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N O  S E R V I C E  C H A R G E  •  A L L  T H E  T I P S  G O  T O  T H E  S T A F F  •  P R O M I S E

A C O R N  F E D  I B E R I A N  H A M 

A C O R N  F E D  I B E R I A N  H A M 

A C O R N  F E D  I B E R I A N 
C H O R I Z O 

A C O R N  F E D  I B E R I A N 
S A L C H I C H O N

1 2  M O N T H S  A G E D 
M A N C H E G O  C H E E S E 

«P A N  C O N  T O M A T E S »
Toasted Spanish flat bread,tomato, 
“Siurana” extra virgin olive oil

3 0 g  I  1 4 0

6 0 g  I  2 4 0

6 0 g  I  1 2 0 

6 0 g  I  1 0 0

8 0 g  I  1 3 0

4 0

la
despensa

C H A R C U T E R I E
&  C H E E S E

de tapeo
T A P A S

S I G N AT U R E  D I S H E S

V E G E T A B L E S

« D A N I E L  S O R L U T »
O Y S T E R  ( 1 P C )
Ponzu pickled Granny Smith apple

B L U E  F I N  T U N A  T A R T A R  
Citrus avocado mash, 
teriyaki, cracker

S T E A K  T A R T A R  
USDA Beef tenderloin, quail eggs, 
pickles, capers, brandy

H A M  O R  T R U F F L E
C R O Q U E T T E S
. Iberian ham, piquillo aioli
. Truffled porcini mushrooms, 
 mushroom flan (v) 

P I Q U I L L O
P E P P E R S  ( 2 P C S )
Seafood stuffed piquillo
peppers, creamy sauce

C A L A M A R I
« A  L A  A N D A L U Z A »
Deep fried calamari, lime alioli

G A M B A S  « A L  A J I L L O »
King prawns, garlic, chili, 
“Siurana” extra virgin olive oil

 
 

B E E F  C H E E K  8 2   
Slow cooked beef cheek, 
pumpkin puree, seeds

G R E E N  O L I V E S  ( V )  
Olives, bell peppers, herbs, lemon

P A D R O N  P E P P E R S  ( V )  
Padron peppers, “Siurana” extra 
virgin olive oil, maldon salt

“ M A R I N E R A ”  M U S S E L S  
New Zealand mussels, tomato, 
onion, chili, Mediterranean herbs

B R O K E N  E G G S
« H U E V O S  R O T O S »
. “Txistorra” Basque thin chorizo 
. Acorn fed Iberian ham 
. Porcini, truffle (v) 

W H I T E  A N C H O V I E S
« E N  V I N A G R E »  
Garlic, vinegar, “Siurana”
extra virgin olive oil

platos principales

N O R T H E R N  S P A I N  M I L K Y
L A M B  S H O U L D E R
Slow cooked shoulder seared in Josper 
charcoal oven, mint mojo sauce 

1 / 2  C H A R C O A L  R O A S T E D
Y O U N G  C H I C K E N
Roasted chicken, soft herbs, crispy potato

G R I L L E D  P O R K  R I B S
Iberian pork ribs, baby gems, honey
vinaigrette, homemade barbecue sauce

U S D A  P R I M E  R I B  E Y E 
Charcoaled whole garlic

S P A N I S H  T U R B O T  F I S H  ( 2 0 0 G R )
“Marinera style”, prawn, squid, tomato, 
garlic, onion

R E D  S N A P P E R
Wild caught red snapper fillet, garlic, chili,
extra virgin olive oil, sherry vinegar 

W H O L E  L O B S T E R  ( 6 0 0 G R )
Boston lobster, Mediterranean herbs
butter, Josper charcoal grilled

B L A C K  C O D
U.S. Black cod fish, king prawns, mussels,  
salsa verde, white wine, fresh chopped garlic, parsley

1 / 2  S U C K L I N G  P I G
Spanish style suckling pig, apricot
puree - 1h cooking time

J U I C Y  L O B S T E R  R I C E
( 6 0 0 G R  L O B S T E R )
Boston lobster, squid, onion
& tomato “sofrito” - 30min cooking time

C H A T E A U B R I A N D  ( F O R  T W O )
Spanish beef fillet, truffled mashed
potato, spinach, beef jus

A U S T R A L I A N  A N G U S  B E E F 
« T O M A H A W K »
Big (1.4kg)  /  Bigger (2kg)

W H O L E  C H A R C O A L
G R I L L E D  T U R B O T  I N
G A R L I C  “ G U E T A R I A ”  S A U C E 
Big (1.3kg)  /  Bigger (1.8kg)

G R A N D M A ’ S  L E N T I L S  ( V )
Stewed lentils, “sofrito” topped 
with charcoal grilled Portobello 
mushroom

B I G  V I N E  T O M A T O S  ( V )
Roasted pine nuts, basil, parmesan, 
“Siurana” extra virgin olive oil

de la huerta
S P I N A C H  S A L A D  ( V )
Young leaves, apple puree, 
sundried grapes & nuts 

C H A R C O A L  B A K E D
R U S T I C  P O T A T O E S  ( V )
Baby potato, garlic, herbs,  
“Siurana” extra virgin olive oil

T R U F F L E  &  P O T A T O  ( V )
Shaved truffle, “Siurana” extra
virgin olive oil, potato

G E M  L E T T U C E  ( V )
Baby gem lettuce, shallots, 
paprika vinaigrette

S U M M E R  S A L A D  ( V )
Lime, coriander, chili, shallots,
cucumber, courgettes

P O R T O B E L L O
M U S H R O O M S  ( V )
Charcoal grilled, marinated
with herbs, chimichurri sauce

H A N D  C U T  F R I E S  ( V )
Potatoes, garlic, onion salt, 
homemade barbecue sauce

E N D I V E S  ( V ) 
Mustard vinaigrette, 
chopped parsley,chervil
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C H O R I Z O  S A U S A G E
Basque thin chorizo cooked 
in red wine, croutons, 
piparra peppers

S E A C L A S S I C S

D E L  M A R
L A N D

D E  L A  T I E R R A LO S  C L A S I CO S


