
FOOD – SPANISH TAPAS  
 

M E A T  T A P A S  JAMÓN  IBÉRICO DE BELLOTA (50 gm.)  280 
Acorn-fed Iberian Ham, sliced by hand (Arturo Sánchez) 

 
 POLLO AFRICANO  108    

African Chicken (Macanese style)  
 
TABLA DE IBÉRICOS Y QUESO  208 
Ibérico Cured Meats and Cheese platter 
 
TXISTORRA AL JERÉZ  138 
Basque Sausage Cooked with Sherry and Vegetables 

   
MOMO IBÉRICO EN SALSA  4 pcs.  98 
Slow braised Iberian Pork Collar Momo  

   
CROQUETAS DE JAMÓN  2 pcs.  50 
Serrano Ham Béchamel Croquette 
 
CECINA DE LEÓN (60 gm.)  150    
Cured Beef from León Spain  
 
PICANHA – GRILLED TO SIRLOIN CAP  260 
Served with hand Cut Thin Potato Crisps 

 
V E G E T A R I A N
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PIMIENTOS DE PADRÓN  108 
Fried Padrón Galician Peppers 

 
ARROZ CON TOMATE  138 
Baked Tomato Rice with Tetilla Cheese 
 
PAN CRISTAL CON TOMATE 4pcs. 80 
Crystal Bread with Tomato and Arbequina Olive Oil 

 
TOSTAS DE QUESO MAHÓN 4 pcs. 90 
Grilled Mahón Cheese Toast (Add Chorizo +20) 
 
PATATAS FRITAS (Potato crisps not fries)  88  
Hand Cut Potato Agria Crisps with Sea Salt 
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RISSOLES WITH TETILLA CHEESE 4 pcs.  88 
Tetilla Cheese & Garlic Chives Pockets  
 
ACEITUNAS GORDAL  58 
Large Pitted Gordal Olive from Andalucía (Reietó)  

 
GILDAS  68 
Pickled Anchovies, Olive and Guindilla Pepper   

 
HUEVOS ROTOS  108 
Broken Eggs with Potato Crisps    
Add Morcilla Sausage  +10   
Add Sobrassada Sausage from Balearic Islands  +10 
	
GAMBAS AL AJILLO  140 
Garlic Prawns with Olive Oil and Parsley 

 
PULPO A LA PLANCHA  198 
Grilled Galician Octopus with Potato and Broccolini 

 
MOJAMA  140 
Salted Cured Tuna Loin from Cartagena 

 
TARTAR DE GAMBA ROJA  180 
Red Prawn Tartare (Mazara Red Prawns) 
 
FRITO MIXTO  130 
Vegetables, Zeppoline and Prawn Tempura     

 
HELADO DE MANGO / COCO  90 
Ice Cream: Mango or Coconut 
Add Peanut Toast +20  
Add Churro with Chocolate +20 per 2 pcs. 



GIN & TONIC  
 
XORIGUER G&T ‘PDO Mahón Gin’ (Menorca)  150 ★  
Lingering Pine and Juniper: Fever-Tree Light | Lemon Zest & Mint Leaves 
 
MASTER’S LONDON G&T (Barcelona, Spain) – Most Popular  140 ★  
Fever-Tree Light | Orange Zest | Juniper Berries 
 
LEVEL GIN (Vilafranca del Penedès, Spain) Herbal Aroma and Juniper  240 
Tonic No.8 by Strangelove | Orange Zest | Rosemary 
 
PERFUME TREES ����  (Hong Kong)  160 ★  
- G&T Floral Aromas of White Champaca  Fever-Tree Light | Grapefruit Zest   
- Cocktail Bee�s  Knees  Local Honey | Lemon Juice | Lemon Twist 
 
NORDÉS GIN (Galicia, Spain)  170 
Fever-Tree Mediterranean | Bay Leaves | Lime Wheel 
 
WINT & LILA (Sevilla, Spain) Orange Blossom and Citric Aftertaste   160 
East Imperial Old World Tonic | Lemon zest  | Lavender   
 
RASPBERRY G&T (Barcelona, Spain) – Sweet and Fruity  150 ★  
Fever-Tree Elderflower Tonic | Fresh Raspberries 
 
ROSEMARY G&T (Barcelona, Spain) – Herbal and refreshing  150 
Fever-Tree Mediterranean Tonic | Cucumber Peel 
 
YUZU G&T (Katsuragi - Nara,Japan) Yuzu with Bitter Notes  150 
Fever-Tree Indian Tonic | Grapefruit Zest | Umenoyado Liqueur 
 
SHISO G&T (Kyoto) – Gentle aroma, Mint and Licorice  150   
Old World East-Imperial Tonic | Shiso Leaves 
 
GIN & GINGER – Organic Agave and Spicy Ginger  140 
Double Ducth Ginger Beer | Garnish: Cucumber Peel 
 
POMADA (Menorca) – Gin with Lemonade. Summer in Menorca!  150 
Xoriguer | San Pellegrino Limonata | Garnish: Lemon Zest & Mint Leaves 
	
LOBB (Jerez, Andalucía) – Herbal notes  200 
INDI & Co. Tonic | Garnish: Lime Zest 

 

 
WINE, BEER, COCKTAILS AND SPIRITS  
 

  R E D  VIÑA TONDONIA 2011  980 bot. 
DO Rioja | Grape: Tempranillo 
	
TINTO PESQUERA RESERVA 2019  880 bot. 
DO Ribera del Duero Region | Grape: Tempranillo 

 
 FLOR DE VETUS 2019  580 bot. / 120 gls. 

DO Toro Region | Grape: Tinta de Toro 
 

 EL PÁJARO ROJO 2022  450 bot. / 100 gls. 
DO Bierzo Region | Grape: Mencía – León 
 

W H I T E      LUSCO ALBARIÑO 2021  580 bot. / 120 gls.  
DO Rias Baixas  | Grape: Albariño 

 
BODEGAS BERONIA 2022  450 bot. / 100 glass  
DO Rioja | Grape: Viura  
 

C H A M P A G N E  
C A V A  

 

 DELAMOTTE BRUT N.V.  980  
Champagne | Grand Cru Chardonnay 

 
TORELLÓ BRUT NATURE 530 bot. / 120 gls. 
DO Cava Region | Grape: Macabeo, Xarel·lo and Parellada 

 
B E E R     ESTRELLA DE GALICIA  90 / 1906 RESERVA  98 

Golden Lager Abv 5.5% / Amber Lager 6.5% Abv 330ml. 
 

W A T E R     ANTIPODES WATER (STILL & SPARKLING) 1L.  90 
 

S P I R I T S  
C O C K T A I L S     

VODKA, WHISKY, RUM, TEQUILA  
CLASSIC COCKTAILS  130/160 

PAYMENT OPTIONS:  
CASH, VISA, MASTERCARD AND UNION PAY  

BELOW $HK 400 CASH ONLY. NO SERVICE CHARGE 
NOT ALLOWED DRINKS & FOOD FROM OUTSIDE  


