
Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However due to the shared production and serving environment, we

cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our
team if you have a food allergy or intolerance

TAPAS
GORDAL OLIVES | PICOS.........................................................................................................
SYDNEY ROCK OYSTER | VERMOUTH MIGNONETTE [1] [minimum two].............................
PERCY’S GILDA [1]..................................................................................................................
SOURDOUGH | NDUJA BUTTER [1].........................................................................................
PAN CON TOMATE [1]............................................................................................................
ARTICHOKE FRITTERS | ROMESCO [6]..................................................................................
PADRON PEPPERS | LABNEH.................................................................................................
CROQUETAS DEL DIA [5].......................................................................................................
CAULIFLOWER GRATINATA | ESPELETTE................................................................................
FRIED SQUID BOCADILLO | SAFFRON AIOLI [1].....................................................................
CANTABRIAN ANCHOVIES | BOQUERONES | CONFIT GARLIC...............................................
MUSSELS IN CARROT ESCABECHE | SEA SALT CRISPS..........................................................
RAW TUNA | AJO BLANCO....................................................................................................
JAMON SERRANO RESERVA..................................................................................................
CATALAN PORK SAUSAGE | CELERIAC PUREE | ROASTED GRAPES.......................................
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LA COCINA
200G FLANK STEAK | MOJO VERDE......................................................................................
SPATCHCOCK PICANTE | SOBRASADA JUS...........................................................................
PESCADO | PIL PIL | CURRY LEAVES......................................................................................
CONFIT EGGPLANT | PIQUILLO PEPPER PICADA...................................................................
LEAF SALAD | CAVA DRESSING..............................................................................................
SHOESTRING FRIES | BRAVAS SAUCE....................................................................................
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DESSERT
LEMON SORBET | ARBEQUINA OLIVE OIL..............................................................................
CRÈME CATALANA | CARAMELISED WHITE CHOCOLATE.......................................................
QUESO SELECTION | QUINCE [3].........................................................................................

 16
 16
30



SHARING MENU $85 POR PERSONA

WINE PAIRING $55 POR PERSONA

Sharing Menu is mandatory for reservations of 7 and above and a 10% gratuity surcharge will be applied. 
To order the sharing menu, a minimum of 2 people are required. Portion sizes will vary depending on the number of

people. Our menu and kitchen contain multiple allergens and foods that may cause intolerance. 
Due to the shared production and serving environment, we cannot guarantee the complete omission of allergens or

foods that may cause intolerance. Please inform our team if you have any food allergies or intolerances.

TAPAS
SOURDOUGH | NDUJA BUTTER [pp]

PERCY’S GILDA [pp]
RAW TUNA | AJO BLANCO

JAMON SERRANO RESERVA

WINE PAIRING 
VINA IJALBA S.A DOCa | MATURANA BLANCA | 2020 | RIOJA ALTA

LA COCINA
FLANK STEAK | MOJO VERDE

PESCADO | PIL PIL | CURRY LEAVES

LEAF SALAD | CAVA DRESSING
SHOESTRING FRIES | BRAVAS SAUCE

WINE PAIRING
MONTRUBI | BLACK GARNATXA | 2020 | PENEDES

SOBREMESA
LEMON SORBET | ARBEQUINA OLIVE OIL

WINE PAIRING
TELMO RODRIGUEZ | ‘MR’ MOSCATEL | 2021 | MALAGA


