Tapas del Dia

Tuesday 15th November 2011

12:30-15:00 & 17:30-22:30

Picoteo

Salchichon & Alcaparrones Salami-Style Cured Pork Sausage & Caperberries £4.50

Pimiento del Piquillo Ahumado con Mojama Smoked Piquillo Pepper with Mojama £2.50

Pan Casero con Pancetta y Cebolla Sourdough with Onions & Panceta £1.95

Verduras y Ensaladas (Vegetables & Salads)

Alcachofas con Manchego Artichoke with Manchego £5.95

Espinacas con Ajo Tostado Spinach with Brown Garlic £3.95

Tortilla de Huevo de Pato, Coliflor, Villarejo y Alcachofas Duck Egg Tortilla with Cauliflower, Villarejo, Jerusalem Artichokes & Truffle £5.95

Calabaza con Avellanas y Queso de Cabra Pumpkin with Hazelnuts & Goats Curd £4.95

Mariscos (Seafood)

Mejillones con Tomate y Perejil Mussels with Tomato & Parsley £4.50

Lubina y Mandarina Fresca Sea Bass & Clementine Ceviche £6.50

Salmonete con Aceitunas y Hinojo Red Mullet with Black Olive & Fennel £7.50

Albondigas de Sepia Cuttlefish ‘Meatballs’ £4.00

Calamar a la Parrilla Charcoal Grilled Squid £6.95

Carne (Meat)

Presa Iberica a la Plancha Acorn Fed Pork Shoulder Loin a la Plancha £8.75

Ternera Curada de Hinojo con Rucola Fennel Cured Beef with Rocket £6.50

Pierna De Cordero a la Parrilla con Conserva de Limon Charcoal Grilled Lamb Leg with Preserved Lemon £7.95

Chorizo a La Parrilla Charcoal Grilled Chorizo £4.95

Higado de Ternera con Remolacha & Almendras Beef Liver, Beetroot & Almonds £5.50

