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Red Royal prawns “al ajillo"

Sanrdinilla, tomato, avruga
Angelachu anchovy, hake roe, alioli
Razor Clam Gilda,

Grilled Akoya salpicon

Jopes

Grilled Sourdough 9
charred alioli

Doble o Nada 12

grilled sourdough, grated tomato,
charred alioli

Eggplant Chips 9

date molasses

Our Gilda b

bonito, guindilla, manzanilla olive

Chicharrones 12

pork jowl, yuzu togarashi, picos

Padron Peppers 12

sherry vinegar, Moroccan lemon

Sobrasada “Toastie” 15

mojo verde

Creamy Ensaladilla Clasica 8
Olasagasti anchovy +5
Fried quail egg +4

Sardinillas cracker 13

with salmorejo and pickled guindilla

Fried crumbed Gordal olives 8
stuffed with romesco and mojo verde

We endeavour to accommodate all dietary requirements.
A 10% surcharge applies on Sundays, Public Holidays,
and groups of 9 or more.
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Grilled Zucchini 24
Serrano Jamon crisps, salmonrejo

Tortilla espafola Clasica 22
Guisada con Gambas +7
Guisada con Cangrejo +9

Escabeche Mussels 26
heritage carrots, grilled herbed sourdough

Cured Kingfish 32

seasonal beans, whipped tofu, nori, yuzu

Grilled Apricot 26
almond ajo blanco, bitter leaves

“A la Cordobesa” Oxtail Dumplings 30
parmentier potato, lanzhou chilli ol

Cured Ocean Trout 30
seasonal peas and broad beans, goat
cheese, canrtel coffee
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GRILL

P.X. Miso Glazed Pork Loin 44
bullhorn peppenr, queso fresco, crispy alliums

Manrket Fish 43
traditional escalivada

Day’s Walk Farm Beetroot 38
carrot sauce, liang fen, peanut garrapifiados

Wagyu Hangenr Steak 42

house-made sundried tomatoes, pickled radish

MENU DE LA CASA

90 per person
A progression of flavours to share. Whole table.
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If you have an allergy, please speak to us prior to
ordering.We cannot guarantee any products served will
be free of allergens.
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DESSERTS

Cherry Sundae 24

milk ice cream, cherry sorbet, crispy meringue

Tocino de Cielo 22
orange blossom caramel

Caramelised Chocolate Mousse
vanilla infused milk foam

Flores Fritas 22
PXlce cream, drunken prunes
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Vine Qute

SWEET WINE

2002 Telmo Rodriguez MR Moscatel
Spain 25

Pereira D'Oliveiras Tinta Negra byr
Madeira, Portugal 13
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El Maestro Pedro Ximenez, Spain 14

Niepoort Ruby Ponrt, Portugal 11
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DIGESTIF

Anis Dulce ‘Las Cadenas’, Spain 13

Pacharan, Spain 13
Amanro Montenegro, Italy 13

Fernet Branca, Italy 17

Zarate Aguanrdientes Hierbas, Spain 15

Pablo Espanrza ‘Basarana Etiqueta Negre’
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SPANISH TAPAS BAR



