CALLE OCHO

TAPAS DE SIEMPRE

FESTIVE BRUNCH MENU

23 - 26, 30 - 31 DEC, 1 JAN
............. 348 p.p ceeeeeeeeen

Classic Free-flow — 298 pp for 2 hours

Cava, Pere Ventura, Primer Brut Reserva, Spain
Chardonnay, La Linda, Mendoza, Argentina
Malbec, La Linda, Mendoza, Argentina

Estrella Galicia Draught / Sangria Red or White

Premium Free-flow — 598 pp for 2 hours

Perrier-Jouét Grand Brut NV Champagne, France
Albarino, Martin Codax, Rias Baixas, Spain
Tempranillo Rioja, Paco Garcia, Spain

House Spirits & Mixers (gin, vodka, whisky, tequila)
Estrella Galicia Draught / Sangria Red or White
Soft Drinks Selection

10% service charge | (v):vegetarian

STARTING WITH All served for sharing

Pan con tomate (v) —
extra virgin olive oil
Heritage tomato salad (v) — Selection of
Spanish tomato, charlotte dressing,

extra virgin olive oil

Charcuteria Espafnola — Iberico cold cuts
Croquetas jamon — Deep fried breaded
bechamel and ham dumplings

Pimientos de Padron — Padron peppers,
Maldon salt, extra virgin olive oil

Patatas bravas — Brava sauce, allioli

Cocabread, tomatoes,

Fine de Claire oyster platter (4 pcs) —
Lemon, sherry & shallot dressing +120

FULLUWED BY Choose one

Gambas al ajillo (Spcs) — King prawns,
garlic, chili, extra virgin olive oil +48
Huevos rotos — Chorizo, potatoes, eggs
Wagyu beef cheek — Truffle mash potato,
piparra chilies

Arroz negro — Cuttlefish, spicy calamari,
squid ink, alioli

Paella marisco — King prawns, mussels, clams +68
Pan-fried sea bass — Green asparagus,
roasted potatoes, citrus romesco sauce
Pisto con huevos (v) — Braised seasonal
vegetables, rosemary, japanese egg

Steak tagliata — Chimichurri, Manchego,
rocket salad +48

FINISHING WITH Choose one

Candela’s Manchego cheesecake —

Burnt Basque cheesecake, wild berries sauce
Chocolate mousse, coconut foam —
Chocolate, extra virgin olive oil, sea salt,
honeycomb crumble




