SANDWICHES

TO ORPER UNTIL 5:00 FPM

BURRATA SANDWICH (V)
burrata, tomato and basil 11
+ charcuterie of your choice 1.5
+ pata negra 2

SALMON TOAST
salmon salad, cream cheese
and dill 13.5

TRUFFLE EGG TORST (V)
truffle, egg and chives 10

AVOCADO TOAST (V)
avocado, lime and chili 10
+ smoked salmon 3.5

EGG & CHORIZO FLATBRERD
fried egg, chorizo
and Manchego 11.5

CHICKEN SANDWICH
grilled chicken, lettuce and
spring onion dressing 12.5

CLUB SANDWICH
Manchego and pata negra 12.5

LIGHT LUNCH PLATTER
quinoa salad, pimientos de Padrén
and toast with chicken 12.5

ALSO TAKE A LOOK AT THE
OTHER $ieE OF THE MENV
FOR OUR TAPAS & BiTE).

Een locatie
voor elk moment




¢

OYSTERS

CLASSIC
lemon 3.50

MIGNONETTE
shallot, red wine vinegar 3.75

CHILI & PASSION FRUIT
chili & passion fruit 4

OESTERPROEVERIJ
3 STUKS klassiek, mignonette,
chili & passievrucht 9,5

PINCHOS

PAN CON TOMATE (9 3
MANCHEGO & ALMOND (D 3.5
AVOCADO & TOMATO 3.5
CHORIZO & MANCHEGO 4
BOQUERONES & ROASTED PEPPER 4.5
BURRATA & TOMATO D 4.5
PATA NEGRA & TOMATO 5
PATA NEGRA & MANCHEGO 5.5

QUICK BITES

MARINATED OLIVES (/9 5
PIMIENTOS DE PADRON (%) 7.5

CHISTORRA
warm Spanish sausage

served with bread 9.75

PALETA IBERICO DE CEBO
Iberian ham from acorn-fed pigs 15.5

CHARCUTERIE BOARD
lomo, chorizo and salchichén 13.5

MANCHEGO BOARD (V)
Manchego, quince paste and
Marcona almonds 11.5

9MALL PiSHES TO ORPER TOGETHER, TAITE
ANC SHARE. 9TART WiTH A FEW FAVOURITEY;

YOU (AN ALWAY) ORPER MORE. EVERYTHING
ARRIVE) AT THE TABLE A9 500N A% iT’§ REAPY.

~— TAPAY & BIiTE) ~r~

ALL DAY

BRERAD & DIPS

MEDITERRANEAN FLATBREAD (/9
labneh and garlic oil 9.5

TOMATO, OLIVE OIL & GARLIC (19 3

AJO BLANCO (19
almond and garlic 3.5

AYLA'S BUTTER (V)
whipped with harira spices 3.5

COLD & FRESH

BURRATA (V)
tomato, basil and balsamic 9.5
+ pata negra 5

VITELLO TONNATO
veal, capers and tuna mayonnaise 11.5

ATUN CRUDO
thinly sliced tuna, crispy onion and
sweet-and-sour vinaigrette 11.5

GOAT’S CHEESE & MANGO (V)
walnuts, olives and honey 9.5

QUINOR SALAD (/9
pomegranate, orange segments,
cherry tomato and mint oil 8.5

WARM & CRISPY

PATATAS BRAVAS (V)
salsa brava and aioli 7.5
+ chorizo 3 + fried egg 2

CHICKEN CROQUETAS (V)
2 PIECES 6

MUSHROOM CROQUETAS (V)
2 PIECES 5.5

CRISPY CAULIFLOWER (V)
yuzu noisette yoghurt, sweet-and-sour
shallots and almonds 10.5

CALAMARI
aioli 9.75

GAMBAS AL PIL PIL
garlic, chili and olive 0il 10.5

AUBERGINE CRISPS (19
honey dressing 8.5

—~

MINI ARANCINI (V)
4 pieces, saffron and mozzarella 8.5

ROASTED AUBERGINE (V)
béchamel, tomato and Parmesan 12

GRILLED TUNA
mojo verde and dill 12.5

GRILLED CHICKEN THIGHS
little gem, spring onion dressing and ginger gel
9.5

GRILLED PRAWNS
garlic and parsley 12.5

CRISPY PORK BELLY
fennel salad, green apple
and cherry syrup 11

BAVETTE
chimichurri and tomatoes 13

SLOW-COOKED LAMB
Pedro Ximénez, mashed potato and
dark chocolate 11

PULLED DUCK
brioche and slow-cooked duck 10

ZOET

ARROZ CON LECHE (V)
cinnamon and bitter orange gel 7.5

RED DAME BLANCHE (V)
vanilla ice cream, strawberry cream,
chocolate ganache and cherry 8.5

CHEESECAKE (V)
white chocolate, Bastogne biscuits
and pistachio ganache 8.5

(V) VEGETARIAN (1) VEGAN

Our dishes may contain allergens.
Would you like more information? Please ask the staff.
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ENGLiSH
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