BRINDISA

TAPAS

Counter

Gilda

Mixed olives and crisps (v)
Rosemary Manchego, Fuet taquitos
Pan de la casa (v)

Tortilla de Chorizo

Tortilla de Espinaca (v)
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Cocina

Choricitos al vino
Chorizo, haricot beans
Slow cooked baby squid, tomato, olives

Pork pincho - butifarra, iberico, chorizo pincho, mojo rojo
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16

Bocadillos

Country bread sandwich, rocket

Pork, Tetilla cheese, piquillo pepper

Butifarra, autumn greens, alioli

Grilled Portobello mushrooms, cider onions, goat’s cheese (v)
Tortilla de Chorizo

Tortilla de Espinaca (v)

Chipirones, alioli
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Fritura

Chipirones, lemon, paprika, alioli

Butterfly crispy sardines, mojo verde

Manchego puffs, sobrasada and tomato dip

Croquetas del dia

Croquetas de piquillo (v)

Croquetas de calamar con alioli

Chorizo sticks, honey

Manchego fries, grated Manchego cheese, chilli sauce (v)

Churros con chocolate (v)

(ve) vegan (v) vegetarian

Allergies: For allergens, please speak to our team before ordering.
A discretionary 13.5% service charge is added to your bill.
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! Scan here to see our
sourcing and sustainability
information, as well as
‘Ja' details on our suppliers.



BRINDISA

TAPAS

Beer & Cider
Estrella Galicia lager Cafia 4 Pint 7.5
Estrella Galicia 1906 Reserva (bottle) 6
Estrella Galicia 0,0 (bottle) 4
Maeloc Sidra Seca (bottle) 6
Cocktails
Bamboo (white vermut, fino, orange bitters) 8
Negroni (red vermut, campari, gin) 1.5
Gin Mare & tonic 12.5
Vermut 100mi
Muz (Penedés) 8
Lustau (Jerez de la Frontera) 6.5
Sherry aoomn
Fino Ceballos 7.5
Palo Cortado Peninsula 8
Oloroso Maestro Sierra 85
Pedro Ximenez 9
Vino

175ml 750ml
Cava - El Celleret Brut Nature (125mh 7.5 39.5
White - Bico de Ran, Rias Baixas (Albarifio) 10.5 42
Rosé - Tremendus, Rioja (Garnacha, Viura) 8 35
Red - Vina lllusion Rioja Tinto, Rioja (Tempranillo) 10 40
Refresco
Square Root ginger ale (bottle) 4
Square Root lemonade (bottle) 4
Square Root cola (bottle) 4
Belu still / Belu sparkling (bottle) 3



