PARA BEBER - prinks

Refrescos y Zumos
Soft Drinks and Juices

Tonica, Aquarius, Nestea
Tonic Water, Aquarius, Nestea

2,0

2,5

Cerveza Barril Cafia / Cortada / Grande 1,6 1,8 3,2

Beer Barrel 25cl

Botellin cruzcampo 1,3
Beer Bottle

Tinto de Verano 3,0
Red Wine and Lemon Soda

Heineken 0,33 3,2
Copa de Sangria 5,0
Glass of Sangria

Copa de Rebujito 5,0
Glass of Sherry Cocktail

Copa de Tinto de Sevilla 2,8
Glass of Sevilla Red Wine

Copa de Tinto de Cadiz 3,2
Glass of Cadiz Red Wine

Copa de Rioja 3,2
Glass of Rioja Red Wine

Copa de Ribera del Duero 3,5
Glass of Ribera del Duero Red Wine

Copa de Blanco de Sevilla 2,8
Glass of Sevilla White Wine

Copa de Blanco de Cadiz 3,2
Glass of Cadiz White Wine

Copa de Rueda 2,8
Glass of Rueda White Wine

Copa de Albarino 3,9
Glass of Albarifio White Wine

Copa Manzanilla 2,8
Glass of Manzanilla Sherry

Copa Manzanilla Papirusa 3,2
Glass of Manzanilla Sherry Papirusa

Vermut de la Casa 3,8
Vermouth

Vermut Lustau 5,0
Vermouth

Cafés e Infusiones 1,5
Coffee & Infusions

Combinados normales 7,0
Basics Distilled Spirits

Agua Mineral 15 25
Mineral Water

Agua Mineral con Gas $. Pellegrino 0,5l 3,2

Carbonated Mineral Water
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FRI OS - Cold Starters Tapa Racién

Ensaladilla Rusa 3,5 9,0
Olivier Salad with Tuna

Huevos Rellenos 3,5

Stuffed Eggs

Salpicon de Marisco 3,5 9,0
Seafood Salad

Papas Alinas 3,0 6,0
Potato Salad

Salmorejo Cordobés 3,5 8,0
Cold Tomato and Bread Purée

Boquerén en Vinagre 3,0 9,0
Vinegar-marinated anchovy

Anchoas del Cantabrico 2,0/ud

Cantabrian Anchovies

Tomate Alifiao 6,0
Tomato Salad

Olivas Gordales 3,0

Marinated Olives

Gilda (Anchoas, aceitunas y Guindillas en vinagre) 3,0
Skewer with Anchovy, Olives and green Chili Pickled

CHACINAS . cold cuts

Tapa Media Racion

Jamén de Bellota 140 24,0
Iberian Ham

Caia de Lomo 45 120 22,0
Iberian Pork Loin

Queso Viejo (Mezcla Vaca y Oveja) 30 90 140
Cow and Sheep Milk Blend Cheese

Chicharron de Cadiz 3,5 10,0
Pork Cracklings

Salchichén Taquitos 30 90 140
Sausage Diced

Chorizo Ibérico 30 90 140
Iberian Chorizo

Tabla Serrana 18,0

Assorted Cured Meat platter

EM PANADOS + Breaded

Tapa Media Racion

Flamenquin de Jamén York y Queso 6,0
Andalusian Fried York Ham and Cheese Rolls

Croquetas de Jamén 35 65 120
Ham Croquettes
Croquetas de Queso y Membrillo 35 65 120

Cheese and Quince Croquettes

MONTADITOS « Traditional Mini Sandwich Ud

Capote (Pimiento Morrén, Melva y Mahonesa) 3,0
Bell Pepper, Frigate Tuna and Mayonnaise

Mantecaito (Solomillo al whisky y Patatas fritas) 3,2
Steak with Whisky Sauce

Palometa (Palometa y Queso fresco) 3,5
Smoked Pomfret and Fresh Cheese

Carne Mecha (Carne Mechada y Salsa Brava) 2,8
Shredded Meat and Spicy Sauce

Pringa (con Carne del Cocido) 3,2
Andalusian-style small bread with a variety of meats

Chorizo Picante 2,8
Spicy Chorizo

PAN ES + Open Sandwiches ud

Especial de la Casa (Cerdo Ibérico, Tomate, Tortilla 14,0
y Pimiento Verde)

Iberian Pork, Tomato, Omelette and Green Pepper

Chicharron de Cadiz (Chicharrén de Cadiz) 12,0

Pork Cracklings

Matrimonio (Anchoas en aceite y Boquerones en vinagre) 14,0
Salted and Pickled anchovies

Jamén (Jamén Ibérico, Aceite y Ajo) 12,0
Iberian Ham, Oil and Garlic

COCI NA + Main Dishes Tapa Racion

Espinacas con Garbanzos 3,5 9,0
Spinach and Chickpeas

Carne con Tomate 3,5 9,0
Pork in Tomato Sauce

Albondigas de Choco 3,5 9,0
Cuttlefish Meatballs

Papas a la Brava 6,0
Spicy Potatoes

Tortilla de Papas 3,0

Spanish Omelette

Carrillada al Vino Tinto 3,5 9,0
Pork Cheek in Red Wine

Menudo 3,5 9,0

Andalusian Offal Stew

CARN ES * Meat Tapa Racién

Solomillo al Whisky 3,5 16,0
Grilled Sirloin in Whiskey Sauce

Lagarto Ibérico 12,0
Iberian Pork Strip Loin

Presa 18,0
Pork Shoulder

Chuletitas de Cordero 18,0
Lamb Chops

PESCAITO FRITO « Fried Fish Media Racion
Boquerones 7,0 120
Fried Anchovies

Choco 70 120
Fried Cuttlefish

Tortillita de Camarones 3,5 /ud
Shrimp Fritters

Cazon en Adobo 70 12,0
Fried Dogfish

Calamares Fritos 15,0
Fried Calamari

Pescaito Frito variado 18,0

Mixed Fried Fish

REVU ELTOS - Scrambled Eggs Racién

Uno de Burgos (Morcilla de Burgos y Papas Paja) 12,0
Burgos black Pudding and straw Potatoes
Un Navarro (Chistorra y Patatas) 12,0

Spicy Sausage and Potatoes

Un Murciano (Patata, Cebolla, Pimiento Verde Calabacin,
y Jamén) Potato, Onion, Green Pepper, Zucchini and Ham 14,0

El Nuestro (Patatas fritas, 2 Huevos fritos y Jamén al

destrozo) Fried Potatoes, 2 fried Eggs and Ham 14,0
POSTRES - Desserts ud
Tocino de Cielo Sweet made with Egg Yolk and Sugar 5,5
Sorbete de Mango y Cava Mango Sorbet 5,5
Tarta de Queso Cheesecake 5,5
Tarta de Chocolate Chocolate Cake 5,5

Pan: 1,50 €. Disponible carta de alérgenos. 10% IVA incluido. Precios indicados en euros. Esperamos que disfrutéis de nuestra cocina, jbuen provecho!
Bread: € 1,50. Allergen menu available. 10% VAT included. Prices labelled in euros. We hope you enjoy our cuisine, bon appétit!



