TAPAS MENU

UNA 5 Tapas Highlighis

Presa Ibérica a la Parrilla
Grilled Ibérico Pork Presa | Padron Peppers
Green Chimichurri

Tarta de Queso Vasca
Basque Burnt Cheesecake

Spanish Produce Highlights

Sangria de Sandia
Watermelon | Red Wine Sangria | Citrus
Mint

Specially created with products presented by our participating market vendors.

Queso y Atiin Ahumado en Aceite
Smoked Tuna | Cheese in Oil
Featuring Smoked Tuna from Ecolah

Tosta de Atiin Ahumado

Smoked Tuna Carpaccio | Crystal Bread
Extra Virgin Olive Oil

Featuring Herpac Smoked Tuna Carpaccio from
Ecolah

Paté con Galletas

Spider Crab Paté | Octopus Paté | Crispy Pan
Featuring Agromar Spider Crab & Octopus Pat¢
from Wholesome Harvest

Jamon con Chips
Jamon Ibérico | Potato Chips
Featuring Patatas Fritas from Wholesome Harvest

Gazpacho de Temporada

Chilled Tomato Soup Shot | Oro Bailén Picual
Bio Extra Virgin Olive Oil - Sip & Taste
Featuring Oro Bailén Extra Virgin Olive Oil from
El Olivio

Gilda Clasica

Anchovy Stuffed Manzanilla Olives

Piparra Peppers | Extra Virgin Olive Oil
Featuring La Explanada Anchovy Stuffed Olives
from El Olivio

Tosta de Sardina con Sofrito

Sardine | Sofrito | Flower Tartlet
Featuring Ramon Peiia Sardines from The
Portside Market

Cono de Queso al Vino Tinto

Idiazabal Cheese | Red Wine Spread | Cone
Featuring Don Gastronom Red Wine Spread from
The Portside Market

Piquillo Relleno de Bacalao

Piquillo Pepper Stuffed with Cod

Black Olive Dust | Piquillo Coulis

Featuring Alma by Rafols Cod fish from Euraco
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