OP

il COME, SUENA, BEBE

/STARTERS. .

Iberian ham
v Cured cheese “Apolonio” @
Russian salad with prawns @&

Grilled artichoke ©
(toasted flavour cheese and truffle sauce)

" Bravas fried potatoes @@
(black garlic alioli and chipotle tomatoe)

Focaccia with slow roasted pork @2
handmade focaccia, cherry, smo
and gaucha sauce

Nachos Utopia @

(Mozzarella, pulled pork and Bucarito cheese)
v Salmorejo QMO

(with Parmesan ice cream fron “Margarita La Fresca’)
oyo Dip©Q(»
7 parmigiana-style version with eggplant chips)
Seafood Gilda skewer &

Double Anchovy Gilda skewer @

(ROQUEITES

Iberian ham (4 units)Q_ (>
Txuleta == PO

ked cheese, slow roasted pork

5,20

7,20

>

11,30

5,80

Chicken and vegetables gyozas with sweet chili (6 uds)

OO 0OO?

Rigatoni stuffed with pork and boletus sauce

‘L OO0

“Ropa vieja” burrito @@MAO

Meatballs with Tintilla wine sauce @
v Eggplant wanton lasagna with pulled pork Q@&
m Neapolitan Ragu Wonton with Special Sauce (2O

7,80
7,80

5,80
6,70
6,20



Yo 5. SEA LOVERS

| Sushi “Utopia” @@ 6,70 !

i Sardines toasts with ratatouille and alioli sauce @ 2 6,00 i

i Teriyaki tuna with pumpkin QX 790 i

p .

S LT a0 rit®

i Anchovies from the Cantabrian Sea gyey @) 5,50 E

E with con sobao pasiego y mermelada de membrillo (2uds) i

R W e TR RS 3 SEPENE I N A S S S T L .- .:
MORE THAN BREADS

m Tuna tenderloin with whiskey sauce (2 Q& 8,00 é

Mini burger with french fries (A 520 !

Oxtail mini burguer ©QOOO 5,00 |

0

First Prize-Rota Tapa awards 2019 :
Bao Bun “Chichatrones (pulled pork, crunch  onion, lettuce, 8,00 !

curry mango sauce and siracha) QODC@OD 2units

BBQ tibs taco with our yummy yogurt sauce (2 unzts)OO{@ 8,00 1

Presanito (AQ) 8,901
(Green pepper s bread, slow roasted pork and iberico ham with pepper mayonaise) |
Saam Siu Bao ”. 5,90
0576@' steamed bun}ﬁl%z’ wzz?pork orean mayonnaise, and quail egg) !
Scrambled eggs with ibertan ham 11,80 E
Slow roasting Pork Ribs with Barbecue Sauce 14,90 i
with french ﬁgzes ;) :

Bread and bread sticks per person 1,00€



' Nutella Bombon

: Mango Mousse
i Galician cream Cheese Cake with pistachio

* \: VEGETARIAN DISH
PREBEE___——— ALLERGENS --------ae

I . = '
€ DO !
 C LY 6 Jos] - X
T ) 1Y
SOY FISH MUSTARD MOLLUSK DAIRY SESAME
SEEDS
| A G ‘M
CONTAINS NUTS SULPHUR CRUSTACEANS PEANUTS CELERY LUPINS
GLUTEN DIOXIDE AND
SULPHITES

The fish served in this establishment meets the terms and regulations from
R.D. 1420/2006 about the seafood.



Caias Glasa //L»P Pint
Cruzcampo Beer 2,00 2,00 3,30
Aguila Sin Filtrar Beer 2,50 4,30
Heineken 0°0 3,10
Amstel Tostada -0
Radler 3,10
' 3,10
Heineken
3,10
Alcazar
i 3,10
Gluten Free Beer
2,20
Cocacola
, 2,20
Cocacola Zero
o 2,20
Caffeine Free Cocacola
2,20
Fanta Orange / Lemon
- ; 2,20
rite
= 2,20
Royal Bliss
. i3 ' /0 2,70
\quarius Lemon range
Aquatrius Lemo ge 270
Nestea LLemon / Maracuya
1 1,50
Water
Sparkling W ol
Sparkling Water
I? g 2,70
Tinto with Lemon / Orange
. S - 2,70
Tinto with Soda
; 5 5 2,70
Tinto with Lemon 070
: 5,00
Dos Maderas Margarita
Clasa, Gug
Sangria 6.00 1330
Manzanilla La “E” Argueso 1.60 7.00
Fino en Rama “Williams & Humbert” 250 y.
Oloroso “Williams & Humbert” 280 =
Amontillado “Williams & Humbert” 280 s
Palo Cortado “Williams & Humbert” 3.60 i
Canasta 2.50 £
Pedro Ximenez “El Gato” 230 =
Tintitilla “El Gato” 3.00 "
Vermut Lustau 3.80 )
Pinna Roble. “D.O: Ribera del Duero” 3.30 7%(}589
40 Vendimias “D.O: Rueda” 330 15.50
Lan D-12 “D.O: Rioja” 3.50 19.90
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