THE BACKROOM

AT LA CAVE

La Bode

A Gelebration
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PAN CON TOMATE 38 PATATAS BRAVAS 68 @EW]@BU& gls jar
Grilled Sourdough, Tomato, Garlic & Arbequina Olive Qil Crispy-Fried Potatoes, Spicy Brava Sauce & Alioli VIRGIN SANGRIA 108 480
GILDA 38 ENSALADA DE TOMATE 118 Non-alcoholic Red Wine, Sober Amaretto, Orange Juice,
Cantabrian Anchovy, Gordal Olive & Guindilla Pepper Tomato Salad, Smoked Anchovies, Shallot, Sherry Vinegar Mixed Fruits, Soda
PIMENTOS DE PADRON 78 BROCOLI 88 WHITE WINE SANGRIA | 128 580
Blistered Peppers, Sea Salt, Arbequina Olive Oil Char-Grilled Broccolini, Ajo Blanco, Lemon & Marcona Almonds White Wine, Cointreau, White Vermouth, Orange Juice,
Mixed Fruits, Soda
CECINA 138 PUERROS 78
Cured Spanish Beef, Marcona Almonds (40g) Grilled Leeks, Romesco Sauce & Hazelnuts RED WINE SANGRIA 128 580
, Red Wine, Cointreau, Cognac, Orange Juice, Mixed Fruits,

CHORIZO IBERICO 88 Soda
Joselito Ibérico Chorizo (40g)
JAMON IBERICO 318 @D@D{IE@ @&W& 150m!
Joselito “Gran Reserva” Jamén Aged 60 Months (40g) m

PULPO 188 2013 Cava Blend, Il Lustros, Brut Nature, Gramona, Catalonia 138
TABLA DE EMBUTIDOS 258 . . ) .

. " . ) : Char-Grilled Octopus, Olive Qil Potato Purée & Smoked Pimento

Spanish Charcutiére, Guindilla Peppers, Olives, Manchego & Picos

PINCHO MORUNO 198 WJ[N]® m@@

Andalusian-Style Marinated Lamb Skewers, Alioli, Leman 2024 Albarifio, Martin Codax. Rias Baixas 108

?&@ EAELLI; SI.E(!WSOFTFT Bomba Rice. Saffron Shellfish Bi 388 2016 Viura, Crianza Blanco, Vifia Gravonia,
fawn, >quid, >caflop, Bomba Fice, wafiron Shetllish BIsque R. Lopez de Heredia Vifia Tondonia, Rioja 188
CROQUETAS DE JAMON 78 CARRILLERA DE BUEY 358
Ibérico Ham & Béchamel Fritters Braised Ox Cheek, Pedro Ximénez, Cauliflower Purée mm@ mm
CROQUETAS DE BOLETUS 78 COCHINILLO ASADO 288 2021 Tempranillo Blend, Reserva, Bodegas Roda, Rioja 150
Porcini Mushroom & Bechamel Fritters Deboned Roasted Suckling Pig, Apple Sauce ,
BIKINI o3 TXULETON 1,388 2022 Garnacha, Rozas de Puerto Real, Comando G, Madrid 168
Mahon Cheese & Sobrasada Toasted Sandwich, Truffle Honey Charcoal Grilled 30-Day Dry Aged Rubia Gallega Bone-in Ribeye 2019 Tempranillo, Pintia, Vega Sicilia, Toro 198
' (To Share)

ANCHOA MATRIMONIO 88
Cantabrian Anchovies & Boguerones, Arbequina Olive Oil @DU@@BW bottle
MEJILLONES EN ESCABECHE 98 Amontillado I\/Iuy Viejo 30 Anos VORS, Del Duque,
Pickled Mussels, Agria Potato Crisps @@@WE Gonzalez Byass, Jerez (375ml) 398
ENSALADILLA RUSA 98 CHURROS 78
Potato, Egg & Confit Tuna Salad, Anchovy, Piquillo Peppers Spanish Fried Choux Dough with Warm Chocolate Sauce
TXISTORRA A LA PARRILLA 128 TARTA DE QUESO VASCA 88
Grilled Basque Style Chorizo Sausage Burnt Basque Cheesecake
GAMBAS AL AJILLO 158 QUESO 78

Garlic King Prawns, Sherry Wine & Chilli

12-Month Aged Manchego Cheese with Crackers,
Walnuts & Quince Paste

vegetarian

Please share your allergies and dietary requirements if any with our team.



