CALLE OCHO

TAPAS DE SIEMPRE

388

EL JEFE TASTING MENU

Let our chef choose for you

10% service charge | (v):vegetarian

# : signature

PARA PICAR

Pan con tomate (v) — Coca bread,
tomatoes, extra virgin olive oil
Pimientos del padrén (v) — Maldon salt
Olivas rotas (v) — Traditional “broken” olives
# Croquetas (2pcs):
- Iberico ham
- Mushrooms (v)
- Prawns
Patatas bravas (v) — Brava sauce, alioli
Boquerones en vinagre — Anchovies,
homemade crispy chips, vinegar, garlic,
parsley
# “Uni-Cone” — Tuna tartar, Japanese sea
urchin, wasabi-avocado, lime, teriyaki
Steamed mussels — Bay leave, lemon
Chicken wings — Garlic & lemon
Huevos rotos — Chistorra, baby potatoes,
alioli, fried egg
# Crispy fried pig ear — Piparra chilies,
kimchi alioli

CHARCUTERIA

# Hand cut 48 months Iberico ham (40g)
Chorizo y salchichon (50g)
Manchego cheese, mix nuts (70g) (v)

TORTILLA

Clasica Espaiiola (v)
Chorizo Ibérico
# Prawn & piquillo pepper

PESCADO

# Gambas al ajillo — King prawns, garlic, chili
Boquer6n frito con limén — Crispy
anchovies, lemon
Calamares a la Andaluza — Crispy
calamari, paprika, lemon alioli

# Grilled cuttlefish — Alioli, lemon
Clams clay pot — Chili, garlic parsley

# Pan-fried sea bass — Green asparagus,
roasted potatoes, citrus romesco sauce
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CARNE

# Spanish suckling pig terrine — Pineapple 180
salsa, vermouth jus
Beef steak tagliata — Chimichurri, 240
Manchego, rocket salad

# Secreto Ibérico — Grilled piquillo pepper, 190
PX sauce

# Wagyu beef cheek — Pumpkin-coconut 160
puree, piparra chilies

VEGETALES

Green asparagus (v) — Romesco sauce 90
Gem lettuce — Anchovies, crispy pancetta, 90
shallots dressing
# Grilled baby corn (v) — Manchego cheese, 100
kimchi
# Mediterranean tomato salad (v) — Shallot- 140
sherry vinaigrette
Hand cut sweet potato fries (v) — Manchego 65
cheese, BBQ dip

PAELLA

Marisco — King prawns, mussels & clams 240
# Arroz negro — Squid ink, spicy calamari, alioli 280

lioli

VINOS

VERMUT Glass/Bottle
Blanco 70/-
Rojo 70/~
Extra seco 70/-
SHERRY

Tio Pepe, Fino, 5 years, Jerez, Spain 80/~
BLANCOS

Gewurztraminer, Vifias del Vero, 95/430
Collection 2021

Perfum, Can Sumoi, Catalonia 2021 85/390
White Rioja, Paco de Seies, Rioja 2020 100/470
Macabeo, Bodegas Borsao, Campo de 65/350

Borja 2021

Chardonnay, Gran Crisalys, Catalunya 2018 120/540
Garnacha Blanca, Pago La Miranda, -/600
Secastilla, 2020

CAVAY ROSADO

Cava NV, Vilarnau, Brut Reserva Organic, 75/350
Penedes, Spain - Non alcoholic version
available

BEBIDAS

SANGRIA For 2 people
Blanca 230
Roja 230
CERVEZA'Y CIDRA

Caia (200ml) 35
Jarra (600ml) 95
Dry Apple Cider (330ml) 70
SIN ALCOHOL

San Pellegrino, Acqua panna 10
Coke, Coke Zero, Sprite 45
Orange juice 50

3 Rosado, Chivite, Las Fincas, ~ 85/390
Navarra, 2020

TINTO

Ribera del Duero, Arzuaga, Spain 2020 90420
Garnacha Tinta, Bodegas Frontonio, 75/380
Valdejalon 2020

Cabernet Sauvignon Blend, Castillo 1107495
Perelada, Emporda s Fincas 2017

‘Tempranillo, Club Privado, Rioja 2019 65/350
Syrah Blend, Darmds, Catalonia 2020 120/540
Mencia, D.O. Ribeira Sacra, Ponte de 85/400

Boga 2019
Tinta del Toro, Termes, Bodegas Bodega  -/800
Numanthia, Castillay Le6n 2017




