
Spanish ‘Cochinillo’ Asado (for 2 persons) 
Half roasted suckling pig Segovian style served with gravy, green mojo sauce and 
nam jim jeaw

Mariscada Costa del Sol (for 2-3 persons)
Grilled seafood platter with a whole lobster, carabineros red prawns, langoustines, 
tiger prawns, mussels, razor clams, scallops and oysters

Chuleton Asado (2-3 persons)
Josper oven grilled Black Angus Tomahawk prime rib
French fries & Padrones peppers
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Uno Mas salad with Iberian ham and ‘Tou dels Tillers’ cheese 

Grilled duck breast salad with shaved foie gras and dry figs

Green salad with ‘Escalivada’ roasted vegetables and EVOO ‘Arbequina’

Spanish ‘Cecina’ dry beef carpaccio with truffle Manchego 

Seafood paella with Maine lobster, ‘Carabineros’ red prawns, tiger prawns, 
clams, scallops and mussels 

‘Valenciana’ paella with free range chicken and seafood

Pyrenees paella, duck breast, foie gras, porcini and chanterelle mushrooms 
and green asparagus

‘Arroz negro’ black ink paella with ‘Carabineros’ red prawns and baby squids 
‘Chipirones’

Joselito jamon Iberico ‘Bellota’ Grand reserva, 36 months cured leg 50gr

A selection of 5 Assorted Joselito cold cuts 30gr each 

A selection of 5 Artisan Spanish cheeses 

Anchovies from the Cantabrian sea served with crystal bread drizzled with 
tomato and EVOO Arbequina

Trio of ‘Tsarskaya’ live oysters

Baby sardines from the Atlantic sea with ‘Piquillo’ pepper coulis

Grilled Wagyu rib eye ‘hot stone’, 500gr (1-2 persons) 

Grilled rack of lamb with ‘escalivada’ roasted vegetables, and ‘tapenade’  

Our Famous ‘Cochinillo’, pressed suckling pig with pineapple and pork jus 

From our rotisserie, free range baby chicken with ‘Romesco’ sauce and baked 
rosemary potatoes 

‘Catalan’ cannelloni, pork, beef and chicken with truffle béchamel sauce 

Pan fried ‘snow fish’; sautéed porcini mushrooms, green asparagus, tiger 
prawns and pumpkin purée

Grilled Spanish octopus ‘A la Gallega’, mashed potato, ‘Pimenton de la Vera’ 
and EVOO ‘Arbequina’

Dover sole, ‘a la plancha’ with Mediterranean flavors

Lobster spaghetti ‘al Ajillo’ with garlic and Cayenne chili
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ALL PRICES ARE SUBJEC T TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

Please allow 30 minutes preparation time for the Paellas 
(2-3 persons)

Our meat is cooked in our Spanish charcoal Josper oven

TAPAS

SALADS

Joselito ham croquettes

Wild porcini mushroom croquettes

Potatoes soft and crisp with spicy tomato sauce ‘Bravas’ 

Fried baby squids with aioli and lemon ‘Chipirones’

Gambas ‘al ajillo’ sizzling tiger prawns with garlic and chili 

Pan fried foie gras with caramelized onions and apple compote
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