
 

EL MEN Ú  

TAPABAR 1986                                                      EDICIÓN 2026.2 
INFO 
 
OPENING HOURS: 
Wed – Thu – Fri: 6:00 pm 
Sat – Sun: 3:00 pm 
Mon – Tue: closed 
 
CONTACT: 
info@tapabar.be 
+32 3 234 01 22 
Pelgrimstraat 21 
2000 Antwerp 
www.tapabar.be 
 
All prices are in euros and include VAT. 
One bill per table, one card transaction 
per table. 
Do you have an allergy or dietary 
requirement? Please inform our team. 
Our dishes are prepared fresh; during 
busy periods, waiting times may be 
slightly longer. 
As we work with fresh produce, a dish 
may occasionally be sold out. 

 
PORTIONS 
Tapa: ideal to share between 1–2 
people 
 
½ Ración: Perfect for 3–4 people. 
 
Ración: Generous, suitable for 5–8     
people. 
 
This way you’ll always choose the right 
portion size for your party. 
 
 
 
 
 

NEW OLIVE OILE 
GALLEGO OLIVAR 
On a hillside, surrounded by nature and far 
from traffic and bustle, lies an olive grove 
of around ten hectares with hundreds of 
olive trees. Some are centuries old, others 
still young and growing. At the heart of the 
estate stand impressive old specimens — 
the so-called mother trees — which in 
exceptional years yield an especially 
abundant harvest. 

The grove is maintained entirely naturally, 
without herbicides, pesticides or other 
chemical products. Paths are kept clear, 
the trees are pruned annually, and the wild 
growth is only cut after it has flowered. 
This careful approach helps shape the 
character of the place — and of the oil. 

That same focus on quality is reflected in 
the olive oil. For the producers, two 
conditions are essential: the oil must be 
extra virgin and made from an early 
harvest. In 2025, it achieved an acidity 
level of 0.32%, confirmed by an 
independent laboratory, and it also passed 
the organoleptic test. 

All olives come from one single grove: 
single-estate grown & harvested. Early 
harvesting yields less volume, but far more 
flavour, freshness and quality. And that is 
the choice: not the highest yield, but the 
purest olive oil. 
 
We use this exceptional olive oil every day in 
our kitchen — and it’s also served at your 
table. If you’d like, you can take this wonderful 
product home as well. 
 
 
 
 
 

                          €17,50 
                                        500 ml. 
 

A PEARL FROM JEREZ 
Ximénez-Spínola is a family estate 
from Jerez with a history dating back to 
1729. The Zarzana-Spínola family 
originally worked as wine shippers; 
since 1894, the house has been known 
as Ximénez-Spínola. 
 
Today, José-Antonio and Laura give the 
estate a contemporary direction, with 
deep respect for tradition and the 
region. The house is renowned for its 
refined brandies and for an exceptional 
range of wines made from a single 
grape variety: Pedro Ximénez. 
 
This makes Ximénez-Spínola unique in 
the region. Their range shows just how 
versatile PX can be: from dry white wine 
and late harvest to oak-aged styles and 
PX Sherry. In both vineyard and cellar, 
the estate makes deliberate quality-
driven choices, with manual harvesting, 
low yields and distinctive winemaking. 
 
On our new menu, we offer a unique 
opportunity to discover the Ximénez-
Spínola range by the glass — from 
brandy to dessert wine, and even 
exceptional white wines. Explore these 
remarkable gems on our list. 
  

COMING SOON 
TAPABAR WIJNCLUB: A club for true 
lovers of Spanish wine. TapaBar is 
taking the next step in its passion for 
wine..  
 
Coming soon: the TapaBar Wine 
Club — created for those who want 
more than “a good glass” and are 
genuinely curious about the stories, 
regions and grape varieties behind 
Spain’s finest wines. 
 
Members of the Wine Club will enjoy 
access to exclusive tastings, winemaker 
dinners and unique benefits, including 
special discounts. An initiative that 
perfectly matches TapaBar’s 
philosophy: quality, authenticity and 
discovery — glass by glass. 
 
Want to be the first to hear about the 
launch and upcoming events? Follow us 
on Facebook and/or Instagram. 

 



 
 

 
 

    BEBIDAS     
 

COCKTAILS 

SINGAPORE SLING           15 
Fresh, punchy 1915 cocktail with gin, 
cherry brandy, Bénédictine, lime and 
pineapple juice — the perfect spring 
drink. 

PORNSTAR MARTINI        15              
Our twist on the Pornstar Martini: 
vodka, passion fruit, lime and vanilla, 
shaken with basil and topped with cava. 

MOJITO                                 14 
House recipe made with three 
Caribbean rums, fresh mint and lime.. 

MARGARITA                       14 
100% blue agave tequila, Cointreau 
and lime, finished with a salt rim..  

PAPER PLANE                     14 
A playful aperitif with character, made 
with bourbon, Aperol, amaro and lemon 
juice. 
 
CAIPIRINHA                         14                          
Brazilian classic made with cachaça, 
lime and cane sugar. 

SIGNATURE COCKTAILS 
 
    NEGRONI DE JEREZ           15                            

Our take on the Negroni with Le Panto 
Brandy de Jerez Gran Reserva, La Copa 
vermouth and Campari — a Negroni with 
the character of Andalucía..  

 
    TRIKI TIKI                             15                       

Travel back to the 1950s with our twist on 
a classic tiki cocktail: Angostura rum, 
Planteray Pineapple, house-made 
falernum, sherry vinegar, lime and 
orange. 
 

    FUEGO Y FRESA                    15                                    
A lightly smoky, sweet cocktail with 
strawberry-infused mezcal, sherry, sherry 
vinegar, elderflower and lime — a perfect 
match. 
 

GIN &  TONIC 

BROKERS LONDON DRY    14                      
    HENDRICK’S                          14 
    NORDES                                  14 
    GIN MARE                               15 
    TANQUERAY N° TEN             15 
Our Gin & Tonics are served with premium 

tonic water..        

MOCKTAILS 

LA ROSA LINDA              10 
A fresh mocktail with raspberry and 
lime juice, finished with a real edible 
rose..  

VERGIN MOJITO            10 
A refreshing mocktail with mint, lime 
and soda..  

VERGIN SPRITZZ           11              
A non-alcoholic version of the 
popular Aperol Spritz.  

SIN CUBA CON LIBRE   12             
Our non-alcoholic take on a Cuba 
Libre, made with Undone 0.0 rum 
and Coca-Cola..  

VERGIN GIN & TONIC    13             
Non-alcoholic Gin & Tonic with 
Botanist 0.0 Gin, served with 
premium tonic water. 
Choose from: 
-Botaniets Original 
-Botaniets Ginger & Yuzu 

 

SPAANSE KLASSIEKERS 

SANGRIA TINTO                                                          10            
SANGRIA TINTO PEQUENA                                       7              
SANGRIA BLANCO                                                      10                                            
SANGRIA BLANCO PEQUENA                                   7 

Our famous sangria recipe has been a well-kept secret  

for over 30 years.. 

TINTO DE VERANO                                                    8 
Red wine with Casera (Spanish lemonade). 
REBUJITO                                                                    8 
Fino sherry with Casera (Spanish lemonade).  
AGUA DE VALANCIA                                                 12                                 
The Valencian drink made with gin, cava, Licor 43 and  
orange juice. 
 

HIGHBALLS & SPRITZ 

CUBA LIBRE                                              14 
Angostura Rum – Coca-Cola – Lime  

APEROL SPRITZ                                      13 
Aperol – Cava – Soda  

ST. GERMAIN SPRITZ                            13 
St. Germain – Cava – Soda 
 

VERMOUTH 
LA COPA TINTO                                           7 
LACOPA BLANCO                                         7 
LA COPA TINTO RESERVA                       9 
LA COPA EXTRA SECO                               7 

  



 
 

 
 

BEBIDAS 
 
 

SHERRY – JEREZ – XEREZ 
 
FINO  

TIO PEPE                                                           7 
TIO PEPE EN RAMA                                       9 

 
MANZANILLA 

BARBADILLO SOLEAR                                  7 
BARBADILLO EN RAMA                                9 
 

AMONTILLADO  

GONZALEZ BYASS VINA AB                         9 
BARBADILLO PRINCIPE                             13                     
GONZALEZ BYASS QUATRO PALMAS     30 
GONZALZ BYASS DEL DUQUE VORS      20 
BARBADILLO PRINCIPE VORS                 30 

 

 
 

OLOROSO 
 
GONZALEZ BYASS ALFONSO                        9 
BARBADILLO CUCO                                        13 
BARBADILLO CUCO VORS.                           30 
 

PALO CORTADO 
 
GONZALEZ BYASS LEONOR                           9 
BARBADILLO OBISPO GASCON                   17 
GONZALEZ BYASSAPOSTOLEZ VORS.      30 
BARBADILLO OBISPO GASCON VORS.      33 

 
You’ll find our sweet styles with the desserts. 

 
 
 

 
 
 
 
Sherry is a fortified wine 
from Jerez (Andalucía), 
known for its huge range 
— from bone-dry and 
refreshing to rich, nutty 
and velvety sweet. 
Thanks to the solera 
system, sherry develops 
extra depth and balance, 
which is why it pairs so 
beautifully with tapas: a 
dry Fino with olives and 
seafood, or a full-bodied 
Oloroso with stews and 
charcuterie. A glass of 
sherry is Spain in a single 
sip: pure, gastronomic 
and surprisingly 
versatile.. 
 

 

SODAS 
Coca-Cola / Coca-Cola Zero                                                                                               
Sprite / Fanta                                                                                                                         
Fuze Tea Black Tea Lemon                   
La Casera  1/2L 
Minute Maid Appel / Sinaasappel  
Tonic Water  
Ginger Beer  
Ginger Ale  
Bitter Lemon  
Grapefruit Soda  
Schweppes Soda water  
Chaudfontaine 1/2L Plat 
Chaudfontaine 1/2L Bruis  
Vichy Catalan 
Big Tom Spiced Tomato Juice  
Vers Appelsiensap  

HOME MADE 
Home Made Ice Tea 
Groene Thee & Jasmijn 
Raspberry Limonade  
Huisgemaakte frambozen siroop & Soda   
Orange Limonade  
Orange Cordial & Soda   
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 BEER 

 
Draft 

Stella Artois – Boerke                    
San Miguel                                                      
 

Bottle 
Duvel                                                   
De Koninck (bolleke) 
Corona  
Alhambra Especial  
Estrella Galicia 1906 
Tripel Karmeliet  
Leffe Bruin  
Hoegaarden  
Kriek Bellevue  
Corona Cero 0.0 
Stella 0.0 
Sport Zot 0.0                       
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5 
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 VINO 
 

SPARKLING WINES 

FRANCESC RICARD BRUT – VINTAE – D.O. CAVA                                                                 Glass: 9   Bottle: 45         
Xarel-lo - Macabeo – Parellada 
14 months ageing – fresh – balanced – floral – honey – fine bubbels 

DIORO BACO ROSADO – ESCUDERO – D.O.C.a RIOJA                                                     Glass: 12    Bottle: 55         
100% Pinot Noir 
24 months ageing – raspberry – fine bubbles – strawberry – rose petals – elegant   

WHITE WINES 

PAGO LOS CERILLOS  –  MONTALVO & WILMOT – V.T. CASTILLA -  2023                    Glass: 6    Bottle: 28         
100% Verdejo  
Fresh – green herbs – exotic fruit – citrus – bright acidity – a light bitterness – floral  

FINCA OS CORBATOS – PAZO DA TAPIAS – D.O. MONTEREI – 2024                              Glass: 8    Bottle: 36         
100% Godello 
White fruit – aromatic – mineral – soft – balanced acidity – a lovely finish 

El CANTORRAL BLANC DE NOIR – TINTORABLA – D.O. ALMANSA 2024                       Glass: 8    Bottle: 38         
100% Garnacha Tintorera  
3 months in French oak – very bright – citrus – white fruit – coconut – vanilla – balanced acidity   

BARRICA SELECION – CASTILLO MONJARDIN – D.O. NAVARRA – 2024                       Glass: 8    Bottle: 38         
100% Chardonnay 
6 months in oak – golden-yellow hues – complex – elegant – brioche – citrus – fresh acidity – long finish 

WALTROUD – FAMILIA TORRES – D.O. PENEDES – 2024                                                Glass: 9    Bottle: 40         
100% Riesling 
Fresh – fruity – elegant – youthful – citrus – floral – balanced acidity – long finish 

RAFA CANIZARES – VOLVER – D.O. ALICANTE – 2024                                                        Glass: 9    Bottle: 43         
100% Sauvignon Blanc 
Aromatic – green apple – gooseberry – pineapple – fresh – full-bodied – powerful – elegant 

COLORS DE LAS GARRIGUES – CERVOLES – D.O. COSTRES DEL SEGRE – 2024     Glass: 9    Bottle: 43                                                    
Albariño - Chardonnay – Macabeu 
Bright – Mediterranean – full-bodied – rich – ripe acidity – mineral – a hint of almond bitterness – long finish 

VEIGA DA PRINCESA – PAZO DO MAR – D.O. RIAS BAIXAS – 2024                               Glass: 10    Bottle: 48                                                    
100% Albariño  
âtonnage – pale yellow – floral – exotic fruit – mineral – fresh – mouth-filling – depth 

BEQUER BLANCO RESERVA – BODEGAS ESCUDERO – D.O.C.a. RIOJA – 2019        Glass: 12    Bottle: 55                                                    
Chardonnay – Viura  
Oak fermentation – 12 months bâtonnage – golden – powerful – rich – balanced acidit.   

LOURO – RAFAEL PALACIOS – D.O. VALDEORRAS – 2023                                               Glass: 13    Bottle: 65                                                    
Godello – Treixadura 
4 months on fine lees – fresh – citrus fruit – Sichuan pepper – flowers – ripe acidity – rounded – richly textured – mineral  

FERMENTACION LENTA – XIMENEZ SPINOLA – D.O. JEREZ – 2024                          Glass: 22   Bottle: 100    
100% Pedro Ximenez   
French oak – 6 months sur lies – dry on the palate – soft, gently sweet finish – rich – complex – unique – mineral   

 



 

VINO   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ROSE WINES 

LOGOS – ESCUDERO – D.O. NAVARRA – 2024                                                                      Glass: 7    Bottle: 28         
Tempranillo – Garnacha  
5 months on fine lees – bâtonnage – ripe red fruit – creamy – spicy – powerful – juicy – balanced  

LES PRUNES – CELLER DEL ROURE – D.O. VALENCIA -2023                                        Glass: 12    Bottle: 55         
100% Mandó 
6 months in tinajas – rare – pale pink – fresh flowers – fresh – well-judged acidity – apple – generous – original 

RED WINES 

LA DOLORES EL HIJO – AUGUSTIN CUBERO – D.O. CALATAYUD – 2024                    Glass: 7    Bottle: 28         
100% Garancha 
Intense ruby red – ripe berries – blackberries – raspberries – herbs – spices – fruity – soft tannins 

CARABIZAL ROBLE – MAIRES – D.O. TORO – 2023                                                            Glass: 8    Bottle: 36         
100% Tinta De Toro (tempranillo) 
Violet notes – 5 months in American oak – red fruit – spicy – soft tannins  

H. LOPEZ DE HARO CRIANZA – BODEGAS CLASSICA – DOC.a. RIOJA - 2022            Glass: 8    Bottle: 36         
Tempranillo – Garnacha – Graciano  
Ripe red fruit – coffee – vanilla – balsamic notes – oak ageing – smooth – velvety – long finish 

LES MAIOLS – CELLER JOAN D’ANGUERA – D.O. MONSANT – 2023                              Glass: 8    Bottle: 38         
100% Garnacha 
Biodynamic – 1 year in French oak – pale in colour – floral – red fruit – lively acidity – balanced – long finish  

LA MOTO – JOSEP FORASTER – D.O. CONCA DE BARBERA – 2024                              Glass: 9    Bottle: 40         
Trepat – Garnacha Peludo – Syrah  
6 months in French oak – cherry red – red fruit – balsamic notes – thyme – round tannins – long finish 

PACO MULERO – BODEGA PACO MULERO – D.O. JUMILA – 2022                                 Glass: 9    Bottle: 45                                                    
100% Monastrell 
14 months in French oak – expressive – ripe berries – spicy – full-bodied – velvety – cocoa – long finish – elegant 

SOLAR DE BEQUER RESERVA – ESCUDERO – D.O.C.a. RIOJA - 2015                        Glass: 10    Bottle: 48                                                    
Tempranillo – Garnacha – Mazuelo 
18 months in American oak – complex – red fruit – tobacco – leather – balanced – characterful – long finish 

CARRACEDO – BODEGAS DEL ABAD – D.O. BIERZO – 2018                                          Glass: 10    Bottle: 49                                                    
100% Mencia  
12 months in French oak – black fruit – spices – mineral – powerful – soft tannins  

H. P. PASCUAS – VINA PEDROSA CRIANZA – D.O. RIBERA DEL DUERO - 2022       Glass: 15    Bottle: 70 
100% Tinta del Pais (Tempranillo) 
8 months in American oak – meaty – full of character – blackcurrant – rich spices – fresh acidity – mineral  

VINA TONDONIA RESERVA – LOPEZ DE HEREDIA – D.O.C.a. RIOJA - 2013           Glass: 22    Bottle: 100                                                    
Tempranillo - Garnacha - Mazuelo   
72 months in American oak – egg-white fined – dried roses – truffle – soft tannins – elegant – classic 

MAS LA PLANA – FAMILIA TORRES – D.O. PENEDES - 2019                                        Glass: 27    Bottle: 125                                                    
100% Cabernet Sauvignon 
18 months in new oak – impressive – generous – powerful – black fruit – liquorice – toffee – cherry – cassis – perfection  



  

MENU 
 

All our menus are available for a minimum of 2 people. 

CARNIVORES 
Starter 

Selection of Spanish cured meats and cheeses, served with pan con tomate. 

Main Course  

Picanha -  Spanish Meatballs - 
 Lomo Iberico Frito -  Juicy Chicken Satay -  

Patatas Bravas -  Ensalada Mixta 

Dessert 

Crema Catalana of Mousse De Chocolate 

€44 per person  
  

Wine paring: €28 per person 
Non-alcoholic pairing: €18 per person 

 

PESCADORES 
Starter 

Selection of Spanish cured meats and cheeses, served with pan con tomate. 

Main Course  

Calamares a la Romana - Grilled Red Mullet  -  
 Scampi in White Wine - Grilled Sardines - 

Ensaladia Rusa - Ensalada Mixta  

Dessert 

Crema Catalana of Mousse De Chocolate 

€44 per person  
  

Wine paring: €28 per person 
Non-alcoholic pairing: €18 per person 

 

For groups of more than 8 people, we kindly ask you to choose from 

 our set menus, or a combination of these menus. 

 
Bread is included with all our menus.  



  

   MENU 
 

All our menus are available for a minimum of 2 people. 

DE LA JEFA 
Apero 

Jamon Ibérico Bellota - Chorizo Pampelona - Jamon Iberico Cocido - 
Manchego Semi Curado - Queso Con Trufa - Queso IBerico 3 Leches -  

Pan Con Tomate  - Lomo Iberico Frito  - Sobrasada - Albondigas 

Starter 

Grilled Octopus  - Grilled Gambas – Grilled Cod Saté – Ensalada De Verano 

Main Course  

Picanha – Lamb Rack - Favas a la Catalana - Patatas Bravas - Ensalada Mixta  

Dessert 

Flambéed Spanish pancake or Pear sorbet 

€68 per person  
  

Wine paring: €39 per person 
Sherry paring: €39 per person 

Non-alcoholic pairing: €29 per person 

 

OMNIVORES 
Starter 

Selection of Spanish cured meats and cheeses, served with pan con tomate. 

Main Course  

Cockles (Clams) - Gamba’s A La Plancha -  
Picanha - Lamb Rack - Spanish-style chicken stew  

Patatas Bravas - Ensalada Mixta 

Dessert 

Crema Catalana of Mousse De Chocolate 

€55 per person  
  

Wine paring: €28 per person 
Non-alcoholic pairing: €18 per person 

 
 



 

  TAPAS 
EMBUTIDOS 

JAMON IBERICO BELLOTA         
5 Jotas  The finest of Spanish hams. A 
rare delicacy from pure-bred Ibérico pigs 
from Jabugo, aged for a minimum of 36 
months by Sánchez Romero Carvajal. 
Deeply flavoured, elegant and full of 
character — a truly unique experience for 
discerning palates. 
TAPA: 30 
1/2 RACION: 59  
RACION: 118 

CHORIZO PAPMPELONA              
Navarra-style mildly spicy sausage (beef and 
pork), seasoned with smoked paprika and 
garlic. 
TAPA: 11 
1/2 RACION: 20 
RACION: 39 

JAMON IBERICO COCIDO 
Richly cooked ham from Ibérico pork. Juicy 
and full-flavoured, with beautiful fat marbling. 
TAPA: 18 
1/2 RACION: 36 
RACION: 72 

JAMON SERRANO 
Traditionally cured Spanish ham, aged for 12 
months in the fresh mountain air of 
Andalusia. Tender, full-flavoured and lightly 
salted. 
TAPA: 11 
1/2 RACION: 20 
RACION: 39 
 
 

PAN 

PAN CON TOMATE                   
Crispy toasted bread, generously rubbed 
with fresh tomato and garlic — Spain’s 
purest flavours at their best. 
4/Piece 

BOLSA DE PAN                          
Bag of freshly baked Barra Gallega bread. 
3 / Bag 

COMBINACION 

FUENTE 
A generous selection of our finest 
charcuterie and cheeses, served with 
authentic pan con tomate — the perfect 
way to start. 
2 PERSONS: 32 
4 PERSONS: 64 

.  

QUESOS 

QUESO OVEJA CON TRUFA              
Spanish sheep’s milk cheese, subtly 
infused with real truffle. Creamy, elegant 
and delicately earthy. 
TAPA: 10 
1/2 RACION: 20 
RACION: 39 

QUESO MANCHEGO                 
Semi-cured sheep’s milk cheese from La 
Mancha, made from Manchega-breed 
milk. Lightly piquant, nutty, and a true 
classic. 
TAPA: 10 
1/2 RACION: 20 
RACION: 39 

QUESO IBERICO 3 LECHES                 
A soft young cheese made from a blend 
of cow’s, sheep’s and goat’s milk. 
Creamy and mild, with a fresh finish. 
TAPA: 12 
1/2 RACION: 24 
RACION: 47 

 

PAN CON SALSAS                      
Fresh bread served with creamy aioli, a 
bold black olive tapenade, and our 
homemade spicy herb butter. 
10  
 
Portion sizes: 
 
Tapa: ideal to share between 1–2 people 
½ ración: perfect for 3–4 people  
Ración: generous, suitable for 5–8 people 
 
This way you’ll always choose the right amount 
for your party. 

ENSALADAS 

ENSALADA DE VERANO         
A fresh spring salad with tomato, bell 
pepper, spring onion, cucumber, garlic, 
tuna and egg. Finished with olive oil and 
Forum vinegar. Fresh and generous — 
bursting with flavour 
TAPA: 10 
1/2 RACION: 20 
RACION: 40 

ENSALADIA RUSA              
Creamy Spanish potato salad with 
vegetables, mayonnaise and tuna. A 
classic that simply can’t be missed.. 
TAPA: 7 
1/2 RACION: 14 
RACION: 27 

ENSALADA MIXTA                 
The ultimate Spanish salad: crisp lettuce, 
juicy tomato, sweet onion and olives — 
simple, fresh and full of flavour. 
TAPA: 7 
1/2 RACION: 14 
RACION: 27 

VERDURAS 

ALCACHOFA                         
Boiled artichoke, briefly grilled and 
finished with extra virgin olive oil, served 
with a fresh yoghurt-based dip. The 
perfect start. 
12/ Stuk 

PIMIENTOS ASADOS        
Slow-confited peppers with garlic and 
plenty of olive oil. Served warm and 
finished with coarse sea salt. Simple, yet 
irresistible. 
TAPA: 12 
1/2 RACION: 23 
RACION: 45 
 

PIMIENTOS DE PADRON 

Small green Spanish peppers, quickly 
fried in olive oil and sprinkled with coarse 
sea salt. 
TAPA: 10 
1/2 RACION: 19 
RACION: 37 
 

 



 

 TAPAS  
PESCADO 

SALMONETE                                   
Whole fried red mullet with garlic and olive oil 
— a delicious fish, full of flavour. 
17 /Stuk  

SARDINAS A LA PLANCHA              
Grilled sardines with a hint of garlic. Pure, 
authentic and full of character.. 
TAPA: 9 
1/2 RACION: 18 
RACION: 36 

BOQUERONES FRITO              
Crispy fried anchovies with aioli. The taste of 
Andalusia — lightly salted and elegantly 
crisp. 
TAPA: 10 
1/2 RACION: 20 
RACION: 40 

PINCHO DE BACALAO              
Grilled cod skewer with Catalan romesco 
made from bell pepper, tomato and hazelnut. 
A Catalan classic, full of flavour.. 
TAPA: 15 
1/2 RACION: 30 
RACION: 60 
 

MARISCOS 

PULPO A LA PLANCHA              
Grilled octopus tentacle with garlic and fresh 
herbs. Juicy and full of flavour — a must for 
seafood lovers. 
24/ stuk 

BERBERECHOS                   
Cockles (clams), briefly sautéed with white 
wine and garlic. Elegant, fresh and full of sea 
aromas. 
TAPA: 13 
1/2 RACION: 26 
RACION: 51 

CALAMARES A LA ROMANA              
Homemade, golden-fried calamari rings. 
Crispy on the outside, wonderfully tender 
inside — the ultimate tapa. 
TAPA: 11 
1/2 RACION: 22 
RACION: 44 

GAMBAS A LA PLANCHA              
Grilled white prawns with garlic and 
herbs. Juicy, aromatic and full of 
Mediterranean flavours.  
TAPA: 11 
1/2 RACION: 22 
RACION: 44 

SCAMPI EN SALSA DE VINO                   
Sautéed scampi in a rich white wine 
sauce, gently spicy and full of flavour. 
TAPA: 12 
1/2 RACION: 24 
RACION: 47 
 

CARNE 

PICANHA                                 A 
very tender, flavourful cut of beef, 
seasoned and grilled on our plancha. 
Pure, juicy and full of character. 
TAPA: 13 
1/2 RACION: 26 
RACION: 52 

CORONA DE CORDERO                 
Pan-seared rack of lamb with a fresh 
yoghurt and mint sauce. Tender and 
irresistible for lamb lovers. 
TAPA: 16 
1/2 RACION: 32 
RACION: 63 

ASPARAGOS CON JAMON                   
White asparagus with cooked Ibérico ham 
and an egg yolk and herb espuma. The 
best of spring, with a Spanish twist. 
½ RACION: 20 

LOMO IBERICO FRITO                   
Grilled Ibérico pork loin in a bread roll. 
Juicy, full of flavour and perfect as a tapa. 
6 / stuk – with melted Manchego: +1  

ALBONDIGAS                                
Homemade Spanish meatballs in a 
spiced tomato sauce. Juicy, fragrant and 
a favourite for 40 years. 
TAPA: 7 
1/2 RACION: 14 
RACION: 27 

FAVAS A LA CATALANA                         
Traditional Catalan spring dish with pork 
ribs, bacon and fresh broad beans. Full of 
flavour with a fresh hint of mint. 
TAPA: 14 
1/2 RACION: 28 
RACION: 55 

CROQUETAS DE JAMON                                
Croquettes filled with Spanish Ibérico 
ham, served with a fresh mango sauce. 
Crispy, creamy and a surprisingly 
delicious pairing. 
TAPA: 6 
1/2 RACION: 12 
RACION: 24 
 

POLLO 

ESTOFADO DE POLLO           
Slow-cooked chicken in a rich, spiced 
sauce with chickpeas. Hearty, tender and 
comforting — pure Spanish comfort food, 
perfect for sharing. 
TAPA: 12 
1/2 RACION: 24 
RACION: 38 

PINCO DE POLLO              
Grilled chicken skewer, marinated with 
lime and garlic. Fresh, tender and lightly 
spicy. 
TAPA: 8 
1/2 RACION: 16 
RACION: 32 
 

PATATAS  
 

PATATAS BRAVAS 

Golden-fried potatoes, generously topped 
with our spicy homemade tomato sauce. 
TAPA: 6 
1/2 RACION: 12 
RACION: 23 
 
 
 
 

 



 

POSTRES 
DESSERT 

LA CREP                                  15 
Stuffed Spanish pancake filled with 
crema catalana, red berries and banana, 
flambéed with Licor 43. 

CREMA CATALANA               10              
Homemade crema catalana with 
cinnamon and lemon zest. 

LA CREMA 43                         12 
Our homemade crema catalana, 
flambéed with Licor 43. 

SENORA BLANCA                 12 
Vanille ijs met warme chocoladesaus. 

LA PERITA                              12 
Pear sorbet with Manzanilla sherry. 
 

DESSERT TOREN 
€16 p.p. (min. 2 people) 

A selection of refined desserts in tapa 
size, complemented with fresh seasonal 

fruit and served on an elegant tower. 
 

MOUSSE DE CHOCOLATE 12 
Homemade chocolate mousse with a subtle 
coffee note.. 

CHURROS                               10 
Spanish fried dough rings with warm 
chocolate sauce (6 pcs). 

DESSERT COCKTAILS 

CAFE DE LA FRONTERA     14 
A twist on the Espresso Martini, where 
sugar is replaced by Pedro Ximénez 
sherry, combined with Amaro rum, coffee 
liqueur and espresso.   

ESPRESSO MARTINI          14 
The king of dessert cocktails, made with 
vodka, coffee liqueur and espresso.. 

VERGIN  
ESPRESSO MARTINI          11                                         
A non-alcoholic version of the Espresso 
Martini, made with 0.0 rum, 0.0 coffee 
liqueur and espresso..  
 

DESSERT WINE 
White  

MELANTE DULCE – CASTILLA MAETRIERRA  
2023   V.T. VALLES DE SADACIAS                        
100% Moscatel de Grano Menudo 
GLASS: 10 BOTTLE: 50 

EXCEPTIONAL HARVEST – XIMENEZ SPINOLA 
2024  D.O. JEREZ  
100% Perdro Ximenez 
GLASS: 18 BOTTLE: 70 

PX DELICADO - XIMENEZ SPINOLA 
2024  D.O. JEREZ  
100% Perdro Ximenez 
GLASS: 19 BOTTLE: 76 

RED 

EL DULCE – BODEGA TINTORABLA  
2024 D.O. ALMANSA                     
100% Garnacha tintorera 
GLASS: 10 BOTTLE: 50 

SIMFONIA – SANGENIS I VAQUES  
2024 D.O.C.a. PRIORAT                                             
Garnacha - Cariñena 
GLASS: 25 BOTTLE: 100 

SHERRY – JEREZ – XEREZ 

MEDIUM 
LATE HARVEST – XIMENEZ SPINOLA        GLASS: 21 BOTTLE: 85 
100% Pedro Ximenez (blend) 

CRISTINA – GONZALEZ BYAS                        GLASS: 9 BOTTLE: 45 
Palamino Fino – Pedro Ximenez 

METUSALEM – GONZALEZ BYAS                GLASS: 23 BOTTLE: 90 
Palamino Fino – Pedro Ximenez VORS. 

SAN RAFAEL – BARBADILLO                        GLASS: 13 BOTTLE: 40 
Palamino Fino – Pedro Ximenez 

CREAM   
SOLERA 1847 – GONZALEZ BYAS                 GLASS: 9 BOTTLE: 45 
Palamino Fino – Pedro Ximenez 

EVA – BARBADILLO                                           GLASS: 9 BOTTLE: 45 
Palamino Fino – Pedro Ximenez 

PEDRO XIMENEZ 

NECTAR – GONZALEZ BYAS                         GLASS: 9 BOTTLE: 45 
100% Pedro Ximenez 

NOE - GONZALEZ BYAS                                 GLASS: 30 BOTTLE: 120 
100% Pedro Ximenez VORS. 

LA CILLA – BARBADILLO                              GLASS: 13 BOTTLE: 40 
100% Pedro Ximenez 

 

https://vinosanti.be/druivenrassen/carinena


 

CAFE 
COFFE & TEA 
Café Americano                                          
Café Solo (Espresso)                                
Café Cortado                                              
Café con Leche (Latte) 
Cappuccino  
Dubbele Espresso  
Iced-coffee 
Supplement deca 
Black Tea  
Groene Tea 
Earl grey Tea 
Rozenbottel Tea 
Lemon Tea  
Fresh Mint Tea   

 

4 
4 
4 
5 
5 
6 
6 
0,5 
4 
4 
4 
4 
4 
6 
 

SPECIAL COFFEE  

CARAJILLO                                           9  
Soberano Brandy de Jerez – coffee – sugar 
– flambéed at the table. 

CARAJILLO DE ANIS                            9  
Anís del Mono – coffee – flambéed at the 
table. 

CARAJILLO 43                                        9  
Licor 43 – coffee – served over ice or 
flambéed.. 

CAFE DE AMOR                                   14  
Licor 43 – coffee – fresh cream 

JEREZ COFFE                                      14  
Le Panto PX Brandy de Jerez – demerara 
sugar – coffee – fresh cream. 

IRISH COFFE                                   14 
West Cork 5Y Irish whiskey – demerara 
sugar – coffee – fresh cream. 

FRENCH COFFE                              14 
Bach Gabrielsen V.S. – demerara sugar 
– coffee – fresh cream. 

BAILEYS COFFE                              14 
Baileys – coffee – fresh cream. 

CARIBIAN COFFE                            14 
Smith & Cross rum – demerara sugar – 
coffee – fresh cream. 

MEXICAN COFFE                            14 
El Tequileño Reposado tequila – 
demerara sugar – coffee – fresh cream. 
 

SPIRITS 
VODKA 
Sobieski 

GIN 
Brokers LD 
Tanqueray N° ten  
Hendrick’s 
Nordés 
Gin Mare 
 

TEQUILA & MEZCAL 
El Tequileno Blanco 
El Tequileno Blanco 
Del Maguey Vida Mezcal 
Del Maguey Crema Mezcal 
Derrumbes Oaxaca Mezcal 
 

WHISKEY  
Nomad Outlaw Whisky 
Laphroag 10Y 
Bunnahabhain Stiuireadair 
Deanston 12Y 
Oban 14Y 
Nikka From The Barrel 
Nikka Taketsuru 
West Cork 5Y  
Maker’s Mark Bourbon 

 
 
 
 

8 

9 
12 
12 
12 
12 
 

9 
9 
10 
10 
19 
 

 

9 
12 
12 
12 
15 
14 
16 
9 
10 

BRANDY 
XIMENEZ SPINOLA LICOR DE BRANDY: 
-Battonage  
-Diez Mil Botellas 12Y  
-Tres Mil Botellas Solera 25Y 
Soberano 
Lepanto Gran Reserva 
Lepanto Gran Reserva PX 
Lepanto Gran Reserva O.V. 
Barbadillo Gran Reserva 
Cardinal Mendoza Gr Res.  
Cardinal M. Gr. Res. Carta Real 
Gran Duque D’ Alba Gr. Res. 
Carlos I Gran Reserva 
Carlos I Gran Reserva Imperial 
Bache Gebrielsen cognac vs.  
Armagnac Tariquet 15Y 
Calvados Boulard XO 
 

RUM 
Angostura 3Y White  
Angostura 5Y Gold  
Angostura 7Y Dark 
Angsotura 1919 
Angostura 1824 
Angostura Tamboo 
Planteray Pineapple 
Mount Gay XO  
El Dorado 12Y  
El Dorado 21Y  
Hampden Estate 8Y 
Appelton 15Y   

 
 

15 
21 
37 

8 
12 
15 
15 
16 
12 
20 
12 
18 
18 
12 
16 
14 
 
 

9 
10 
12 
11 
18 
9 
10 
16 
10 
25 
14 

16 

LIKEUR  
Licor 43 
Hierbas de Ibiza 
Ponche Caballero  
Ponche Zoco  
Licor Calisay  
Anis Del Mono Dulce 
Anis Del Mono Seco  
Italicus 
Cointreau  
Cointreau Noir 
Chartreusse Vert 
Chartreusse Jaune 
DOM Benedictine 
Hispanola Chili Likeur 
St. Germain 
Tia Maria  
Baileys 

 
AMARO & BITTER  
Cynar  
Fernet Branca 
Fernet Branca Menta  
Amaro Montenegro  
Amaro Angostura 
Campari  
Aperol  

 

8 
8 
8 
8 
8 
8 
8 
9 
8 
8 
13 
11 
8 
8 
8 
8 
8 
 

 

8 
8 
8 
8 
8 
8 
8 
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	SPIRITS
	INFO
	PORTIONS
	NEW OLIVE OILE
	GALLEGO OLIVAR
	On a hillside, surrounded by nature and far from traffic and bustle, lies an olive grove of around ten hectares with hundreds of olive trees. Some are centuries old, others still young and growing. At the heart of the estate stand impressive old specimens — the so-called mother trees — which in exceptional years yield an especially abundant harvest.
	The grove is maintained entirely naturally, without herbicides, pesticides or other chemical products. Paths are kept clear, the trees are pruned annually, and the wild growth is only cut after it has flowered. This careful approach helps shape the character of the place — and of the oil.
	That same focus on quality is reflected in the olive oil. For the producers, two conditions are essential: the oil must be extra virgin and made from an early harvest. In 2025, it achieved an acidity level of 0.32%, confirmed by an independent laboratory, and it also passed the organoleptic test.
	All olives come from one single grove: single-estate grown & harvested. Early harvesting yields less volume, but far more flavour, freshness and quality. And that is the choice: not the highest yield, but the purest olive oil.

	A PEARL FROM JEREZ
	COMING SOON

	EL MEN Ú
	Menu krant 2026.2 Engels.pdf
	MOCKTAILS
	LA ROSA LINDA              10
	VERGIN MOJITO            10
	VERGIN SPRITZZ           11             
	SIN CUBA CON LIBRE   12            
	VERGIN GIN & TONIC    13            

	SIGNATURE COCKTAILS
	    NEGRONI DE JEREZ           15                           
	    TRIKI TIKI                             15                      
	    FUEGO Y FRESA                    15                                   

	COCKTAILS
	SINGAPORE SLING           15 Fresh, punchy 1915 cocktail with gin, cherry brandy, Bénédictine, lime and pineapple juice — the perfect spring drink.
	PORNSTAR MARTINI        15              Our twist on the Pornstar Martini: vodka, passion fruit, lime and vanilla, shaken with basil and topped with cava.
	MOJITO                                 14
	MARGARITA                       14
	PAPER PLANE                     14

	GIN &  TONIC
	BROKERS LONDON DRY    14                     
	    HENDRICK’S                          14
	    NORDES                                  14
	    GIN MARE                               15
	    TANQUERAY N° TEN             15
	Our Gin & Tonics are served with premium tonic water..       

	SPAANSE KLASSIEKERS
	SANGRIA TINTO                                                          10            SANGRIA TINTO PEQUENA                                       7              SANGRIA BLANCO                                                      10                                            SANGRIA BLANCO PEQUENA                                   7
	Our famous sangria recipe has been a well-kept secret 
	for over 30 years..
	TINTO DE VERANO                                                    8
	REBUJITO                                                                    8
	AGUA DE VALANCIA                                                 12                                
	HIGHBALLS & SPRITZ
	CUBA LIBRE                                              14
	APEROL SPRITZ                                      13
	ST. GERMAIN SPRITZ                            13

	VERMOUTH
	SHERRY – JEREZ – XEREZ
	FINO 
	TIO PEPE                                                           7
	TIO PEPE EN RAMA                                       9

	MANZANILLA
	AMONTILLADO 
	OLOROSO
	PALO CORTADO
	SODAS
	HOME MADE

	BEER
	Draft
	Bottle

	SPARKLING WINES
	FRANCESC RICARD BRUT – VINTAE – D.O. CAVA                                                                 Glass: 9   Bottle: 45        
	DIORO BACO ROSADO – ESCUDERO – D.O.C.a RIOJA                                                     Glass: 12    Bottle: 55        

	WHITE WINES
	PAGO LOS CERILLOS  –  MONTALVO & WILMOT – V.T. CASTILLA -  2023                    Glass: 6    Bottle: 28        
	FINCA OS CORBATOS – PAZO DA TAPIAS – D.O. MONTEREI – 2024                              Glass: 8    Bottle: 36        
	El CANTORRAL BLANC DE NOIR – TINTORABLA – D.O. ALMANSA 2024                       Glass: 8    Bottle: 38        
	BARRICA SELECION – CASTILLO MONJARDIN – D.O. NAVARRA – 2024                       Glass: 8    Bottle: 38        
	WALTROUD – FAMILIA TORRES – D.O. PENEDES – 2024                                                Glass: 9    Bottle: 40        
	RAFA CANIZARES – VOLVER – D.O. ALICANTE – 2024                                                        Glass: 9    Bottle: 43        
	COLORS DE LAS GARRIGUES – CERVOLES – D.O. COSTRES DEL SEGRE – 2024     Glass: 9    Bottle: 43                                                   
	VEIGA DA PRINCESA – PAZO DO MAR – D.O. RIAS BAIXAS – 2024                               Glass: 10    Bottle: 48                                                   
	BEQUER BLANCO RESERVA – BODEGAS ESCUDERO – D.O.C.a. RIOJA – 2019        Glass: 12    Bottle: 55                                                   
	LOURO – RAFAEL PALACIOS – D.O. VALDEORRAS – 2023                                               Glass: 13    Bottle: 65                                                   

	ROSE WINES
	LOGOS – ESCUDERO – D.O. NAVARRA – 2024                                                                      Glass: 7    Bottle: 28        
	LES PRUNES – CELLER DEL ROURE – D.O. VALENCIA -2023                                        Glass: 12    Bottle: 55        

	RED WINES
	LA DOLORES EL HIJO – AUGUSTIN CUBERO – D.O. CALATAYUD – 2024                    Glass: 7    Bottle: 28        
	CARABIZAL ROBLE – MAIRES – D.O. TORO – 2023                                                            Glass: 8    Bottle: 36        
	H. LOPEZ DE HARO CRIANZA – BODEGAS CLASSICA – DOC.a. RIOJA - 2022            Glass: 8    Bottle: 36        
	LES MAIOLS – CELLER JOAN D’ANGUERA – D.O. MONSANT – 2023                              Glass: 8    Bottle: 38        
	LA MOTO – JOSEP FORASTER – D.O. CONCA DE BARBERA – 2024                              Glass: 9    Bottle: 40        
	PACO MULERO – BODEGA PACO MULERO – D.O. JUMILA – 2022                                 Glass: 9    Bottle: 45                                                   
	SOLAR DE BEQUER RESERVA – ESCUDERO – D.O.C.a. RIOJA - 2015                        Glass: 10    Bottle: 48                                                   
	CARRACEDO – BODEGAS DEL ABAD – D.O. BIERZO – 2018                                          Glass: 10    Bottle: 49                                                   
	H. P. PASCUAS – VINA PEDROSA CRIANZA – D.O. RIBERA DEL DUERO - 2022       Glass: 15    Bottle: 70
	VINA TONDONIA RESERVA – LOPEZ DE HEREDIA – D.O.C.a. RIOJA - 2013           Glass: 22    Bottle: 100                                                   
	MAS LA PLANA – FAMILIA TORRES – D.O. PENEDES - 2019                                        Glass: 27    Bottle: 125                                                   
	EMBUTIDOS
	JAMON IBERICO BELLOTA         5 Jotas  The finest of Spanish hams. A rare delicacy from pure-bred Ibérico pigs from Jabugo, aged for a minimum of 36 months by Sánchez Romero Carvajal. Deeply flavoured, elegant and full of character — a truly unique experience for discerning palates.
	CHORIZO PAPMPELONA              Navarra-style mildly spicy sausage (beef and pork), seasoned with smoked paprika and garlic.

	PAN
	PAN CON TOMATE                   Crispy toasted bread, generously rubbed with fresh tomato and garlic — Spain’s purest flavours at their best.
	BOLSA DE PAN                         Bag of freshly baked Barra Gallega bread.

	COMBINACION
	FUENTE

	QUESOS
	QUESO OVEJA CON TRUFA              Spanish sheep’s milk cheese, subtly infused with real truffle. Creamy, elegant and delicately earthy.
	QUESO MANCHEGO                 Semi-cured sheep’s milk cheese from La Mancha, made from Manchega-breed milk. Lightly piquant, nutty, and a true classic.
	QUESO IBERICO 3 LECHES                 A soft young cheese made from a blend of cow’s, sheep’s and goat’s milk. Creamy and mild, with a fresh finish.
	PAN CON SALSAS                      Fresh bread served with creamy aioli, a bold black olive tapenade, and our homemade spicy herb butter.

	ENSALADAS
	ENSALADA DE VERANO         A fresh spring salad with tomato, bell pepper, spring onion, cucumber, garlic, tuna and egg. Finished with olive oil and Forum vinegar. Fresh and generous — bursting with flavour
	ENSALADIA RUSA             Creamy Spanish potato salad with vegetables, mayonnaise and tuna. A classic that simply can’t be missed..
	ENSALADA MIXTA                 The ultimate Spanish salad: crisp lettuce, juicy tomato, sweet onion and olives — simple, fresh and full of flavour.

	VERDURAS
	ALCACHOFA                         Boiled artichoke, briefly grilled and finished with extra virgin olive oil, served with a fresh yoghurt-based dip. The perfect start.
	PIMIENTOS ASADOS        Slow-confited peppers with garlic and plenty of olive oil. Served warm and finished with coarse sea salt. Simple, yet irresistible.

	PESCADO
	SALMONETE                                   Whole fried red mullet with garlic and olive oil — a delicious fish, full of flavour.
	SARDINAS A LA PLANCHA              Grilled sardines with a hint of garlic. Pure, authentic and full of character..
	BOQUERONES FRITO              Crispy fried anchovies with aioli. The taste of Andalusia — lightly salted and elegantly crisp.
	PINCHO DE BACALAO              Grilled cod skewer with Catalan romesco made from bell pepper, tomato and hazelnut. A Catalan classic, full of flavour..

	MARISCOS
	PULPO A LA PLANCHA              Grilled octopus tentacle with garlic and fresh herbs. Juicy and full of flavour — a must for seafood lovers.
	BERBERECHOS                   Cockles (clams), briefly sautéed with white wine and garlic. Elegant, fresh and full of sea aromas.
	CALAMARES A LA ROMANA              Homemade, golden-fried calamari rings. Crispy on the outside, wonderfully tender inside — the ultimate tapa.
	GAMBAS A LA PLANCHA              Grilled white prawns with garlic and herbs. Juicy, aromatic and full of Mediterranean flavours. 
	SCAMPI EN SALSA DE VINO                   Sautéed scampi in a rich white wine sauce, gently spicy and full of flavour.

	CARNE
	PICANHA                                 A very tender, flavourful cut of beef, seasoned and grilled on our plancha. Pure, juicy and full of character.
	CORONA DE CORDERO                 Pan-seared rack of lamb with a fresh yoghurt and mint sauce. Tender and irresistible for lamb lovers.
	ASPARAGOS CON JAMON                   White asparagus with cooked Ibérico ham and an egg yolk and herb espuma. The best of spring, with a Spanish twist.
	LOMO IBERICO FRITO                   Grilled Ibérico pork loin in a bread roll. Juicy, full of flavour and perfect as a tapa.
	ALBONDIGAS                                Homemade Spanish meatballs in a spiced tomato sauce. Juicy, fragrant and a favourite for 40 years.
	FAVAS A LA CATALANA                         Traditional Catalan spring dish with pork ribs, bacon and fresh broad beans. Full of flavour with a fresh hint of mint.
	CROQUETAS DE JAMON                                Croquettes filled with Spanish Ibérico ham, served with a fresh mango sauce. Crispy, creamy and a surprisingly delicious pairing.

	POLLO
	ESTOFADO DE POLLO           Slow-cooked chicken in a rich, spiced sauce with chickpeas. Hearty, tender and comforting — pure Spanish comfort food, perfect for sharing.
	PINCO DE POLLO              Grilled chicken skewer, marinated with lime and garlic. Fresh, tender and lightly spicy.

	PATATAS 
	DESSERT
	LA CREP                                  15 Stuffed Spanish pancake filled with crema catalana, red berries and banana, flambéed with Licor 43.
	CREMA CATALANA               10              Homemade crema catalana with cinnamon and lemon zest.
	LA CREMA 43                         12 Our homemade crema catalana, flambéed with Licor 43.
	SENORA BLANCA                 12 Vanille ijs met warme chocoladesaus.
	LA PERITA                              12
	DESSERT TOREN
	€16 p.p. (min. 2 people)
	A selection of refined desserts in tapa size, complemented with fresh seasonal fruit and served on an elegant tower.
	MOUSSE DE CHOCOLATE 12
	CHURROS                               10

	DESSERT COCKTAILS
	CAFE DE LA FRONTERA     14
	ESPRESSO MARTINI          14
	VERGIN 
	ESPRESSO MARTINI          11                                        


	DESSERT WINE
	White 
	MELANTE DULCE – CASTILLA MAETRIERRA 
	2023   V.T. VALLES DE SADACIAS                       100% Moscatel de Grano Menudo
	EXCEPTIONAL HARVEST – XIMENEZ SPINOLA
	2024  D.O. JEREZ 100% Perdro Ximenez
	PX DELICADO - XIMENEZ SPINOLA
	2024  D.O. JEREZ 100% Perdro Ximenez

	RED
	EL DULCE – BODEGA TINTORABLA 
	2024 D.O. ALMANSA                    100% Garnacha tintorera
	SIMFONIA – SANGENIS I VAQUES 
	2024 D.O.C.a. PRIORAT                                            Garnacha - Cariñena

	SHERRY – JEREZ – XEREZ
	COFFE & TEA
	SPECIAL COFFEE 
	CARAJILLO                                           9 
	CARAJILLO DE ANIS                            9 
	CARAJILLO 43                                        9 
	CAFE DE AMOR                                   14 
	JEREZ COFFE                                      14 
	IRISH COFFE                                   14 West Cork 5Y Irish whiskey – demerara sugar – coffee – fresh cream.
	FRENCH COFFE                              14 Bach Gabrielsen V.S. – demerara sugar – coffee – fresh cream.
	BAILEYS COFFE                              14 Baileys – coffee – fresh cream.
	CARIBIAN COFFE                            14 Smith & Cross rum – demerara sugar – coffee – fresh cream.
	MEXICAN COFFE                            14 El Tequileño Reposado tequila – demerara sugar – coffee – fresh cream.


	SPIRITS
	VODKA
	GIN
	TEQUILA & MEZCAL
	WHISKEY 
	BRANDY
	RUM
	LIKEUR 
	AMARO & BITTER 




