
 
 

 

  

  

 

TAPAS 

MEAT 

SAUTEED CHORIZO, SUN-BLUSH TOMATOES   8 

BEEF & PORK MEATBALLS, SPICY TOMATO SAUCE   6 

LAMB SKEWERS, GARLIC ALIOLI   7 

MOORISH CHICKEN SKEWERS, SALSA VERDE   7 

PORK CROQUETTES*, HONEY MUSTARD   7 

PLANT/EGGS 

CHILLED GAZPACHO ‘ANDALUZ’ (ve) 6 

'PATATAS BRAVAS' - CRISPY POTATOES, SPICY TOMATO SAUCE (ve) 6 

CLASSIC TORTILLA ESPANOLA (v) 6 

‘ESCALIVADA” – CHARGRILLED VEGETABLES, PESTO (ve) 7 

SAUTEED GARLIC MUSHROOMS (ve) 7 

CHARGRILLED VEGETABLE SKEWERS, GREMOLATA (ve) 7 

FISH/SEAFOOD 

SIZZLING SHRIMPS, GARLIC, CHILLI   9 

CRISPY CALAMARI, LEMON MAYO   8 

CHARGRILLED FISH SKEWERS, GREMOLATA   9 

FISH CROQUETTES*, SAFFRON ALIOLI  8 

MUSSELS, GARLIC CREAM SAUCE  8 

NEGRONI-CURED SALMON CARPACCIO, CAVIAR 9 

BREAD & OLIVES

TOMATO BREAD* (ve) 5 

GARLIC BAGUETTE* (ve) 5  

CITRUS OLIVES (ve) 5 

 

PAELLA 
Price is for 2 people sharing 

CHICKEN & CHORIZO (gf) 38                  

FISH & SEAFOOD (gf) 45 

 

STEAKS  
FILET MIGNON, 8oz, ANGUS  49 

NEW YORK STRIP, 14oz, ANGUS  48 

RIB EYE / BONE OUT, 12oz, PRIME  47 

All steaks served togarashi fries or mash plus choice of one sauce (ask your server for today’s sauces). 

Trade up to truffle parmesan fries $2 extra. Ask about today’s Butcher’s Specials. 

 

SPANISH DRINKS 
CAVA BRUT RESERVA (glass) 12 

CAVA ROSÉ (glass) 15 

RED FRUIT SANGRIA (glass) 12 

WHITE PEACH SANGRIA (glass) 12 

AGUA DE VALENCIA COCKTAIL (glass) 14 

(Cava, Gin, Vodka, Orange Juice) 

 

*Not gluten free 


