BUSINESS LUNGH

Selection of 1 Tapa + Daily Paella - AED 115
Selection of 1 Tapa + Daily Paella + Dessert - AED 145

From the following choices:

COLD TAPAS HOT TAPAS

Ensaladilla Rusa » @ Patatas Bravas
Spanish potato salad with tuna Traditional fried potatoes with spicy tomato sauce and alioli
Gazpacho Andaluz © Tortilla de Patatas Espaiiola
Cold tomato soup, cucumber and pepper Traditional Spanish omelette
Anchoas del Cantabrico con Cogollos » Ghampinones al Rjillo
de Iecuga v Vinagreta de Jel'ez ) Sauteed garlic mushrooms in white wine and fried peppers
Cantabrian anchovies, baby lettuce and sherry vinaigrette Pimienlos de Paﬂron
= Padron peppers
Ensalada de Tomate Mediterranea _
Heirloom tomato salad, with onion and black olives @ I_ag"m“as de Pn“ﬂ
Ensalaﬂa de uueso ue canra con Marinated chicken strips with mint alioli
Vinagreta de miel, fruta v nueces Cordero confitado con patatas a la
caramelizadas ~ o menta y aceituna

Caramelized goat cheese salad, honey-sherry dressing, Lamb confit with olives and mint with potato

fruits and caramelized walnuts (F) Pulno a Ia ﬁa“ega

Boiled octopus with potatoes and smoked paprika

DESSERT

Crema Catalana Quemada ©

Caramelized Catalan cream

Churros con Chocolate «© o

Spanish churros with hot chocolate

Arroz con Leche Andaluz

Traditional cold rice pudding from Andalucia

SALERO

Tapas & Bodega

(D) Dairy (G) Gluten (F) Fish (A) Alcohol (N) Nuts
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