
 
SPANISH TAPAS 

 
 

Gazpacho with vegetables   6 
( A* n.1 ) 

Cantabrian sea anchovies “Casa Santona”   6 
( A* n.4 ) 

Octopus “a la gallega” with purple potatoes   7 
( A* n.4 ) 

Shrimps with garlic   12 
( A* n.2 ) 

                 Beet salad, cheese and citrus   7 
( A* n.7 ) 

                 Spicy potatoes   6 
( A* n.7 ) 

Spanish tortilla   7 
( A* n.3 ) 

 Paella with seafood   15 
( for two persons, 15 minutes ) 
( A* n.2 4 ) 

Paella with chicken and mushrooms   15 
( for two persons, 15 minutes ) 
( A* n.0 ) 

Iberian ham croquettes   6 
( A* n.1 3 ) 

Iberian pork marinated with candied potatoes   12 
( A* n.0 ) 

Ceviche of sea bass   12 
( A* n.4 ) 

Iberian hamured   20 
( A* n.1 ) 

Spanish cured meats   14 
( A* n.1 ) 

 

 

Dessert 
Watermelon’ gin and tonic, mint and Greek yogurt   6 

( A* n.7 ) 

Homemade Crema Catalana’s   7 
( A* n.3 7 ) 


