
Wine, music, and the soul of the south

retinto meatballs
Retinto beef slow-cooked over a gentle heat.

confit artichoke with egg and ham
Soft texture with a rich, runny yolk.

RECOMMENDED:
oxtail croquettes with pedro ximénez (6 PCS) 
Creamy béchamel with a subtle sweet note.

broken eggs with palo cortado
Potatoes and broken eggs with the character of fortified wine.

payoyo cheese flambéed with oloroso
Fire brings out the flavour of the cheese.

seasonal mushrooms with poached egg
Sautéed to order and finished with yolk.

RECOMMENDED:
7O% chocolate with extra virgin olive oil and 
fleur de sel 
Intense cocoa with the contrast of oil and salt.

payoyo cheesecake
Creamy, honest, no fuss.

tocino de cielo 
Yolk, orange, and memory.

olive-oil torta
Crisp and lightly sweet.

We work with produce sourced from local suppliers, 
supporting a cuisine that is close to its roots and respectful 

of its surroundings.

Here, the fire enters the scene. Sweet finish.
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FIFTH NOTE

SIXTH NOTE

FINAL NOTE

Please consult our allergen list.

Two montaditos in short time. Bites with intent.

iberian chicharrón, roasted garlic aioli and

fresh lemon zest
Crisp richness with a subtle tang.

iberian loin and cured sheep’s cheese
A classic balance.

tinned bonito, grated hard-boiled egg and

piparra pepper
Soft, savoury, lightly sharp.

pringá de puchero 
Tradition in a single bite.

iberian presa, amontillado mayo and fresh rocket
Intensity with a fresh finish.

melted payoyo cheese, confit sun-dried tomato

and fresh basil
Warm, cheesy, with Mediterranean notes.

warm iberian sobrasada and rosemary honey 
A contrast of spice and sweetness.
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Price expressed in euros. VAT included.



In Jerez, when several notes sound together, a chord is born. 
Here, produce and wine are tuned to create an experience that is 

honest, unhurried, and deeply Jerez.

Small bites that set the opening beat.

Plates made for sharing and conversation.

Honest produce. A contemporary ritual.

gordal olives

fried almonds

gilda “matrimonio” (2 PCS)

tuna and cheese skewer (2 PCS)

RECOMMENDED:
jerez-style gilda (2 UDS)

sourdough loaf and grated tomato

tabanco
Thin-sliced Cádiz chicharrones, homemade lomo mechado and Iberian 
morcón, with artisan breadsticks and pickles.

payoyo
Selection of artisan cheeses from the Sierra de Grazalema, in four textures 
and maturations: semi-cured goat’s cheese, cured sheep’s cheese, blue 
cheese, and creamy payoyo with a touch of Pedro Ximénez.

RECOMMENDED:
ibérica
Three Iber ian  cured meats ,  served w i th  crysta l  bread and grated 
tomato .

confit artichoke with sardine loin
Land and sea in harmony.

anchovy and payoyo butter
A salty, precise melody.

strait mackerel in citrus escabeche
Freshness with character.

mussels in escabeche with fino granita
Elegant acidity, dry finish.

smoked sardine with andalusian pipirrana
Gentle smoke with the freshness of a classic Andalusian dressing.

bluefin tuna belly in arbequina olive oil
A noble cut, served almost as it is.
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FIRST NOTE

SECOND NOTE

THIRD NOTE

FOURTH NOTE
When produce takes centre stage.

chickpea salad with cod and orange
A traditional dressing with a contrast of salt and citrus.

vinegar-marinated anchovies with crisps
The clean bite of vinegar with the crunch of fried potato.

bay-style “papas aliñás”
A classic recipe with a seaside feel.

RECOMMENDED:
bluefin tuna tartare
Clean cut, balanced intensity.

dressed tomato
Tomato, salt, and olive oil. Simplicity at its best.
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