
PICOTEO 

MEAT

VEGETABLE

HUEVOS ROTOS con SOBRASADA                  9    
Broken eggs , fr ied potatoes & Mal lorcan ‘sobrasada ’

GAMBAS al AJILLO			                 9.5   

CHULETAS de CORDERO			      16.5
Lamb chops & ‘sa lsa  verde’

PATATAS BRAVAS y ALIOLI  		         6

SECRETO IBÉRICO                                       15   
Ibér ico pork steak 

I f  you need a l le rgy  adv ice p lease ask a member o f  the team. 

CHORIZO de LEÓN con PIQUILLO               8.5  
Chargr i l led chorizo toast , p iqui l lo pepper & rocket
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F ISH

TORTILLA ESPAÑOLA 	                          6.5

ESPINACAS a la CATALANA  		         5    
Wilted sp inach, sha l lot , p ine nuts & ra is ins

PIMIENTOS de PADRÓN  			         6 
Gal ic ian Padrón peppers & rock sa l t  

PERELLÓ GORDAL OLIVES  	               4.5 
Hand-stuf fed green ol ives , fresh orange & oregano

CROQUETAS de JAMÓN y POLLO		        6    

SOBRASADA con QUESO BAUMA		      6.5
Mal lorcan ‘sobrasada ’ , goats ’  cheese curd & 
‘pan de coca ’  toast

PAN de COCA  				          4
Cata lan f latbread, tomato, gar l ic  & ol ive oi l

MELOCOTONES con ANCHOAS  		      5.5
Smoked Nardín anchovies , Navarr ico 
peaches & Bauma curd

CECINA, CHOCOLATE y MANCHEGO	     5.5
Cured smoked beef , dark chocolate & 
Manchego cheese

VENTRESCA de BONITO del NORTE           7.5
Ort iz  tuna bel ly, tomato & guindi l la  peppers

CROQUETAS de QUESO & ESPINACA          5.5
Monte Enebro goats ’  cheese & sp inach croquettes 

CURED & CHEESE

JAMÓN IBÉRICO de BELLOTA  	                22   
Hand car ved, 100% acorn- fed ham from Señorío 
de Montanera col lect ive (Badajoz , Extremadura)

MONTE ENEBRO  				         8.5    
Raphael  Báez ’s  award winning fr ied goats ’  cheese , 
orange b lossom honey & beetroot cr isps 

POLLO al LIMÓN				       10.5
Chicken, lemon, g inger, PX v inegar & Gordal  o l ives

ARROZ BOMBA con MORCILLA                    10  
Bomba r ice & Ibér ico b lack pudding

EMPEDRAT  				                     7   
Navarr ico beans , sa l t  cod, egg , peppers & tomato 

DORADA con PISTO  		               14.5   
Sea bream & fr ied tomato, auberg ine & pepper 

ESPÁRRAGOS con BRANDADA                    6.5   
Chargr i l led white asparagus , sa l t  cod mousse

CALAMARES con ALIOLI y JAMÓN               8.5 
Gri l led squid , b lack a l io l i  & ham 

PATATAS ROSAS con CAMARONES	                 7
Sauteed p ink f i r  apple potatoes , samphire & shr imps

ENSALADA con ROMESCO y MANCHEGO    5    

TARTAR VEGETAL, SALMOREJO y YOGUR       7   
Strawberr y, cucumber & pepper tar tare , sa lmorejo 

ENDIVIAS y NARANJA SANGUINA            5.5    
Endives & b lood orange , empeltre ol ives & sha l lot

BEER
Estre l la  Gal ic ia  Lager (4 .7%) 2/3 p int 	     4 .5
Dr. Calypso APA (5 .2%) 330ml		        6 
Amari l lo IPA (6 .5%) 330ml 			         6

SPARKLING
La Vida a l  Camp NV,  Brut ,Cata lunya            7 .5
La Vida a l  Camp NV, Rose , Cata lunya             8 .5
Loxarel  “A Pèl” , Ancestra l , Penedès               8 .5

SHERRY    
Manzani l la  La Gitana 		                          6
Amont i l lado “Napoleón”			         6  
Oloroso Seco “Faraón”			         6

HOUSE SERVES
Red wine sangr ía      				        6 .5
Cava sangr ía  					         7 .5
Vermut E l  Gol fo Ribera del  Duero with soda  5 .5
                   
COCKTAILS 				  
Rebu- tea- to 					         9 .5
Manzani l la  en Rama, lemon ju ice , l ime ju ice , Ear l 
grey syrup, mint  & soda

Sherr y  Spr i tz  N.2                                       9 .5
Amont i l lado, Kamn & Sons , Cinnamon Syrup, 
Pedr ino tonic

Negron i  de Jerez 				        9 .5
Amont i l lado sherr y, Campar i  & Gol fo vermouth

Mar t in i  de la  Casa 				        9 .5
Renaissance Vodka, Manzani l la  en Rama 
& Gordal  o l ive

P lease , ask your  wa i ter  for  our  fu l l  dr inks  & wine l i s t

TABLA PARA PICAR  17
A se lect ion of  cured meats , cheese , tor t i l l a , mar inated vegetables , p ick les & bread

2 people shar ing /  Mon to Thu /  11am -  4pm 

PAN de la CASA  				          3
A se lect ion of  our house breads

DRINKS

SELECCIÓN de CHARCUTERÍA		       23   
Sa lch ichón, lomo & chorizo board

LOMO DOBLADO, acorn- fed lo in	 	     7.5   

CHORIZO MORCÓN, paprika sausage          5.5   

SALCHICHÓN  VIC, peppercorn sausage       5.5   

SELECCIÓN de QUESO			    16.75   

MAHÓN (UP)	 Menorca			          6	

MANCHEGO (UP) Cuenca			          6	

MAJORERO (P), Fuer teventura		         6

PICOS de EUROPA (P) Cast i l l a -León	        6	

Come & exper ience the tradit iona l  Cata lan 
feast  with us centred around the Cata lan 

winter onion, the ca lçot .

Tradit iona l  menu £35 /  Vegan menu £27

Weekends Feb & Mar  
12noon -  5pm /  Br indisa Shoreditch

Book now: hola@brindisak i tchens .com

BRINDISA CALÇOTADA


