


Scan for english menu

and allergy menu

Enjoy 2.5 hours of unlimited delicious, authentic tapas. 
From well-known classics to surprising favorites, let 

us take you on a flavorful journey through Spain. Buen 
provecho!

Uneaten dishes may be charged. 

Dinner Sunday to Thursday €29.50
Dinner Friday & Saturday €34.50

Students €28.50
Children aged 4 to 12 €14.50

unlimited authentic 

Spanish tapas

Children aged 4 to 12 can choose from our children’s menu 

or enjoy unlimited tapas for 14.50.
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Lunch & Drinks Tuesday to Friday until 4:00 PM
Unlimited Dinner Tuesday to Sunday from 4:00 PM
Groups Unlimited tapas available for groups of up to 30 

people

Prefer drinks? Our drinks menu is also available in the 
evening.

Cheers together? Every Friday from 
9:30 PM to 11:00 PM, enjoy all our 

cocktails for just €8 each.



pan al ajillo & tomate		
Bread – aioli – tomato salsa

aceitunas	
Olives

plato de pintxos			 
Grilled bread – assorted seasonal toppings

plato de charcuteria		  5.5	
Serrano ham – chorizo – salchichón – 90 g

jamon iberico bellota		  8.5	
Pata Negra – 60 g

manchego dop don julian		
Classic sheep’s cheese – La Mancha 

plato de queso				  
Mahón semi-cured – smoked blue cheese – black truffle

ostra cruda 			   2.5 | 8	
Raw oyster – per piece – per 4

ostra con pasion 			   3 |10	
Oyster – passion fruit vinaigrette – per piece – per 4

matrimonio				   4	
Anchovy pairing

aperitivos verduras

patatas fritas  			 
Fries from DAPP (our neighbours) – mayonnaise

patatas bravas  			 
Crispy fried potatoes – aioli – salsa brava

croquetas vegetarianas 	
Vegetarian croquettes – aioli – 4 pieces

pimientos de padrón 		
Padrón peppers – olive oil – sea salt – cashews

ensalada de verano		   
Tomatoes – cucumber – onion – olives – white cheese

champiñones al ajillo 		
Mushrooms – poached egg – chili – brioche

alcachofa 				  
Artichoke – giant bean purée – chili

berenjena 				  
Eggplant – romesco – Manchego

costillas de maiz			 
Corn ribs – lime mayonnaise

calamares	   			 
Squid rings – black aioli

pimientos del piquillo  		
Stuffed peppers – tuna – Manchego – brioche

gamba’s pil pil 			 
Pan-fried king prawns – garlic oil – brioche

sardinas		   		
Sardines – grilled tomato – olive oil

del mar
croquetas de jamon iberico	
Pata Negra croquettes – aioli – 4 pieces

dedos de pollo			 
Chicken fingers – barbecue sauce

chorizo iberico	  		
Ibérico chorizo – chipotle – baby corn

albondigas				  
Meatballs – tomato sauce – brioche

chicharrones			 
Crispy pork belly – avocado

muslos de pollo			 
Chicken drumsticks – corn purée – mojo verde

carne



 
trufas de chocolate 		  3 p.s.	
Chocolate truffles – olive oil – sea salt – Licor 43

churros		  		  7.5 	
Fried pastry sticks – chocolate a la taza – Kahlúa

pastel de nata 			   7.5	

Crispy puff pastry – vanilla custard

helado de turron			   9	
Nougat ice cream – pistachio – meringue

postresspecials

gamba’s 				    3 | 10
Whole grilled gamba’s – per piece | per 4

pulpo					    6
Octopus – potato – carrot purée

filete de dorada 			   6
Noilly Prat sauce – saffron – samphire – fennel

ceviche atun albacore		  6
Albacore tuna – blood orange – avocado

secreto iberico	  		  6
Spain’s best-kept secret

entrecote		   		  8
Entrecôte – black garlic jus

filete de lomo	  		  10
Beef tenderloin – cowboy butter



after dinner drinks

koffie					    3.4
cappuccino				    3.9
thee					     3.25
different flavours
fresh tea				    3.4
ginger or mint
cafe con leche			   3.9
latte macchiato			   4.5
espresso				    3.25
cortado				    3.6
doppio				    4.5
flat white				    4.75

carajillo				    8.75
Coffee – brandy – cinnamon sugar – whipped cream
spanish coffee			   8.75
licor 43
italian coffee			   8.75
amaretto
french coffee			   8.75
grand marnier
irish coffee				    8.75
jameson whiskey
espresso martini			   11.5
vodka - kahlua - espresso 

sherry moscatel 			   8.75
good with plato de quesos

sherry px				    8.75
good with our chocolate truffles

hierbas				    4.5
liqor 43				    4.5
amaretto				    4.5
frangelico				    4.5
tia maria				    4.5
brandy				    4.5

y mucho mas



vina xalbador cava brut 7 | 32.5
macabeo, xarel-lo, parellada
Apple – citrus – crisp mousse
mvSa cava roSe brut reServa 8 | 42
trepat, garnacha
Strawberry – red fruit – juicy

cruz del caStillo el aritza 6 | 32.5
chardonnay
Elegant – citrus – fresh
luna verde   7 | 36.5
verdejo
Tropical fruit – lime – anise
caSa rojo la gabacha 8 | 42
sauvignon blanc
Gooseberry – passion fruit – fresh
caSa rojo the orange republic 42
godello
Peach – blossom – mineral
caSa rojo el gordo del circo 45
verdejo
Peach – fennel – ripe
caSa rojo la malpagada 55
albillo mayor
Honey – pear – toasted oak

Sierra SalinaS bobal roSado 6 | 32.5
bobal
Strawberry – raspberry – fresh
caSa rojo minami haru 8 | 42
garnacha & tempranillo
Red fruit – rose petals – elegant
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loS patoS tinto rioja  6 | 32.5
syrah, bobal
Cherry – plum – spicy
crin roja tierra de caStilla 7 | 36.5
tempranillo
Red fruit – bay leaf – smooth
caSa rojo enemigo mio 8 | 42
garnacha
Ripe fruit – bay leaf – juicy
caSa rojo vinaS baStardaS 40
garnacha, syrah, monstrell
Dark fruit – licorice – spicy
caSa rojo clon 98  42
tempranillo
Black fruit – vanilla – toasted oak
caSa rojo machoman 47
monastrell
Dark fruit – spicy – elegant
caSa rojo tintafina 47
tempranillo
Plum – oak – vanilla
caSa rojo alexander   67
vS the ham factory 
tempranillo
Blackcurrant – cocoa – complex

tinto

Veel van onze wijnen komen van Casa Rojo.  Een  
wijnhuis dat net als wij zijn eigen pad kiest.  José Luis 
Gómez en Laura Muñoz maken wijnen vol met lef. Van 
Monastrell tot Tempranillo. Elke fl es heeft zijn eigen 

verhaal en unieke etiket. Meer weten? Vraag het gerust 
even aan de bediening!

cava

roSado
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Samen proosten? Elke vrijdag drink 
je van 21:30 tot 23:00 al onze cock-

tails voor maar €8 per stuk.
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