e PINTXOy & BOARDY o
EMPANADILLAS €15

N e Selection plate: puff pastry filled with Spicy Beef / Pork (3 units each)
THE P OIRT HOUSE Served with Bravas sauce. (1a3-9-12)

S PLATO DE QUESO Y (HACINERIA €18

Spanish cheese and Iberian cured meats board, with quince paste
& 3 Sevillian crackers. (a37-12)

PLATO DE QUESO @ €16

Spanish cheese board with quince paste & 3 Sevillian crackers. (1a3:7.12

PLATO CHACINERIA €15

Iberian cured meats board & 3 Sevillian crackers.¢a-12)

PINXTO SELECTION €15

A selection of favourite toast toppings with a loaf of Galician Bread a)
Tomaquet: crushed tomatoes, garlic & olive oil @
Champinones: creamy chestnut mushrooms @ @)
Jamon: Serrano Ham
Salmon: smoked salmon with Greek yoghurt, truffle honey .,

e TAPAY o
PAELLA DE PoLLO €8

Traditional Spanish rice dish with chicken. o)

GAMBAS P1L PiL €/ .50

Marinated tiger prawns with garlic & chili sauce.

[RANGO PIRI PIRI €/

Chicken wings marinated in a garlic & piri piri seasoning. «2)

(ONFITADO DE PATO €9.50

Slow cooked confit duck leg & membrillo sauce. @

(ANELON DE PATO €/

Catalan Style cannelloni with slow cooked duck in red wine jus, topped with Manchego cheese.

CHULETAS DE (ORDERO €I
Rack of lamb served with spicy hummus & Portuguese Beef tomato salad. 7.11.12
PINTXOS MORUNOS €5

Skewered thigh meat with oregano & smoked paprika.

CARRILLADA DE TERNERA €10

Slow cooked beef cheeks with mashed potato. ¢-s12

(ALDERETA DE (ORDERO €8.50

Slow cooked Spanish lamb stew, peppers, smoked paprika, basil & oregano in rich tomato sauce. a2

ALBONDIGAS €/.50
Meatballs in rich tomato sauce. 379
(HORIZO AL VINO €8.50
Chorizo cooked with onions & our house Rioja.a2)
CROQUETAS €10

Eight gluten free bechamel balls filed with one of the following (one flavour only per portion):

Jamong79, Cheese & Hamgaz), Chicken & Chorizozzg , Chorizo s79, Manchegogs,), Spinach & Cheeses,), Duckazs)



* VEGGIE TAPAY o
(ANELON DE ESPINAA @ €]

Catalan style cannelloni with spinach, Ricotta cheese & tomato sauce.

CHAMPINONES RELLENOS CON PISTO ® €/

Portobello mushroom covered with a diced vegetable stew, topped with Mahon cheese.

TORTILLA ESPANOLA @ €4.50

Traditional potato & onion omelette.

PAELLA DE VERDURAS @ €8

Traditional Spanish rice dish wtih vegetables.

PATATAS MIX © €6

Deep fried potatoes with selection of 3 sauces.
Bravas fiery tomato sauce i, / Alioli: garlic mayo s, / Mojo: garlic, chili & almond sauce .1

ESCALIVADA ©® €6

Grilled mixed vegetables with parsley and a honey lemon dressing.

ASPARAGUS CON ALIOLI ©® €6

Grilled asparagus with garlic mayonnaise.

PAPAS ARRUGADAS @ €6

Salt crusted potatoes with a selection of 3 sauces
Bravas fiery tomato sauce 1,/ Alioli: garlic mayo ) / Mojo: garlic, chili & almond sauce .12

e POVTRES§ DES{ERTY) .

CHURROS CON CHOCOLATE FOR 2 PEOPLE @ €8

Served with a chocolate dipping sauce. a6

PASTEL DE NATAS FOR 2 PEOPLE @ €8

Portuguese custard pies, whipped cream & cinnamon. (1a.3.7)

e DRINKYS ,

e
)

\\\‘\W\\\m/ g INURRIETA ORCHIDEA €15

-

Sauvignon Blanc

INURRIETA CUATROCIENTOS €15

Cabernet Sauvignon from Navarra

SEGURA VIUDAS RESERVA (AVA €25

(12)

|||||||||||

@ Suitable for Vegetarians. Some of our dishes may contain bones. All of our beef is 100% Irish.
Allergens Guide Product Contains : 1. Cereals containing gluten (a. Wheat; b. Rye; c. Barley; d. Oats) 2.Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts
(a. Walnuts; b. Almonds c. Pine nuts) 9. Celery 10. Mustard 11. Sesame seeds 12. S02 and Sulphites 13. Lupin 14. Molluscs



