PARA PICAR
CALLE OCHO | ...t i

extra virgin olive oil

TAPAS DE SIEMPRE Pimientos del padron (v) — Maldon salt 80

Olivas rotas (v) — Traditional “broken” olives 45
Croquetas (2pcs):

- Iberico ham 50
- Mushrooms (v) 45
- Prawns 59
Patatas bravas (v) — Brava sauce, alioli 75
Crispy fried pig ear — Piparra chilies, 70

kimchi alioli

SANGRIA & VINOS
Sangria roja (by glass) 45 CHARCUTERIA
Sangria blanca (by glass) 45
Cerveza jarra 45 Hand cut 48 months Iberico ham (40g) 190
Garnacha Tinta, Bodegas Borsao, 45 Chorizo vy salchichon (50g) 80
Campo de Borja, 2020 Manchego cheese, mix nuts (70g) (v) 90
Macabeo Blanco, Bodegas Borsao, 45 Hand cut sweet potato fries — 65
Campo de Borja, 2021 Manchego cheese, BBQ dip

Crispy fried anchovies con limon — 140
COCKTAILS lemon wedge
Agua de valencia — Cava, vodka, gin, orange 45 Calamares a la Andaluza — Crispy calamari, 120
juice, sugar syrup, slice of orange garnish paprika, lemon alioli
Rebujito — Sherry wine, lemon juice, 45
soda water, mint garnish

POSTRES
MOCKTAILS

Candela’s Manchego cheesecake 05
Sangria sin-alcohol — Apple juice, orange juice, 45 Chocolate mousse — Coconut foam 20

non-alcoholic cava, strawberry & apple slices
Baya chapoteo — Rebina, apple juice, 45
ginger ale, garnish with blueberry &mint

10% service charge | (v):vegetarian



