
Una tapita mientras
Olive mix, chicken liver paté,

burnt alioli, toasted sourdough

5

Bar • Picoteo
Pan con tomate (ve) 
Catalan coca bread, Penjar tomato, 
Arbequina olive oil, garlic

7

Merluza rebozada
Hake, beer batter, guindilla alioli

12.5

Perelló Gordal olives 
Hand-stuffed Gordal olives,  
orange, guindilla, oregano 

5.5

Pimientos de Padrón (ve) 
Galician Padrón peppers, rock salt 

8

Croquetas de Jamón 
Ibérico ham croquettes (3) 

9

Croquetas del día
Ask your server for today’s offering

9

Matrimonio 
Cantabrian anchovies, marinated Nardín 
white anchovies, whipped butter, pan de 
coca

12

Villarejo Manchego (v)
With quince paste, picos rústicos

12

Patatas bravas (v) 
Fried potatoes, spicy tomato sauce, 
alioli

6.5

Seasonal • De temporada
Remolacha asada 
Double roasted beetroot, picos blue cheese, 
mint, tarragon

12.5

Coliflor a la plancha (ve)
Chargrilled cauliflower, Verdina bean purée, 
crispy cauliflower leaves, chimichurri, salsa de 
churrasco

15.5

Repollo con queso azul
Grilled hispi cabbage, Picos blue cheese, 
alioli, roasted garlic crumble, fried hispi 
leaves

14.5

Carrillera Ibérica 
Ibérico pork cheek, fennel, carrots, 
caramelised onions 

17

Lentejas con chorizo 
Pardina lentils and León chorizo stew

14.5

Merluza con gazpacho verde 
Cornish hake, pea & mint gazpacho

25

Mar y montaña 
Ibérico cut of the day, scallop, vermut 
reduction

24

Setas al ajillo 
Ceps, chanterelles, girolles, semi-cured egg 
yolk, shaved Galmesan

14

Cordero prensado 
Slow cooked lamb shoulder, roasted carrots, 
Judión beans

28

(ve) vegan  (v) vegetarian 
Several of our dishes can be adapted to be vegan upon 
request. Please speak to your server for more 
information.

A discretionary 13.5% service charge is added to your bill.
For allergens, please speak to our team before ordering.

Classics • De siempre
Huevos rotos 
Potatoes & broken Chapel Farm eggs
Choose from:
- ‘Pisto’ ratatouille-style vegetables (v)
- Mallorcan black pig sobrasada 
- Jamón serrano

10.5

Tortilla española (v) 
Traditional Spanish potato & onion 
omelette, alioli

8

Chorizo Alejandro 
Chargrilled Alejandro chorizo on toast, 
Navarran piquillo peppers, rocket, 
chimichurri

13

Gambas al ajillo 
King prawns (6), chilli, garlic, olive oil

16

Pollo con hinojo 
Chicken thighs, fennel, sobrasada 
Marcona almonds and garlic sauce

18

Pulpo a la Gallega
Galician octopus, Koffman potatoes, 
paprika, Núñez de prado extra virgin 
olive oil

27

Arroz negro
Squid ink black Illa de Riu Bahía rice, 
cuttlefish, lemon, alioli

22

Txuleta Rubia Gallega  
Galician blond sirloin steak, Padrón 
peppers, chimichurri 
500g or 1kg 

50/90

Jamón Ibérico de Bellota 
Hand-carved 100% acorn-fed Ibérico 

ham from Señorío de Montanera, picos 
rústicos                                                       

25g or 50g

14/24

Preserved • Curados
Tabla mixta 
Mix of charcuterie and cheese - ask your 
server for current selection                                                

25

Tabla de queso clásica
A selection of DOP cheeses

20

Sides • A banda

Ensalada de lentejas 
Pardina lentils, lodosa peppers, goat’s 
curd, delica pumpkin

10.5

Brócoli a la catalana (ve)
Tenderstem broccoli, grilled shallots, pine 
nuts, raisins 

9.5

Ensalada de escarola rizada 
Frisée salad, pickled onion and fennel, 
anchovy dressing

8

Pan de la casa (ve)
E5 Bakehouse sourdough

4.5



Dulces • Desserts

Scan here to see our 
sourcing and sustainability 
information, as well as 
details on our suppliers.

Allergies: For allergens, please speak to our team before ordering.
A discretionary 13.5% service charge is added to your bill.

(ve) vegan  (v) vegetarian

Casta Diva Moscatel 
Gutiérrez de la Vega, Alicante

9

Recondita Armonía 
Monastrell 
Gutiérrez de la Vega, Alicante

9

Pedro Ximénez 
Bodegas Maestro Sierra, Jerez de la Frontera

9.5

Lustau East India Solera 
Bodegas Lustau, Jerez de la Frontera Patxaran

10

Dessert Cocktails
Espresso Martini 12

Gran Reserva Hidalgo 200 10

Fernando de Castilla Unico 
Gran Reserva

35

Digestif
Licor Café 7

Crema de Orujo 7

Licor de Hierbas 7

Patxaran 7

Ysabella Regina 9

Tarta de abuela (v) 
Traditional grandma’s dessert served tableside

6.5

Tarta de Santiago (v) 
Galician almond & quince tart,  
vanilla ice cream

10

Helado del día (v) 
Ask your server for today’s flavours

5.5

Tarta de queso 
La Maritxu Basque cheesecake,  lemon & lime 
zest

9

Dessert Wine Brandy100ml 50ml

50ml

Tabla de queso clásica 20
A selection of DOP cheeses served with picos, grapes, quince paste

Cheeses are available individually. Please ask our team for more information.



Drinks Menu



COCKTAILS
JugGlass

House Classics

Cava Sangría
Cava, Merlot Triple sec, seasonal fruit liqueur, seasonal fruit, lemonade

10.5 35

Red Wine Sangría 
Red wine, brandy Fabuloso, seasonal fruit liqueur, seasonal fruit, lemonade

10.5 35

Negroni de Mare
Gin Mare, El Bandarra red vermouth, Campari, orange, rosemary

13.5

Mezcalito
Quiquiriqui mezcal, Aperol, licor de hierbas, lime, agave

13.5

PX Old Fashioned
Buffalo Trace whiskey, Pedro Ximénez reduction, orange & angostura bitters

14

Seasonal Cocktails

Peach Sbagliato
Peach infused El Golfo red vermut, Campari, Cava

13.5

Plum Bellini
Plum & honey syrup, Merlet creme the peche, Cava

12.5

Agua de Valencia
Gin Mare, Nonsuch Blood Orange & Bitter Lemon Shrub, lemon juice, orange juice, Cava

12.5

Mango & Chilli Mai Tai
Havana 3yr Rum, mango & chilli syrup, Merlet trois citrus, orgeat, lime juice

14.5

Filthy Perelló Margarita
Ocho blanco tequila, Merlet trois citrus, Gordal olives & brine, lime juice, agave

13

Sanlúcar Sunset 
Apricot infused El Bandarra white vermut, Manzanilla La Giatana, grapefruit juice, Fever 
tree white grape and apricot

12



GIN & TONIC
 Nordés
Fever Tree Mediterranean Tonic, 
sage

12

Gin Mare
Fever Tree Indian Tonic, rosemary, 
orange

12.5

Eden Mill Original
Fever Tree Indian Tonic, grapefruit

12.5

Palma 
Fever Tree Mediterranean Tonic, 
orange peel

13

Ginraw 
Fever Tree Indian Tonic, lemon, bay 
leaf

14.5

Le Tribute
Fever Tree Indian tonic, grapefruit

14.5

CERVEZA & SIDRA

Estrella Galicia Lager
4.7% ABV

4.5 8

OSO Mesa Pale Ale 
3.4% ABV

4.75 8

PintCaňa Bottle

Maeloc Sidra Seca 
4.5% ABV

7

Estrella Galicia 0.0% 
0% ABV

6

1906 Reserva Amber Lager 
6.5% ABV

6

Estrella Galicia 5.5% ABV 6

0.0% COCKTAILS

All bottles and cans 330ml

JugGlass

Alcohol Free Cocktails

Nogroni
Tanqueray 0%, Martini “Vibrante”, Monin Bitter

10

Agua de Valencia 0%
Seedlip Grove, Nonsuch Blood Orange & Bitter Lemon Shrub, lemon juice, orange 
juice, Luna Murviedro 0% Sparkling wine

10

Plum Bellini 0%
Plum & honey syrup, Luna de Murviedro rosé sparkling 0%

10

Sangria 0%
Luna de Murviedro rosé sparkling 0%, cranberry, orange, lemonade

7 23



Dry / Light

Manzanilla La Gitana
Bodegas Hidalgo, Sanlúcar de Barrameda

8 40

Fino Ceballo
Bodegas Primitivo Collantes, Chiclana de la Frontera

8 40

Bold

Oloroso
Bodegas Hidalgo, Sanlucar de Barrameda

8 45

Amontillado Tio Diego
Bodegas Valdespino, Jerez de la Frontera

10.5 60

Palo Cortado 20yr Wellington
Bodegas Hidalgo, Sanlucar de Barrameda

10.5 45

Sweet

Casta Diva Moscatel, 2023 
Gutiérrez de la Vega

9 30

Recondita Armonía Monastrell, 2024
Gutiérrez de la Vega

9 30

Cream East India Solera
Bodegas Lustau, Jerez de la Frontera

10 68

Vermut

El Bandarra Rojo 7.5

El Bandarra Rose 7.5

El Bandarra Blanco 7.5

Muz 8

SHERRY & VERMUT
100ml 750ml

500ml

750ml

500ml

375ml



Brindisa Ancestral, Colet, Penedès
Xarel.lo Vermell

The first ever wine made exclusively for Brindisa by Sergi Colet in Pacs del 
Penèds, Catalunya. This 100% organic ‘petillant naturel’ wine is softly fizzy & hazy.

10.5 55

Sparkling

Petit Cuvée 2024 Brut Nature, Castelo de Pedregosa, 
Cava
Macabeo, Xarel.lo, Parellada

10 50

Petit Cuvée Rose 2023 Brut Nature, Castelo de Pedregosa, 
Cava
Pinot Noir, Trepat

10.5 55

Tradicional Extra Brut 2021, Colet
Penedès

11.5 58

Luna de Murviedro, Sparkling Rosé  - 0%
Bodegas Murviedro, Penedes

6.5 23

Rosé

Cueva de Lobos, Javier San Pedro, Rioja
Tempranillo

10 26 38

Rosado 2025, Cillar de Silos, Ribera del Duero
Tempranillo

11.5 32 48

Viña Pilar Clarete 2022, Félix Callejo, Ribera del Duero
Tinto Fino, Albillo Mayor

60

Vino de Pasto
Vino de pasto is a dry white wine, naturally fermented and unfortified, aged under a veil of flor to 
capture the pure expression of its terroir and saline character.

Sotovelo 2023, Vino de la Tierra de Cádiz
Palomino Fino

12.5 34 50

VINOS
125ml 750ml

175ml 750ml500ml

125ml available on request

175ml 750ml500ml



White

Entero, Cooperativa Villamalea, Manchuela
Macabeo

9 24 34

El Destraler, Germans Balart, Terra Alta
Garnatxa Blanca, Macabeu, Moscatell d’Alexandria

9.5 25 36

Cueva de Lobos, Javier San Pedro, Rioja
Viura

10 26 38

Bico da Ran, Fento, Rías Baixas
Albariño

11.5 32 48

Naia, Bodegas Naia, Rueda 
Verdejo

11.5 32 48

Cullerot 2023, Celler del Roure, Valencia
Macabeo, Verdil, Malvasía, Pedro Ximénez & others

12 32 47

Sotovelo 2023, Vino de la Tierra de Cádiz
Palomino Fino

12.5 34 50

El Castro de Valtuille 2023, Castro Ventosa, Bierzo
Godello

14 39 57

Finca Allende Blanco, 2021, Rioja
Viura, Malvasia

60

Balado 2024, Zarate, Rías Baixas
Albariño

85

As Sortes 2022, Rafael Palacios, Valdeorras
Godello

120

El Erial Valdecanada, 2019, Raul Perez, Bierzo
Godello

150

Finca Allende Martires 2023, Rioja
Viura

200

VINOS

175ml 750ml500ml

125ml available on request



Red

El Tesoro, Juan Gil, Jumilla 
Monastrell

9 24 34

Serè, Celler Vendrell i Rived, Montsant
Garnacha, Carignena

10 26 38

Viña Ulises, Bodegas Gutiérrez de la Vega, Alicante
Giró, Garnacha

10.5 27 40

Hacienda El Olmo, Bodegas La Eralta, Rioja
Tempranillo

10.5 28 41

Adhuc Tempus, Ribera del Duero
Tinta Fina

11 28 43

Vermell 2024, Celler del Roure, Valencia
Garnacha Tintorera, Mandó

11.5 32 48

Joven de Silos, Cillar de Silos, 2024 Ribera del Duero
Tempranillo

12 32 48

Nalo Meli 2024, Eterea Kripan, Rioja
Graciano

12.5 34 50

El Mentridano 2022, Vitícola Mentridana, Méntrida
Garnacha

13 37 55

Reserva 2019, Valenciso, Rioja
Tempranillo

14 40 60

Crianza 2022, Cillar de Silos, Ribera del Duero 
Tinta Fina

14 40 60

“La Poulosa”, 2022, La Vizcaina De Vino, Raul Perez, 
Bierzo 
Mencia

15 42 62

Ultreia “El Rapolao”, 2021, Raul Perez, Bierzo 
Mencia

23 64 95

Picaro del Águila 2022, Dominio del Águila,
Ribera del Duero
Tinta Fina, Blanca del Pais

75

Reserva 2017, Remelluri, Rioja
Tempranillo, Garnacha, Graciano

75

VINOS

175ml 750ml500ml

125ml available on request



Red cont.

Dominio del Águila 2020, Ribera del Duero 
Tempranillo, Garnacha, Bobal, Blanca del Pais, Tempranillo

110

El Pecado, 2019, Raul Perez, Ribeira Sacra
Mencia

120

Ultreia “La Vitoriana”, 2022, Raul Perez, Bierzo 
Mencia

130

Valbuena 5° 2019, Vega Sicilia, Ribera del Duero 
Tinta Fina

250

Unico 2013, Vega Sicilia, Ribera del Duero 
Tinta Fina

475

Orange

Tragolargo, Alicante
Moscatell, Malvasia

11 32 47

Magnums

Reserva 2018, Valenciso, Rioja
Tempranillo

120

Crianza 2022, Cillar de Silos, Ribera del Duero 
Tinta Fina

120

Picaro del Águila 2021, Dominio del Águila,
Tempranillo, Garnacha, Bobal, Blanca del Pais

150

Reserva 2014, Remelluri, Rioja
Tempranillo, Graciano, Garnacha

150

VINOS

750ml

175ml 750ml500ml



American Whisky

Buffalo Trace 8.5

Woodford Reserve 10

Rittenhouse Rye 100% 
Proof

10.5

Old Scout 7 14

Elijah Craig Small Batch 17

Scottish & Irish 
Whisk(e)y

Monkey Shoulder 8

Talisker 12.5

Lagavullin 16 12.5

LICORES

50ml

Japanese Whiskey

Nikka from the Barrel 17

Suntory Hibiki Harmony 21.5

Rum

Sailor Jerry 7.5

Havana 3 8

Woods Navy 8

Diplomatico Mantuano 8

Havana 7 8.5

Diplomatico Exclusiva 12

El Dorado 15 12.5

Ron Zacapa 23 18.5

Add a Mixer                                2.5

50ml

25ml available on request



Brandy

Gran Reserva Hidalgo 
200

10

Gran Duque de Alba 13

Fernando de Castilla 
Unico Gran Reserva

35

Tequila & Mezcal

Ocho Blanco 7.5

Ocho Reposado 8.5

Mezcal Quiquiriqui 
Matatlan 10

Don Julio Blanco 13

Don Julio Reposado 15

Don Julio Anejo 18

Vodka

Finlandia 8.5

Belvedere 9.5

Reyka 10

LICORES

50ml

25ml available on request

Digestives

Crema de Orujo 7

Licor de Hierbas 7

Patxaran 7

Gin

Portobello Road 8.5

Sipsmith London Dry 9

Hendricks 9.5

Nordes 9.5

Tanqueray Flor de Sevilla 9.5

Tanqueray 10 10

Elephant 10

Gin Mare 10

Palma Gin 10.5

Monkey 47 11

Ginraw 12

Tanqueray 0% 8

Tanqueray Sevilla 0% 8

Add a Mixer                                 2.5

50ml



REFRESCOS

Glass

Cold

Fresh Lemonade 6

Fever Tree Softs (200ml)
Blood orange soda, Spice orange ginger ale, lemonade, grapefruit soda, ginger ale

3

Fever Tree Softs (275ml)
Ginger Beer, Sicilian Lemonade, Raspberry Rose Lemonade

4.75

Zumos
Fresh cold-pressed juices - please ask for today’s selection

5

Coca Cola
Coke, Diet Coke

4.75

Belu Still / Sparkling Water (750ml) 4.75

Hot
Café - Monmouth Coffee

Single espresso, Cortado, Macchiato 3.75

Double espresso 4

Americano, Latte, Flat White, Cappuccino 4.5

Té - Good & Proper
English breakfast, earl grey, chamomile, jade tips, peppermint or fresh mint

4.5

Chocolate - El Barco Delice 4.5



CONTACT US
hola@brindisakitchens.com

Brindisa Brindisa 
�South Kensington�South Kensington  
SW7 2HESW7 2HE

EST.  2008EST.  2008

Brindisa �SohoBrindisa �Soho  
W1F 7AEW1F 7AE

EST.  2008EST.  2008

Brindisa  Brindisa  
Borough MarketBorough Market  

SE1 9AGSE1 9AG

EST.  2019EST.  2019

Brindisa Brindisa 
London BridgeLondon Bridge  
SE1 1TJSE1 1TJ

EST.  2004EST.  2004

Brindisa BatterseaBrindisa Battersea  
SW11 8EZSW11 8EZ

EST.  2018EST.  2018

Brindisa Richmond Brindisa Richmond 
TW9 1EHTW9 1EH

EST.  2021EST.  2021

Scan to 
follow us

Hosting a family get-together or office 
party? Celebrate Spanish-style with us!

Got something in mind?  
Let’s make it happen. Enquire now: 
hola@brindisakitchens.com


