
English  

Spanish specialities 
COLD CUTS

    

 Jamón Iberico Patanegra (1)               

100% iberian ham Patanegra,acorn feed 80g    23,00
cured minimum 36 months               40g    11,50

20g     6,00

 Jamón Serrano (1)   80g    11,00

Duroc serrano ham, cured +20 months

 

 Tabla de embutidos (1,3,6,7)                120g    13,00

spanish cold cuts: chorizo iberico de bellota, salchichón
iberico de bellota,smoked lacón, jamón serrano

 

 Tabla de quesos (1,7)                          120g   13,00

spanish cheese platter: Manchego (sheep),Mahon (cow), Don
Ismael (goat) , Valdeón (blue cheese)

 
 

 Cecína de León (1,8)                          90g    10,00
<

air cured beef served with rocket salad,
lemon juice,olive oil and toasted almonds

 Pan con tomate (1) 3,00

toasted bread with freshly grated tomato
 

Food allergens: 1-gluten, 2-custacean, 3-eggs, 4-fish, 5-peanuts, 6-soy, 7-milk, 8-tree nuts,        
9-celery, 10-mustard, 11-sesame, 12-sulfites, 13-lupins, 14-shellfish



seafood preserves 
a selection of the best handmade galician preserves,
following the traditional process

   

 Bacalao a la Vizcayna (1,4,7)                         9,00
cod fish in tomato vizcayna sauce

 Pulpo (1,4,7)                                      13,00
octopus, mashed potatoes*, sweet paprika

 Zamburiñas (1,7,14)                                   12,00
small scallops in tomato sauce

 Mejillones en escabeche (1,7,14)                    10,00
mussels poached in vinagrette

 Chipirones (1,4)                                   12,00
small squids in olive oil

 Boquerones en vinagre (1,4)                    10,00
marinated anchovies

 Acciughe del Mar Cantábrico (1,3,4,7)          12,00
anchovies in olive oil

 Sardinillas (1,4,7)                                          9,00
small sardines, tomato mermelade, soft cheese

Food allergens: 1-gluten, 2-custacean, 3-eggs, 4-fish, 5-peanuts, 6-soy, 7-milk, 8-tree nuts,        
9-celery, 10-mustard, 11-sesame, 12-sulfites, 13-lupins, 14-shellfish
 *frozen product



cervezas - beers

La Nostra Spina

Mahou 5 Estrellas caña 22 cl     3,00
lager 5,5%              copa 33 cl 4,50

Las Clasicas

Estrella Barcelona lager 4,6% 5,00
Estrella Galicia lager 5,5% 5,00

Galicia 1906 doppio malto 6,5% 5,00                   
Alhambra 1925 lager doppio malto 6,4% 5,00 

Alhambra Roja rossa  7,2% 5,00
Galicia Red Vintage doppelbock 8% 5,00

Inedit blanche 4,6% 5,00  

Las Artesanales

Blonde's Pop gluten free Belgian Ale 6% 5,00
Bella Lola Pale Ale 4% 5,00
Cerdos Voladores IPA 6% 5,00



Gin Tonic

Larios  8,00
Larios rosé  strawberry flavour 8,00
Mahon  8,00
Ampersand  8,00
Master's  8,00
Puerto de Indias  8,00
Tanqueray Sevilla  8,00
Wint & Lila  8,00

Nordés  9,00
Harbour  9,00
Sikkim Greenery  apple flavour 9,00
Only  9,00
Eva Mallorca  9,00
GinRaw  9,00
Mascarò  9,00
Siderit Hibiscus  9,00
Siderit Ginger Lime 9,00

IBZ      10,00
Alkkemist      10,00
Cannagin cannabis (no THC o CBD)     10,00

Siderit Vodka Lactee 8,00

Vermut y Vinos Sherry

Vermut 4,50 Fino 3,50
                       

Copa de vino 5,00 Manzanilla 3,50
Copa de cava 5,00 Cream/PX 4,00

Tinto de verano 4,00 Amontillado 4,50

Copa de Sangria 4,00 Oloroso 4,50
Jarra de Sangria     15,00 Palo Cortado 4,50
 



brandy  

Torres spiced Infusions canela 3,50
Torres 5 Solera Reserva 3,50
Torres 10 Gran Reserva 4,00
Torres 15 Reserva Privada 4,50
Torres 20 Hors d'Age 7,00

Carlos I Solera Gran Reserva 5,00
Cardenal Mendoza Solera Gran Reserva 5,50
Gran Duque D'Alba Solera Gran Reserva 5,00
Lepanto Oloroso Viejo 7,00
Mascaró Very Old 4,00
Prestigio 50 Solera Gran Reserva 6,00

Digestivi

Orujo blanco Xubileo 3,50 
Orujo barrique Martin Codax 4,50 
Licor de Hierbas Xubileo 3,50 
Ron Miel de Mallorca 3,50
Patxarán 3,50
Licor de bellota 3,50

Agua y refrescos

Acqua 0,5 lt 1,00
Acqua tonica 200ml 3,00
Coca cola/ Coca Zero 330ml 3,00
Aranciata Lurisia 330ml 3,00
Ginger Beer 3,00
Crodino frutti rossi 3,00
Cocktail San Pellegrino 3,00


