
3 FOR £18
Select any 3 tapas from below for £18

MON - THUR: 12 - 9 PM
FRI: 12 - 4 PM
T&C’s APPLY.

Crispy fried potatoes with our “Brava” sauce & garlic alioli.
PATATAS BRAVAS  V

Traditional Spanish potato omelette.
TORTILLA DE PATATAS  V

Pulpo a la Gallega. Grilled octopus served with crispy potatoes, smoked paprika, 
olive oil and fresh lemon.

GRILLED OCTOPUS

Chorizo al vino tino. Authentic Spanish chorizo cooked in rioja, 
garlic and bay leaves. Served with pan de coca bread.

SPANISH CHORIZO

Paté de Hígado de Polloz. Homemade chicken liver pâté with Pedro Ximénez 
onion relish, pickles and pan de coca.

CHICKEN LIVER PÂTÉ 

Calamares Fritos. Crispy fried baby squid with lemon and alioli.
CALAMARI

Light and fluffy, made traditionally from Buffalo milk. Whipped in-house 
served with honey, fresh thyme & charred coca bread.

RICOTTA DE BÚFALA  V

Almendras fritas Especiadas. Queen Spanish almonds fried in 
sunflower oil & sprinkled with sea salt plus our secret rub.

QUEEN ALMONDS V

Aceitunas Aliñadas. In a house marinated of aromatics & olive oil.
MIXED OLIVES  V

CROQUETAS

PORCINI MUSHROOM WITH TRUFFLE ALIOLI  V

BASQUE CHORIZO WITH ROMESCO SAUCE

SALT COD WITH HOMEMADE TARTARE SAUCE

You’ll find these croquetas gracing some of the best pintxos bars in San Sebastian. These 
are entirely hand-made with a thick bechamel made from the local milk of the region.�


