absolute classic from Champagne with solid 
value. Expect fresh mandarine fruit, pastry and 
a crisp long finish

WHITE
LIGHT AND CRISPY

La Purisma ‘Estio’, Yecla 65
Macabeo

BTL

Called "Viura" in Rioja, Macabeo is light, dry, 
and refreshing, with hints of white flowers and 
citrus. A perfect start to any meal

Named after the instrumental monk who mastered 
the art of blending to achieve a consistent 
level of excellence in Champagne. Simply iconic



WHITE
LIGHT AND CRISPY

DE LA BODEGA (WINE BOTTLES)

Cuatro Rayas, Rueda 75
Verdejo

90Condes De Albarei, Rias Baixas
Albarino

BTL

One of Spain classic white wines: round and 
soft with gentle aromas of white flowers and 
citrus rind.

Telmo Rodriguez Gaba do Xil, Valderroas 125
Godello
Arguably one of the top 3 winemakers in Spain. 
You get the best of both worlds here: delicacy 
and complexity in one bottle.

WHITE
TEXTURAL & MOUTH-FILLING

Gran Feudo, Navarra 85
Chardonnay

BTL

A round and rich chardonnay with no oak ageing, 
making it supersoft yet buttery.

For the Riesling drinkers out there. Crisp and 
fresh, lemony and long dry finish.

Artomaña Txakolina ‘Xarmant’, 
Arabako Txakolina

90

Txakolí
A signature wine from the Basque country. Think 
Riesling with an oily feel.

Serra i Barceló ‘Aucalà’, Terra Alta 95
Garnatxa Blanca
Enjoy the soft feel of white grenache with a 
complex and elegant layer of savouriness.



BTL

DE LA BODEGA (WINE BOTTLES)

WHITE
TEXTURAL & MOUTH-FILLING

Ennak Blanco, Terra Alta 90
Garnacha/Macabeo

2018 Familia Chavarri Larchago Blanco 
Barrica, Rioja

85

Viura

The grand classic oaky white wine from Rioja. 
Round, creamy, buttery with a soft finish.

White grenace brings texture, Macabeo the 
herbaceous notes for a well balanced wine.

Envínate Benje Blanco, Tenerife 125
Listán Blanco

Envinate means 'wine yourself'! Tangy 
strawberries, sour berries and white pepper 
funk with a juicy and tangy finish.

Alegre y Valgañón, Rioja 130
Viura/Garnacha Blanca

Only old oak and less contact are bringing 
roundness to this very elegant wine.

ROSÉ

Karman Clarete Rosé, Rioja 65
Viura/Garnacha

BTL

Pale coloured and light yet vibrant redcurrant 
and strawberry aromas with a hint of grapefruit.

Gran Feudo Rosé, Navarra 70
Garnacha
Still pale and dry but with grapefruit notes, 
with a distinguished accent on savouriness.



DE LA BODEGA (WINE BOTTLES)

ROSÉ
BTL

Abeica Rosado, Rioja 75
Garnacha

Light, very dry, crisp and delicate. A treat on 
a hot day!

Alegre y Valgañon & Scott Wasley 
‘Clarito’ Clarete, Rioja

90

Viura/Garnacha

The Mercedes of rosé, it does all of the others 
ones, but with more elegance. Easy pick!

RED
LIGHT & EASY

El Aviador, V.T. Castilla y León 65
Tempranillo

BTL

Fresh red fruit abounds in this slurpable un-oaked 
Tempranillo, redcurrants, raspberries and cherries.

Care ‘Nouveau’, Cariñena 70
Garnacha

For Beaujolais drinkers out there. Intense, 
aromatic nose of red cherries. Light bodied and 
a balanced, refreshing acidity.

Vina Zorzal, Navarra 75
Garnacha

Light bodied, fresh red plums with a mineral, 
earthy underline.

Palacios Remondo ‘La Vendimia’, Rioja 105
Garnacha/Tempranillo

Redcurrant and perfumed, rounded berries. Dry 
and so drinkable!



El Castro de Valtuille Joven, Bierzo 75
Mencia

Dry, with pure black fruit aromas, doubled 
with freshly ground black pepper and signature 
earthy minerality.

DE LA BODEGA (WINE BOTTLES)

BTL

RED
LIGHT & EASY

BTL

Cien Y Pico Viña La Ceja, Manchuela 72
Bobal/Garnacha

RED
MEDIUM-BODIED & JUICY

Solaz Bio, V.T. Castilla y Léon 70
Tempranillo

Intense red berry fruit with fruits of the 
forest notes in support. Organically grown, 
made, and certified.

The ancient bobal grape is making a come back! 
Enjoy the layers of plush blackberries and plums.

Azul y Garanza Naturaleza Salvaje 
Clarete, Navarra

120

Garnacha Blanca/Negra

Clarete means white and red grapes blended 
together, here creating a super smashable chilled 
organic red wine without the funky side.

Envínate Benje Tinto, Tenerife 125
Listán Prieto

Envinate means 'wine yourself'! Tangy 
strawberries, sour berries and white pepper 
funk with a juicy and tangy finish.



DE LA BODEGA (WINE BOTTLES)

RED
MEDIUM-BODIED & JUICY

Named after the volcanic rift between Acred and 
Alarba, this Garnacha offers lush, fruity notes 
of red berries, plum, and blackberry. Fresh, 
smooth, and easy to drink.

Volcán ‘Las Pizarras’, Calatayud 80
Garnacha Blanca

This is your old fashioned Rioja: American oak 
brings vanilla and coconut oaky flavours on top 
of ripe red and black fruit.

Ramón Bilbao Crianza, Rioja 105
Tempranillo

This is your modern style Rioja: less American 
oak tones down the vanilla and ads depth rather 
than width.

Tempranillo
Altanza Crianza, Rioja 105

Time has polished this wine and given 
savoury, earthy and leathery notes on top of 
prunes and raisins.

1502016 Primitivo Quiles ‘Raspay’, 
Alicante
Monastrell

RED
RICH & DEEP

An elegant blend with a great balance of black 
plum and meatiness, with fine powdery tannins.

Monastrell/Syrah

Bodegas del Rosario ‘Estratos’ 
Bullas

60

A classic, deep and powerfull Ribera with 
coffee, chocolate and smokey wood notes.

Tempranillo
Ansejo & Manso AM 3, Ribeira del Duero 70

BTL

BTL



Bright aromas of rich red berries and toasted 
cedar. The palate is intense but well balanced, 
strawberries, forest fruits, toasted oak and 
crunchy tannins.

Tinto Fino (Tempranillo)
Protos Roble, Ribera del douero 110

Raisin and prune juice. Onctuous and sticky, 
perfect pairing with caramel, chocolate and 
dark fruit based desserts.

Ageing like fine wine! Expect star anise, dried 
blackcurrant and bramble fruit layered with 
intense moss and animal lingering aromas. 
Elegant and complex.

Tempranillo/Graciano

2012 Hacienda Lopez de Haro Gran 
Reserva, Rioja

130

375ML
SWEET WINES

NV Valdespino Pedro Ximenez 75
Pedro Ximenez

Apricots, jasmine and grapey notes, pairing 
well with vanilla, custard and light coloured 
fruit tarts.

Primitivo Quiles 60
Moscatel

DE LA BODEGA (WINE BOTTLES)

RED
RICH & DEEP

BTL

Right in its drinking window. The fruitiness 
is well balanced with charred oak and savoury 
notes of earth, forest floor and mushrooms.

Tempranillo

2016 Familia Chavarri Larchago 
Reserva, Rioja

105



DIGESTIVES

Orujo 13

Malibu 11

Licor 43 13

Bailey’s 10

Anís Dulce 12

Midori 12

Licor De Hierbas 14

Frangelico 11

Anís Seco 12

Kahlua 11

RUM

Havana Club 3yrs 13

Havana Club Añejo Especial 16

Matusalem 15yrs 18

Licores (LIQUEURS)



Licores

Don Julio Reposado 27

El Tequileño Reposado 24

El Tequileño Añejo

El Tequileño Blanco

22

12

TEQUILA

Jack Daniels 13

Glenfiddich 17

Jim Beam 11

Johnnie Walker Red 11

Wild Turkey 13

Johnny Walker Black 14

Southern Comfort 12

WHISKIES

Grey Goose 16

Smirnoff 12

VODKA

(LIQUEURS)



BRANDY

Veterano Brandy 15

Carlos I 21

45ML

MIXERS

Cola 1

Tonic 1.8

Lemon Squash 1

Cola Zero Sugar 1

Fever Tree Tonic 3.5

Juices 1.5

Lemonade 1

Licores (LIQUEURS)



GIN & TONIC

UPGRADE YOUR G&T WITH FEVER TREE TONIC FOR ONLY 3.5

45ML30ML

Gin Mare | Costa Dorada, Spain 25
Olive, Lemon, Rosemary

19

Nordes | Galicia, Spain 19
Grapes

15

Vaez’ Land | Galicia, Spain 25
Orange

20

Vanagandr | A Coruna, Spain 27
Orange, Cardamon

22

Giro Pink | Barcelona, Spain 24
Berries, Wild Raspberry Tonic

18

Hendrick’s | Scotland 21
Cucumber

16

Bulldog | England 17
Fresh Lime

13

The Botanist | Scotland 25
Fresh Lime, Thyme

19

Tanqueray 10 | England 26
Grapefruit

20

Bombay Sapphire | England 18
Fresh Lime

14

PACHI 
POUR



CHIN, CHIN SALUD!




