
Aceitunas (marinated olives)
Pa amb oli (Bread and oil)

Patatas Bravas (fried potatotes with ‘brava ‘& alioli sauce)
Albondigas con olivas (meatballs with green olive sauce)

Pimientos de Padron (Padron peppers)
Boquerones (marinated anchovies)

Chorizo a la brasa con sidra (grilled chorizo with cider)
Gambas al ajillo (garlic prawns)

Rabas de Calamar (deep fried squid)

MADRID TAPAS MENU
£20 per person 

Aceitunas (marinated olives)
Pa am Tomaquet (bread and tomato)

Albondigas con olivas (meatballs with green olive sauce)
Pimientos de Padron (padron peppers)
Rabas de Calamar (deep fried squid)

Patatas Bravas ( fried potatotes with ‘brava ‘& alioli sauce)
Ensalada de Tomate y Cabra  (goat cheese and tomato salad)

Gambas al ajillo (garlic prawns)
Queso Manchego (matured Manchego cheese)

Tabla de embutidos( mixed meat plater: chorizo, lomo, salchichon)
Filete con alioli de pimenton (hanger steak with paprika alioli)

Mejillones al vapor (steamed mussels with lemon)

 to book please call or email
EC1 : 0207-490-0121      ec1@pintxopeople.co.uk
WC1 : 0207-637 3977  wc1@pintxopeople.co.uk 

(An optional !2.5% service charge will be added to your bill)

BARCELONA TAPAS MENU
£15 per person


