: WINE'CELLAR -

} - TAPAS & RAW BAR - g
- OPEN AIR DINING DECK -

THB 1,590++ PER PERSON
FUN SHARING MENU
(FOR GROUP 10 PERSONS UP ONLY)

Baby spinach salad, pine nuts, raisins and truffle manchego cheese
a30NNTUULUCLESWWSDUAIWISUNLA:gNINA BaNSWIWALLULSETH
X
Iberian ham, crystal bread, tomato and EVOO
BwasBuuIBUIESWULYUDTYMAEsDaU:IIDINAFaUa:thTUL:NDN
s
Spanish marinated mixed olives
usNoNaWusdy
X
‘Tortilla espafiola’; Spanish omelet with potato and onion
TWiBuoalugalaiunsvua:Korou
* o0
Wild porcini mushroom croquettes, foie gras cream sauce
1RawasBlinanindauuutvnoansauldSWiuspansSUAUKIU
* o0
“Txipirones’ fried baby squid, black ink aioli, lemon
Uawmbnudnaaldswnusaakindinazu=und
* o0
Black mussels, rosemary, thyme, garlic, white wine
KosWavdNanRULASDVINALAa:NS:IABUWSDUTOiUD
* o0
‘Albondigas’; Spanish beef and pork meat ball in tomato stew
wossuasidoryuanaaua:duidswiuthsoaaqu:idoina
* o0
Txistorra sausage, mashed potato, onsen egg
@nsonslasuaswiulunsvuaua:Tisauidu
* o0
UNO MAS Paella; Bomba rice with free range chicken and seafood
gowadladadu 1dwnuln o Uakin uazspawsnuoiu
* o0
Churros; Spanish fried donuts with chocolate sauce
vuulaunalodawuldswiivsoadoninuaa
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Roasted vegetables ‘escalivada’ white anchovies in vinegar
WnoUIdSWAUUM DTS Funotuthdusidem
* o0
A selection of Joselito cold cuts
usuaukansiatdswuuudu
* o0
‘Pa Amb Tomaque’; crystal bread with tomato, garlic and EVOO
vuudvidswiusaau:ainAgaua:ns:tligy staddsthiiuu:nan
* o0
‘Cogollos de Tudela’; baby cos, Caesar dressing, smoked salmon
aaowmuunaanumaaoumsma‘{sWnuUmuuauaasumu
* o0
Chorizo croquettes and garlic aioli
Tansanlsslsnanindauuudonaansauldswiiusaans:iigulolos
* o0
Grilled baby squid, marinated orange and paprika with green mojo sauce
Uakdnudghokinduthduna:wsnJudUsmiaswwsausaawsnrkoiu
* o0
‘Gambass pil pil’; garlic, tiger prawns, paprika, cayenne sizzling in olive oil
Avaredoratuthiuuznan AUWSNUUUIUSH ns:igy ua:wsnuivAeUL
L 2R 2K 2
Grilled wagyu beef hanging tenderloin, chimichurri sauce, piquillo peppers
luaﬁutu31n:ttz}onmé‘sWﬁuEUusuaaua wsnuavoundola
* o0
Suckling pig ‘Cochinillo” Half roasted suckling pig Segovian style
served with green Mojo sauce, gravy and nam jim jaew
ankyauAvaIpUaTadTNBuU IESWAUBDAWSNITLD 6aINsd ua:thduusd
* o0
Pyrenees paella; Bomba rice with Iberico pork and botifarra sausage
JoraaladaludswiukyloiunsslnuasldnsonTuawass
* e
‘Brazo Gitano’; Spanish sponge cake, caramel ice cream, fig jam, lemon caramel sauce
YUK ‘USTESTU’ tAnLipUuanaldloANSUMSIUALESWWSDUWNSILEUILA:sDEUUNDMSIUA
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