TAPITAS
NIBBLES

Aceitunas alifiadas 1.900
Homemade marinated olives

Queso manchego en aceite de oliva (D) 3.500
Manchego cheese in olive il

Trio de merienda (D) 3.500
Trio of snacks

Pan con Tomate (G S) 2.500

Homemade bread with grated tomato, roasted garlic,

olive oil and sea salt. The first bread platter is on us!

TAPAS FRIAS
COLD TAPAS

Ensaladilla rusa
conatun (DEF G) 3.900
Traditional potato salad with tuna and egg

Gazpacho de tomate Andaliz 3.900
Cold tomato soup with olive oil

Ensalada de tomate mediterranea
con anchoas (F) 7.500
Heirloom tomato salad with anchovies

Ensalada de queso de cabra, fruta y nueces
caramelizadas con vinagreta de miel

y Jerez (D N) 5.900
Caramelized goat cheese salad with fruits,
caramelized walnuts and honey-sherry dressing

Boquerones en vinagre sobre tostas con
pimientos asados (F G) 4.900
Marinated anchovies on toasted bread with roasted
capsicum

Tartar de attin y aguacate

ala gaditana(FM S G) 9.500
Tuna tartare with avocado and sherry

vinegar marinade

CE | Celery G| Gluten MU | Mustard
CR | Crustacean E | Egg SE | Sesame
D | Dairy F|Fish SO | Soya

All prices quoted are in Bahraini Dinars and including
10% service charge, 5% government levy & 5% VAT

RINCON DE LAS CROQUETAS
CROQUETTES CORNER

Croquetas de pollo asado con salsa romesco
(DGNE) 3.900
Homemade roasted chicken croquettes

with romesco sauce

Croquetas de gambas al pilpil con alioli de menta
(DGCRE) 4.500
Homemade shrimp pilpil croquettes

with mint-garlic sauce

Croquetas de setas y trufa con alioli de aceituna
negra (DGE) 4.900
Homemade wild mushroom and truffle croquettes

with garlic-olive sauce

TAPAS
CALIENTES
HOT TAPAS

Patatas bravas (D) 3.900
Traditional fried potato cubes with spicy tomato and
garlic sauce

Tortilla de patata Espaiiola (E) 3.900
Traditional Spanish omelette

Champiiiones al ajillo 4.500
Sautéed mushrooms with garlic, sundried
tomatoes and olive il

Pimientos de Padroén fritos
Fried Padron peppers

Choco frito a la andaluza con
alioli de menta (G F E D)
Fried cuttlefish with mint-garlic sauce

Pollo al ajillo con limén

y patatas asadas 5.500
Sautéed chicken with garlic-lemon sauce and roasted
potatoes

Lagrimitas de pollo con salsa
de albahaca (G E D) 4.500
Crispy marinated chicken strips with basil sauce

QUESOS Y EMBUTIDOS
CHEESE AND COLD CUTS

Tabla de quesos con membrillo (D) 8.250
Assorted Spanish cheese with quince jelly

Cecina de Leén 9.500
Cured beef from Leon

SUGERENCIAS DEL CHEF
CHEF’S SUGGESTIONS

Pulpo a la gallega (F) 8.900
Boiled octopus with potato, smoked paprika
and olive ol

Pulpo a la parrilla con puré de patatas
trufado (F D) 9.500
Grilled octopus with truffle mashed potato

Gambas al ajillo (CR) 7.500
Sauteed shrimps with garlic, chili and sweet paprika

Berenjenas rellenas al estilo de la abuela
(DG) 6.500
Stuffed eggplant with beef ragu and bechamel sauce

Bloc de cordero confitado con patatas
asadas, pimientos y puré de aceituna 12.500
Lamb confit block with roasted potatoes, fried
peppers and black olive purée

Carrillada de ternera a baja temperatura con
calabaza asada (Q) 7.900
Slow cooked beef cheeks with roasted pumpkin

Flamenquin cordobés de ternera con cecina,
queso manchego y salsa de tomate con
alcaparras (D GE) 9.900
Traditional fried beef roll with cured beef, manchego
cheese and tomato sauce with capers

Solomillo de ternera con costra de queso
manchego y verduras salteadas (D G) 9.900
Beef tenderloin with manchego cheese crust and
sautéed vegetables

Lubina asada con verduras, gambas, patatas
a lo pobre y salsa romesco (F N) 7.500
Roasted seabass and shrimps with vegetables,
sautéed potatoes, onion, smoked paprika and
romesco sauce

Mejillones a la marinera (CR) 8.900
Steamed mussels with sailor's tomato sauce

BUSINESS LUNCH 11.900

Welcome Appetizer. Choice of 3 tapas (cold or
hot tapas) Choice of 1tapas & paella of the day
All choices include a soft drink

PAELLAS MEDIUM /LARGE)

Paella de pollo 11.900/17.500

Chicken paella

Paella de marisco “(F CR) 17.900/ 25.900
Seafood paella

Paella negra de marisco (F CR) 17.900/ 25.900
Black seafood paella

Paella de marisco con bogavante (F CR)
Seafood lobster paella 28.900/ 37.900

Paella de verduras 11.500/17.500

Vegetarian paella

Paella de fideos tostados con langostinos y
alioli (FCR D) 11.900/17.500
Spanish toasted vermicelli paella with shrimps and
garlic sauce

GOLOSOS BHD 2.9
SWEET LOVERS

Crema catalana quemada (D E)
Caramelized custard cream

Churros con chocolate (G)
Churros with chocolate

Arroz con leche tradicional (D)
Creamy rice pudding with cinnamon

Tarta de queso Vasca (D E G)
Traditional burnt basque cheesecake

Tarta de Santiago (D GE N)
Santiago’'s almond cake

BEVERAGE MENU




