
PINTXOS 

ACEITUNAS GORDAL            19 ZŁ
Gordal green olives 

GILDA (2pcs.)                                                                          20 ZŁ
2 Pintxos from olives, pickle, ibarra peppers and anchovies 

ALMENDRAS MARCONA                                                           15 ZŁ
Roasted, salted Marcona almonds 

CROQUETAS DE JAMÓN (3pcs.)                                          21 ZŁ
Croquetas with serrano ham 

BUÑUELOS DE BACALAO (4pcs.)                                        24 Z  Ł
Croquetas with salted cod tenderloin 
and tartar sauce 

PIQUILLO CON QUESO DE CABRA (2 pcs.) 23 ZŁ
Piquillo pepper stuffed with goat cheese, 
served with almonds and honey 

HAMBURGUESA IBÉRICA           21 ZŁ
Iberian pork miniburger 

COLD PLATES

JAMÓN IBÉRICO DE BELLOTA 40g            57 ZŁ
Four years aged ham from iberian acorn
and herbs fed pork 

JAMÓN SERRANO 50g 23 ZŁ
Eighteen months aged ham 

CHORIZO IBÉRICO  DE BELLOTA 50g 26 ZŁ
Chorizo from free-range iberian pork 

SALCHICHÓN IBÉRICO DE BELLOTA  50g 26 ZŁ
Salchicion from free-range iberian pork 

SELECCIÓN DE EMBUTIDOS 75g 39 ZŁ
Iberian cold meats selection 

SELECCIÓN DE QUESOS 38 Z  Ł
Selection of cheeses 

TORTILLA
TORTILLA CLÁSICA            31 ZŁ
Classic tortilla with free-range eggs

TORTILLA CON TXISTORRA                                                 39 ZŁ  
Tortilla with free-range eggs, txistorra and piquillo peppers

FISH AND SEA FOOD
GAMBAS FRITAS (4pcs.)             41 ZŁ
Wild prawns tempura with serrano ham 

PULPO  42 Z     Ł
Octopus with fried potatoes 
  
CANGREJO  39 ZŁ
Softshell crab with white bisque 
 
CHIPIRÓN Á LA PLANCHA                                                     28 ZŁ
Grilled squid with caramelized onions and sepia sauce

DORADA  37 ZŁ
Sea bream fillet severd with cauliflower puree

MEAT
CARRILLERAS IBÉRICAS DE BELLOTA  35 ZŁ
Iberian pork cheeks served with parsnip purée 

HÍGADO DE CONEJO  29 ZŁ
Rabbit liver with cream and parsley on brioche 

SOLOMILLO IBÉRICO DE BELLOTA  41 ZŁ
Tenderloin of Iberian pork acorn and herbs fed served with 
confit potatoes 

TXISTORRA                                                                             36 ZŁ
Basque sausage stewed in tomatoes and onions 

VEGGIES

PATATAS BRAVAS                 27 ZŁ
Fried potatoes with salsa brava and aioli          

ESPÁRRAGOS                 32 ZŁ
Grilled asparagus with romesco sauce

REMOLACHAS CON QUESO AZUL       27 ZŁ
Beetroot salad with blue buffalo cheese and walnuts 

PIMIENTOS DE PADRÓN                            23 ZŁ
Fried sweet green peppers 

DESSERTS 
MOUSSE DE CHOCOLATE VALRHONA 70%       19 ZŁ
Chocolate mousse 

TORRIJA                                                                                      23 ZŁ
Carmelized brioche dipped in milk, with mint ice cream 

FLAN                                                                               34 ZŁ
Vanilla flan with salted caramel and seasonal fruit 

ICE CREAM (1 portion)                                                                13 ZŁ
Homemade ice cream and sorbets
(Ask our service about the flavours) 

 
Our entire card is composed in the form of tapas We
suggest to order 3-4 tapas per person 

 List of allergens is available on request.


