for a selection of chef favourite

J U ST TAPAS
FEED 1034
ME

Minimum of 2 ‘wr OLIVES & PICKLES withcitus olive oil @
All guests at the table must be included CASTRO’S FOCCACIA gariicbutter 12
ALBONDIGAS wagyu & pork meatball,, almond sauce, sherry, parsiey 16
T SIREs —— SOBRASADA D h—
?5 4 % Ay w’;’:&\p JAMON SERRANO dedeusandepedforiibem Tk
"~ CHAR-GRILL | FRIED CHICKEN Honey mustard,picked red orion caramel seads, cornichons 19
PARRILLADA ; S ——— T
CHEESE BOARD ‘= PATATAS BRAVAS potatoes, spicy tomato sauce,aioli 16
beef picanha / chicken / lamb plcanha selection of cured or aged meats, paired
paprika chorizo / castro's chorizo cheese, pickled vegetables, breads, dips MUSHROOM CROQUETTES sk A
Q pleoTdergal Colastaw /s Warlgss (r.k ALGACHOFAS ooy T8
arepas ‘
guasacaca / mojo rojo / chimichurri ! CALAMARES FRITOS tied squid /aicl 177
G \( BEEF CHEEK 6hr braised, char-grilld beef cheek, pedro ximenez, caulifower purée 41
119 REAL TESORO PEDRO XIMENEX

) ; “ k *éﬁ‘ w g’ b CHEESE BOARD  selectonof cured or sgect mests, pafed cheese,picked vegetables, reads, dps 49

B s

Paellas

TRADITIONAL SPANISH RICE WITH TOMATOES, VEGGIES, SMOKED PIMENTON & SERVED IN PAELLA PAN

allow at least 30 minutes cooking time

TIPPLE

3 -lo~.
TAP BEERS $10 . 3
SANGRIAS $11 VEGETARIAN
COCKTAILS $15 CHICKEN & RIBS GF Pork ribs / chicken wings / beans 61

« Rebuijito Spritz
« Lemon Cheesecake
* Margarita

BUY 2 DRINKS GET

FREE TAPAS

LIMONCELLO $14

prawns / squi

DIPLOMATICO RUM RESERVA

“G
‘GFGuusen Friendiy. Not 100% G

3pm to 6 pm daily



