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{ A a/ A carefully curated menu designed exclusively to showcase the

best Spanish and Canarian dishes we have to offer.
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A selection of the finest Spanish cheese and Iberian meats

Cu:raxa{&:Pm

Mixed bread basket served with a choice of: Spanish virgin olive
oil or Alioli
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Mixed salad: lettuce, tomato, onions, cucumber and boiled egg
with a virgin olive oil and balsamic vinegar dressing

Pildas Brawas
Fried potato cubes served with Alioli and Brava sauce
Pimierdos Padron.

Traditional Spanish fried peppers served with red wine infused
salt

Emlnfw de Pollo-
Crispy chicken mini fillets with soy-bbq sauce
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Fried fresh squid strips in batter with citric Alioli

Albsrcligas De Lo Pbucla

Original Grandma's recipe beef and pork meatballs

Choriger flfne

Chorizo cooked in Rioja red wine

Gan Jacobo

Pork loin wrapped in ham and cheese with a cripy breadcrumb
coating

Pollo Fuedeverfura

Chicken in a cream and pink peppercorn sauce
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