
TAPAS FRíAS COLD TAPAS

BAGUETTE DE TERNERA

Air baguette filled with truffle cream cheese and truffle yolk 
dressing  490

PINTXO DE JAMÓN Y MAYONESA IBERICA

Pan de cristal, jamón serrano, Ibérico mayonnaise  520

SALMOREJO ASADO CON JAMóN

Cold roasted tomato soup, jamón serrano, poached quail 
eggs  410

BOQUERONES MANZANAS Y PIPARRAS

Marinated white anchovies, green apple, garlic, piparra 
mousse  620

PULPO A LA GALLEGA “DEO GRACIAS”

Sous vide steamed octopus, potato and sobrasada cream, 
pimentón oil  1130

TARTAR DE VACA ROLL

Beef tartare on pan-toasted truffle brioche, cured yolk 
sauce, roasted garlic emulsion, crispy shallots  640

CARPACCIO DE VACA

Thinly sliced beef, Mahón cheese, almonds, truffle mustard 
dressing  890

PIQUILLOS Y BRANDADA

Piquillo peppers stuffed with brandada de bacalao  650

CEVICHE

Maya maya, shrimps, leche de tigre, cancha corn  830

ENSALADAS SALADS

ENSALADA DE GULAS Y PANCETA

Romaine, baby eels, homemade panceta, mushrooms, 
balsamic lemon vinaigrette  580

ENSALADA DE QUESO DE CABRA Y NUECES

Arugula, fried goat cheese, walnuts, quince, sun dried 
tomatoes, honey mustard dressing  980

ENSALADA DE SALMON CÉSAR

Lettuce, salmon gravlax, cherry tomatoes, quail eggs, 
Caesar dressing 760



EMBUTIDOS COLD CUTS
served with pan con tomate and picos

JAMÓN IBÉRICO 50g 

Acorn-fed Ibérico ham cured 24 months from Extremadura  
1150

JAMÓN SERRANO 50g

Cured Spanish Serrano ham  550

CHORIZO IBÉRICO 50g

Acorn-fed Ibérico pork sausage cured in paprika  520

SALCHIChón IBÉRICO 50g

Cured acorn-fed Ibérico pork sausage  520

TABLA IBéRICA

Jamón Ibérico, Salchichón Ibérico, Chorizo Ibérico  1250

QUESOS CHEESES
served with seasonal homemade jam, grapes, and regañá 
bread

MANCHEGO 50g

Semi-hard sheep’s milk cheese  650

IDIAZÁBAL 50g

Smoked hard sheep’s milk cheese  380

MAHóN 50g

Balearic cow’s milk cheese  470

TABLA DE QUESOS

Manchego, Idiazábal, Mahón  940

PAN BREAD

PAN CON TOMATE

Pan de cristal, fresh grated tomato, Arbequina EVOO  270

Cesta de PAN

Assorted selection of homemade breads  150



TAPAS CALIENTES HOT TAPAS

CROQUETAS DE JAMÓn IBÉRICO

Creamy Ibérico ham croquettes, Ibérico mayonnaise  430

CROQUETAS LíQUIDAS DE QUESO

Idiazábal cheese, liquid-filled croquettes, apple jam  420

BOMBAS DE TXISTORRA

Potato croquettes filled with spicy txistorra, brava and alioli 
sauce  490

BERENJENAS CON MIEL

Crispy eggplant, honey drizzle  320 

PATATAS BRAVAS

Fried marble potato confit, brava sauce, creamy garlic 
sauce  390

GAMBAS AL AJILLO Y GULAS

Prawns, garlic, olive oil, baby eels  940

MEJILLONES BRAVOS

Chilean mussels, spicy tomato sauce, white wine  640

PULPO FRITO

Fried octopus, spicy paprika alioli  860

PUNTILLAS FRITAS

Crispy baby squid, parsley alioli, squid ink alioli  670

chorizos fritos

Fried chorizo de Cantimpalo, butifarra, sweet chorizo, 
chorizo criollo  750



PRINCIPALES MAINS

CANELONES DE TXANGURRO

Basque crab stew cannelloni, seafood béchamel  790

TXIPIRONES NEGROS

Grilled stuffed squid with prawns and mushrooms, squid ink, 
caramelized onions  990

SALMóN A LA DONOSTIARRA

Pan-seared salmon, Donostiarra sauce, piperrada  910

Bacalao confitado

Cod fish fillet, roasted potatoes, green asparagus, toasted 
alioli  1200

LENGUA ESTOFADA

Beef tongue stew with pearl onions, cassava chips  820

PRESA IBéRICA

Seared presa Ibérica, chanterelle mushrooms, green 
asparagus, roasted potato, PX sauce  1460

SECRETO IBéRICO Y PAPAS ARRUGÁS

Grilled secreto ibérico, Canarian wrinkled potatoes, red 
mojo sauce  1450

ENTRECOT 400

400 g ribeye steak, homemade fries, roasted bell pepper 
confit  4200

CUARTO DE COCHINILLO

Quartered Castilian-style roasted suckling pig, sides of 
Andalusian marinated potatoes, and green salad  4800

CHULETAS DE CORDERO

Lamb chops, couscous, maruno sauce  1580

CALLOS A LA BILBAíNA

Pork and beef tripe stew, chickpeas  850



ARROCES Y FIDEOS RICE AND SHORT NOODLES

RISOTTO IBÉRICO 

Spanish-style risotto—fresh porcini mushrooms, jamón 
ibérico, and Manchego cheese  1050

Select between paella rice or fideuá

VERDURAS

Celery, fennel, cherry tomatoes, green asparagus, red mojo 
sauce  835

SENYORET

Cuttlefish, prawns, maya maya, alioli  1330

NEGRA

Black cuttlefish ink sofrito, crispy baby squid, parsley alioli  
1200

MEJILLONES Y ORICIOS

Mussels, uni, alioli  990

POLLO Y ALCACHOFAS

Chicken, artichokes, chorizo, thyme alioli  950

PATO

Duck, green onions, orange alioli  1100

COCHINILLO CASTELLANO

Castilian-style roasted suckling pig with sides of Andalusian 
marinated potatoes, and green salad  15000

 *Pre-order 24 hours. Our suckling pigs are imported from Spain



POSTRES DESSERTS

CHURROS

Classic churros, chocolate sauce, condensada de coco  330

TARTA DE queso MANCHEGO

Burnt Manchego cheesecake, homemade seasonal jam  640

COULANT DE AVELLANA

Molten hazelnut chocolate lava cake, Frangelico ice cream  
420

TORRIJA Borracha

Caramelized cold brioche infused with Irish cream liqueur  
290

FLAN DE COCO

Silky coconut flan, passion fruit curd  350



CóCTELES cocktails

SPICE ME UP

Whiskey, spiced strawberry cordial, lemon lime soda  410

NorthSide Highball

Fino sherry, lemon cordial, soda water, basil  350

EL DESPERTAR

Red wine, vermouth rosso, orange bitters  350

barcelona FIZZ

Cava, Aperol, gin, lemon, sugar, egg white  410

DEO’s Old Fashioned

Pineapple-infused whiskey, black beer syrup, angostura 
bitters  380

REBUJITO

Fino Sherry, soda, mint  320

TINTO DE VERANO

Red wine, lemon lime soda  330

SOL Y SOMBRA

Anise liquor, brandy  410

AGUA DE VALENCIA

Vodka, gin, cava, orange juice  390

NEGRONI NOCHE

Vermouth, gin, pineapple-infused Campari 450

GIN BASIL BAILE

Basil-infused Zafiro gin, lemon juice  320

CARAJILLO

Espresso, Licor 43, brandy, cinnamon 590

MARTINI NOCHE

Larios Rosé gin, dry vermouth, lemon, rosemary  320

SANGRíA SANGRIA

SANGRíA ROJA

Red wine, brandy, orange juice, soda, mixed fruits 
1500/380

SANGRíA BLANCA

White wine, orange liquor, soda, mixed fruits 
1500/380

GINTONIC GIN AND TONIC

SONREIR

Nordes, juniper berries, apple, mint leaves  590

LA RISA

Larios 12, orange, rosemary, cardamom  350

ABRAZO

Larios Rosé, lemon peel, peppercorn, tarragon  350

SUEÑO

Zafiro, cinnamon stick, orange peel, basil  350

INFUSIONS

Basil                              395

Spiced Strawberry    410 

Butterfly Pea Flower   350

CERVEZAS beer

ESTRELLA GALICIA                                  260

ESTRELLA GALICIA 1906 reserva especial   290

SAN MIGUEL CERVEZA NEGRA                        185 

SAN MIGUEL PALE PILSEN                                  185 

SAN MIGUEL LIGHT                                           185

REFRESCOS NON-ALCOHOLIC

DEO SUNRISE                                         295
Fresh orange juice, strawberry cordial

LIMÓN GRANIZADO                               280
Frozen lemonade

PEPINO LIMÓN                                       350
Fresh cucumber, lemon juice, soda water

PARAÍSO TROPICAL                                280
Fresh orange juice, mango, ginger ale

WATERMELON SHAKe                               260

FRESH ORANGE JUICE                               290

ICED TEA                                              160

SODA                                                 130 
Coke, Coke Zero, Coke Light, Royal, Sprite

BOTTLED WATER                                       80

CAFé Y TE coffeE and TEA

CAFÉ SOLO (Espresso)                             130

AMERICANO                                         130

CAPPUCCINO                                         150

LATTE                                                   150 

DESCAFeinado (DECAF)                           130

CAFÉ BOMBón                                      140

HOT TEA                                               120



VINOS WINES

TINTO Red

AMBROSIA CABERNET SAUVIGNON 

Cabernet Sauvignon | Chile                                        350/1020

NEKEAS CEPA POR CEPA

Garnacha | Navarra                                                              1060

CHÂTEAU MEZAIN BORDEAUX

Merlot, Cabernet Sauvignon | Bordeaux                            1240

COMTE DE TASSIN BORDEAUX

Merlot, Cabernet Sauvignon | Bordeaux                            1240

VALDERIZ VALDEHERMOSO JOVEN

Tempranillo | Ribera del Duero                                    380/1100

PABLO CLARO TEMPRANILLO

Tempranillo | Castilla-La Mancha                              385/1300

EMINA RESERVA

Tempranillo | Ribera del Duero                                            2100

CYAN PRESTIGIO

Tinta de Toro | Toro                                                               2980

TERMES

Tinta de Toro | Toro                                                              2800

BLANCO WHITE

LAXAS ALBARiñO

Albariño | Rias Baixas                                                            1980

PABLO CLARO CHARDONNAY

Chardonnay | Castilla-La Mancha                                      1240

EMINA MOSCATEL

Moscatel | Castilla y León                                                     980

CARLOS MORO FINCA LAS MARCAS

Verdejo | Rueda                                                            550/1800

emina fermentedo en barrica

Verdejo | Rueda                                                                    2080

ROSADO ROSé

NEKEAS ROSADO

Cabernet Sauvignon, Garnacha | Navarra                360/1100

MINUTY M

Grenache | Côtes de Provence                                           1900

TOSCHI VINEYARDS PINK MOSCATO

Moscato | California                                                             1400

MARQUES DE CACERES ROSÉ

Tempranillo, Garnacha | Rioja                                              1160

VALDELOSFRAILES ROSADO

Tempranillo, Tinto Fino, Tinta Roriz | Cigales           380/1280

ESPUMOSO SPARKLING

CHANDON GARDEN SPRITZ

Chardonnay | Argentina                                                       1980

CHANDON DELICE

Chardonnay, Pinot Noir | Argentina                                    1600

EMINA ESPUMOSO SEMI-SECO

Verdejo | Cava                                                                       1400

BOHIGAS BRUT RESERVA

Xarel-lo, Macabeo, Parellada | Cava                                 1600


