
TAPAS  
THURS

DAY

We love tapas. 
Do you too?

Every Thursday you can 
choose from a special 
Tapas-Thursday menu 
enjoy 5 tapas for 25 €.

GREEN TAPAS

01. ensalada de aceitunas con hierbas frescas V� 6.90
Spanish olive salad with fresh herbs

�
02. ensalada de col puntiaguda con naranja y avellanas V� 7.20

Pointed cabbage salad with orange and hazelnuts
�
03. ensalada de hojas de invierno con aderezo de higos V� 7.60

Winter leaf salad with fig dressing
�

¡BIENVENIDOS A LA TAPIA!

 

With our menu we put the focus back on what  
we like best: tapas. Create your own menu from cold, 

hot, green and dessert tapas.  

Please understand that in the restaurant area we have introduced  
a minimum order of two tapas per person.

COLD TAPAS

04. aceitunas V� 5.10
Two kinds of olives

�
05. queso manchego con higos V� 6.20

Manchego with figs
�
06. queso de cabra gratinado V� 4.30

Gratinierter Ziegenkäse
�
07. ensalada de cuscús con menta, limon y pasas V� 6.00

Tabulé with couscous, mint, lemon and raisins
�
08. jamón serrano� 7.80

Serrano ham
�
09. champiñones balsámicos  V� 5.30

Balsamic mushrooms 
�
10.  alcachofa a la plancha en escabeche V� 6.50

Pickled grilled artichoke
�

WARM TAPAS

11. albóndigas con salsa de tomate y chile fresco � 6.80
Meatballs with tomato sauce and fresh chili

�
12. patatas con salsa brava V� 5.40

Baked potato pieces with bravas sauce
�
13. croquetas de manchego y espinacas con mojo picón V � 7.20

Croquettes with Manchego and spinach with mojo picon
�
14. tortilla de patatas V� 6.30

Creamy potato tortilla  
�
15. dátiles envueltos en jamón � 5.40

Moroccan dates wrapped in bacon
�
16. pata de pollo al horno con ajo y limón� 9.90

Baked chicken leg with garlic and lemon 
�
17. cigarros serranos y manchegos  � 8.80

Serrano Manchego Zigarre
�
18. pulpo al la plancha con limón salado � 12.10

Grilled pulpo with salted lemon
�
19. chorizo picante frito� 7.50

Fried spicy chorizo
�
20. gambas con ajo y chile� 10.80

Fried king prawns with garlic and chili
�
21. pimientos de padrón con sal V� 5.80

Grilled mini peppers with coarse salt
�
22. calamares fritos con huevo y ajo� 8.00

Fried calamari rings with egg and garlic
�
23. alubias blancas en salsa de tomate picante V� 5.30

White beans in a spicy tomato sauce
�

BIG TAPAS

24. chuleta de ibérico sobre puré de patata y ajo � 16.60
Iberico chop on potato and garlic puree

�
25. solomillo de ternera con coliflor asada� 21.00

Beef fillet steak with roasted cauliflower
�
26. cazuela de berenjenas con tomate y manchego V� 15.50

Eggplant casserole with tomato and Manchego
�
27. sardinas añejas con ensalada y pan � 19.90

Sardinas añejas, the best sardines of a vintage, 
from the tin served with side salad and fresh bread

�

DESSERT–TAPAS

28. melocotón con brandy y helado de vainilla� 5.80
Peach with brandy and vanilla ice cream

�
29. crema catalana con vainilla y bayas� 5.40

Crema Catalana with vanilla and berries
�
30. �churros con salsa de chocolate � 6.20 

Churros with chocolate sauce�
�

Homemade bread� 4.30
�
with aioli� +1.70
with mojo rojo� +1.70
with fig and sage dip vegan� +1.70

If you have any questions about additives and allergens, please contact our staff. 

All prices are in Euro and include VAT.

V — Vegetarian	          — Tapas del chef

Open daily from 17.00. Sundays day off


