
BAR PIECE  P IECE  tapatapa PLATEPLATE

Boquerones en vinagre 
fresh anchovies in vinegar $55 $180 $325
Anchoas del cantábrico en aceite de oliva  
anchovies, from the catabrian sea, in olive oil $50 $190 $335
Matrimonio
“marriage” - both kinds of anchovies $180 $325
Ensaladilla rusa
spanish potato salad with hard-boiled egg, bonito tuna, 
olives, veggies and homemade mayonnaise $110 $180
Olivas aliñadas
marinated olives $90

PLATES                                                                      tapatapa 1/21/2 PLATEPLATE

Jamón ibérico de bellota guijuelo 
Iberian ham from Guijelo pdo  ı  40 g  ı  80 g $470 $810
Jamón serrano húngaro 24 meses 
serrano ham, 24 month cured  ı  90 g $430
Jamón serradno Gran Reserva 
serrano ham, 20 month cured  ı  40 g  ı  80 g $220 $395
Quesos manchego 12 meses 
12 month cured manchego cheese plate  ı  130 g $325
Quesos ibérico 
Assorted Iberian cheeses  ı  130 g $365
Queso Idiazábal 
idiazabal cheese  ı  15 g  ı  60 g  ı  120 g $55 $200 $370
Queso Murcia al vino tinto 
murcian cheese pdo  ı  15 g  ı  60 g  ı  120 g $50 $180 $320

AS ALWAYS tapatapa PLATEPLATE

Croquetas de jamón 
iberian ham croquettes  ı  4 pc  ı  8 pc $110 $185
Pimientos de padrón 
padrón peppers, small green peppers, some spicy, some not $205
Pimientos de Gernika 
gernika peppers, small green peppers, not spicy $205
Boquerones fritos 
fried fresh anchovies  ı  10 pc $235
Tortilla de patatas 
spanish potato omelette  ı  600 g $235
Txistorra de Navarra 
grilled cured pork sausage from navarre, spain   ı  85 g  ı  170 g $120 $205
Salteado de txistorra con pimientos y papas 
grilled cured pork sausage from navarre with peppers and potatoes $235
Choricitos a la sidra 
chorizo sausages in cider sauce  ı  100 g  ı  200 g $150 $285
Flor de alcachofa con vinagreta de jamón 
grilled artichoke with ham vinaigrette  ı  1 pc $225
Flor de alcachofa con aceite y sal 
grilled artichoke with salt and olive oil $195
Gambas al ajillo 
shrimps with garlic   ı  100 g  ı  150 g $165 $310
Gambas al ajillo con judiones
shrimps with garlic and white beans    ı  90 g  ı  180 g $160 $310
Morcilla de arroz 
rice blood sausage   ı  120 g $175
Calamares a la plancha  
grilled calamari   ı  250 g $270
Calamares a la andaluza 
fried calamari   ı  250 g $270
Pulpo a la gallega 
galician-style octopus, with potatoes, paprika and olive oil   ı  250 g $505
Pulpo a la plancha 
grilled octopus   ı  250 g $345

Have you seen the d ish of the day? Check the blackboard

SALADS tapatapa PLATEPLATE

Tomates aliñados heirloom 
dressed heirloom tomatoes with oregano and olive oil  ı  100 g  ı  200 g $80 $145
Bonito con cogollos de tudela y pimiento asado
bonito tuna with tudela lettuce hearts and roasted peppers $310
Escalivada
roasted eggplant and red pepper with olive oil $155
Escalivada con boquerón o anchoa
escalivada with anchovies or fresh anchovies $305

GRANDMA’S tapatapa PLATEPLATE

Lentejas
lentils with chorizo, bacon and blood sausage  ı  380 g $185
Callos a la madrileña
tripe with tomatoes, chorizo and blood sausage  ı  190 g  ı  380 g $155 $275
Albóndigas
meatballs in tomato sauce with rice or fried potatoes  ı  300 g $265

EXTRAS PLATEPLATE

Salsa alli i oli
garlic mayonnaise $45
Salsa brava
spicy tomato sauce $45
Mayonesa casera
home-made mayonnaise $45

MEAT PLATEPLATE

Carrillera estofada con papas fritas
cheek stew with fried potatoes  ı  200 g $300
Lechón confitado
suckling pig confit  ı  150 g $380
Pollo al ajillo
chicken with garlic and fried potatoes  ı  160 g $190
Solomillo cabrales 
sirloin steak with cabrales cheese sauce  ı  200 g $395
solomillo a la plancha con papas fritas
grilled sirloin steak with fried potatoes   ı  200 g $395
Txuletón con papas fritas
boneless rib eye steak (1050g) with fried potatoes $2,000

with piquillo peppers $2,110

SEAFOOD AND FISH  check the blackboardcheck the blackboard

POTATOES PLATEPLATE

Bravas
fried potatoes with spicy brava sauce $185
Huevos rotos
“broken” fried eggs over fried potatoes $125
Huevos rotos con jamón ibérico de bellota
“broken” fried eggs over fried potatoes with iberian ham  ı  30 g $395
Huevos rotos con jamón serrano Gran Reserva
“broken” fried eggs over fried potatoes with serrano ham  ı  30 g $270

Huevos rotos con sobrasada
“broken” fried eggs over fried potatoes with cured pork sausage 
from mallorca, spain  ı  50 g $210
Huevos rotos con txistorra
“broken” fried eggs over fried potatoes with chistorra sausage  ı  90 g $240

Pan cristal
glass bread, traditional catalan bread crispy with tomato spread 
and olive oil $100

BREAD BASKET
First bread basket 00

Extra bread basket $40

Montaditos PieceP iece

Queso crema, salmón
cream cheese, salmon $120
Pimiento asado con boquerón
roasted red pepper with fresh anchovy $110
Brie con mermelada de cebolla roja
brie cheese with red onion jam $105
Solomillo con brie
sirloin steak with brie cheese $145
Solomillo con cebolla pochada
sirloin steak with poached onion $140
Lomo adobado con queso
marinated pork loin with cheese $100
Foie a la plancha
grilled foie-gras with caramelized onion $140
Chorizo a la sidra
chorizo sausage in cider sauce $95
Morcilla con pimiento de padrón
cured pork sausage from mallorca with honey or cheese $100
Sobrasada con miel o queso
cured pork sausage from mallorca with honey or cheese $100
Jamón ibérico de bellota con pa amb tomáquet 
iberian ham in tomato spread bread $145

Pulguitas, small round bread with: P ieceP iece

Jamón ibérico de bellota con pa amb tomàquet
iberian ham in tomato spread bread $145
Jamón serrano Gran Reserva con pa amb tomàquet
serrano ham in tomato spread bread $130
Solomillo con queso brie y cebolla pochada
sirloin steak with brie cheese and poached onion $160
Sobrasada con queso y miel
cured pork sausage from Mallorca with honey or cheese $100
Bonito con guindilla
bonito tuna with pepper $155
Bonito con anchoa
bonito tuna with anchovy $160

DESSERTS 
Pa amb xocolata, oli i sal
homemade chocolate with salt, olive oil and bread toasts $135

Torrija
dried bread soaked in milk with vanilla, deep fried and covered with 
sugar and honey $135
Crema catalana 
catalan cream $135
Soufflé de chocolate
chocolate fondant $145
Tarta de Santiago
almond cake from galicia, spain $145
Tarta quemada
traditional basque cheese cake $160



BEER
Zurito - clara/oscura
small glass of light or dark draft beer $55
Caña - clara/oscura
glass of light or dark draft beer $75
Tarro - clara/oscura
jar of light or dark draft beer $110
Mahou barril zurito
spanish light draft beer, small glass $75
Mahou barril caña
spanish light draft beer, glass $145
Mahou barril tarro
spanish light draft beer, jar $260
Sans 0.0
non-alcoholic beer $110
Xampú
glass of draft beer with lemon soda $75
Estrella Galicia
spanish lager beer from galicia, bottle $105
Maestra Dunkel
dark lager beer from spain, bottle $130
1906
spanish amber beer from galicia, bottle $130

JALEO DRINKs GlassGlass JugJug

Tinto de verano
red wine with lemon soda $105 $340

Sangría $105 $340
Calimocho
coke with red wine $105 $340
Rebujito
tío pepe jerez wine with lemon soda $135

Aperitivos GlassGlass

Vermut Yzaguirre
vermut from reus, spain $225

Aperol Spritz $225

Campari $155
Oloroso Barbadillo
dry, oxidatively aged sherry wine from jerez, spai $155
Manzanilla Solear
aperitif dry white wine from sanlúcar de barrameda, spain $130

WATER · SOFT DRINKS
Vichy catalán
natural carbonatedm mineral water from girona, spain  ı  250 ml $125

Vichy catalán  ı  500 ml $105

Topo Chico $65

Sparkling water $65

Still water $65

Lemonade $70

Orangeade $70

Soft drinks $75

JALEO COCKTAILS

Mule $205
mezcal, cucumber, lemon juice, lemon soda, natural syrup, salt frosted

Cola de alacrán $205
mezcal, pineapple naturally macerated, lemon juice, lemon soda, natural 
syrup, pinch of tajín chili powder

Passion $205
mezcal, red berries (strawberry, blackberry, raspberry), lemon juice, lemon 
soda, grenadine

Xcu $205
mezcal, ginger, lemon juice, lemon soda, natural syrup

Gin-tonic cítricos $205
gin, orange twist, lime, lemon, tonic water

Gin-tonic frutos rojos $205
gin, macerated red berries (strawberry, blackberry, raspberry),  
tonic water

Salmoncito $205
gin, campari, grapefruit soda, grapefruit slice, tonic water

Orujo tonic $205
herbs orujo, manzanilla solear, grapefruit twist, tonic water

Agua de Valencia $200
vodka, gin, orange juice, touch of cava

Pacharán Jaleo $200
pacharán, orange juice, sugar, touch of cava

Hot drinks
Espresso $65

Double espresso $120

Macchiato $70

Americano $75

Cappuchino $75

Latte $75
Barraquito
espresso, milk, condensed milk, brandy and a lemon twist $160
Carajillo de la casa
coffee with brandy and a lemon twist $160
Carajillo 
Espresso - Licor 43 $190

Tea $60

LIQUORS · 2 oz
Anís dulce Las Cadenas
sweet anise liquor, from asturias, spain $160
Anís de la Asturiana, seco o dulce
sweet or dry anise liquor, from navarre, spain $165
Pacharán Baines
liquor made from macerated sloe berries, from navarre, spain $185
Orujo de hierbas
distilled herbs liquor from galicia, spain $155

All our prices include vat.
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