otVILLA MIA

TAPAS Y MOMENTOS

Vogliamo farti vivere la vera
esperienza Andalusa: dal
sapori autenticl,
all'atmosfera vibrante
dell'iconico barrio di Triana.
Per questo, da nol sl
condividono Tapas e
Momentos.
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Le nostre paelle sono
pensate per due
persone.

COMPARTIR

Come vuole la filosofia
spagnola, le nostre
tapas sono pensate per
essere condivise.
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| migliori tagli di carne

spagnola di maiale o di :
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toro.
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> ANDALUSQ
N U EST ROS Tutti 1 sapori delle coste
\P ES CAD OS andaluse racchiusi in

platti unici.

PRENOTA IL TUO
TAVOLO

( +02 82955612 )
(FORM ONLINE) = sy .
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https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-IT&gei=39i9Z9r3K52o9u8P3ZrDoQw&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3DSEVILLA%2BMIA%2BMILANO%26oq%3DSEVILLA%2BMIA%2BMILANO%26pf%3Dcs%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3
https://www.covermanager.com/reservation/module_restaurant/sevilla-mia2/italian
https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-ES&gei=F8PmZ8KsGJfj7_UPpe7D6AI&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3Dsevilla%2Bmia%26oq%3Dsevilla%2Bmia%2B%26gs_lcrp%3DEgZjaHJvbWUyBggAEEUYOTINCAEQLhivARjHARiABDIMCAIQIxgnGIAEGIoFMgcIAxAAGIAEMgcIBBAAGIAEMgcIBRAAGIAEMgcIBhAAGIAEMgcIBxAAGIAEMgcICBAAGIAE0gEJNTMxNWowajE1qAIIsAIB8QXmmzngOvbYIvEF5ps54Dr22CI%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3

BOTELLAS,
COPAS Y
COCKTAILS
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CHACINAS TAPA/ RACION

\ Jamon lberico de cebo 9€ /17€

Patanegra DOP tagliato al
‘ coltello stagionato 24 mesi

Jamon Iberico de bellota 14€ [ 25€
Patanegra DOP tagliato al
coltello stagionato 48 mesi

Tabla Mixta (1,2,3,7,9) 20€
Tagliere iberico misto composto

da : Jamon serrano ,chorizo e

salchichon di bellota e queso

CROQUETAS * Lpz -9€ /8pz-15€

Cremose all'interno e croccanti all’'esterno,
ripiene di besciamella con diversi gusti.

Boletus (1,2,3,7.9,14)
Jamon ibérico (1,2,3,9,14)
Baccala (1,23,57,9 14)
Rabo de toro (1,2,3,9,14)

Coperto 2€
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PANES DE LA CASA TAPA/ RACION

\

Pan de la Casa (1,2,3,6,7,9,14) 17,5€
Pane tostato,con base di salmorejo ,jamon
serrano e uovo di quaglia al tegamino

Pan casa sardinas (1,2,3,5,6,7,9,14) 8,50€ / 16€
Pane brioches tostato con

composta di pomodori e sardinas

anchoadas

Bocadillo de jamon (3,9) 9€
Panino Tradizionale Iberico composta :

tomaca -formaggio-Jamon de cebo

Montadito de Carrillera (1,2,3,9,12,13,14] ** ge
Pan brioches tostato,Guancia iberica sfilacciata
,queso e salsa aioli alle erbe

Serranito Sevillano (1,2,9) 9 5€
Panino della tradizione sevillana con pollo

plastrato ,jamon,peperone verde

dolce,pomodoro e salsa a scelta tra malonese

e MoJjo picon

Coperto 2€
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PICOTEO

Papas bravas (1,2,3,9) * 7€
Patate fritte ,con salsa a base di

\

pomodoro ,paprika e yogurt speziato
leggermente piccante

Tortilla de la casal(1,2,9,14) 7€
Morbida all'interno, uova,patate e

cipolla dorate al punto giusto.
Realizzata secondo la tradizione
sevillana

Morrococo (1,2,9] b€
Rivisitazione Andalusa

dell'Hummus di ceci dal sapore

piu deciso

Salmorejo Cordobes (9,13,14) 7,5€
Tradizionale Vellutata Fresca Andalusa di

pomodoro e olio Evo ,con cubetti di patanegra e
uovo sodo

Corazon de alcachofa con jamon 7€
(1,2,9,13]

Carciofo cotto a bassa temperatura e

aperto a flore ,con jamon serrano e

salmorejo ad accompagnare

Tapa de queso de cabra payoya (2,3] 7€
Formaggio de Cadiz semistagionato di

capra ,servito con composta

stagionale e nocl

Pisto Manchego (1,2,9] ** 6€
Melanzane,zucchine,pomodoro,peperone

rosso e verde,carote,sedano e cipolla cotti a

modi stufato

Aggiunta di uovo fritto (14) +1,50€ '
Espinacas con Garbanzos (1,2,9,12) ** 6€

Cecl e spinaci saltati ,stufati insieme e
conditl con spezie
Aggiunta di cubetti di prosciutto +1,50€

Coperto 2€
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( MENU )
PAELLA

\ La Nostra paella e pensata per 2
persone ,cotta secondo tradizione per

circa 30 minuti e terminata con la
‘ classica crosticina "'Socarrat”

Paella de Marisco **
(4,5,7,8,9,12,13]
Cozze,Gamberi,Seppioline e
Gamberoni

Paella Valenciana **
(1,2,7,9,12,13,14]

Pollo,fagiolo bianco , taccole e
peperone rosso,

Paella Vegetariana (1,2,7,9,12,13)
Fagioli,melanzane,carciofo,taccole,e
spezie aromatiche

Coperto 2€

N




& 7"\

NUESTRAS CARNES

SMALL/ LARGE

Solomillo con jamon (1,2,9,13] * 10,50€ / 19,50€

Filetto di Pata Negra DOP, servito con
Jamon serrano, patate fritte e mojo
picon

Rabo de Toro (1,2.9.12) *

Coda di Toro della tradizione Sevillana a
lunga cottura accompagnata con carote e
patate

Secreto lberico (9,13)

Taglio iberico scottato in padella al punto rosa,

con salsa al funghi e fagiolini sale e pepe

Carrillera de cerdo (12,13) **

Guancia di maiale iberico cotta a bassa
temperatura con crema di patata dolce

28€

21€

26€
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( MENU )
NUESTROS PESCADOQS»

TAPA/ RACION

\

Anchoa del Cantabrico doble 00 (3,5,9,11) 12€
Acciuga del mar cantabrico su pane tostato e
burro aromatico

Nuestro Pulpo a la gallega ** 14€ [ 25€
(1,2,5,9]

Polpo cotto a bassa temperatura

su parmentier di patate.

Gambas al Ajillo ** (1,2,8,9] 12€
Gamberi in olio cottura con aglio, olio,
peperoncino e prezzemolo

Tortilla de camarones Gaditana * 10€
(1,2,3,8,9,14)

Frittella di gamberetti secondo la

tradizione di Cadiz accompagnata da

salsa aioli

Coperto 2€
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( MENU )

\
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ENSALADAS

De Atun, tun, tun (5,13,14] 9 50€
Insalata, pomodoro, carote,
Melva, olive e uovo sodo.

De anchongui (2,3,5,13] 11,50€
Insalata, pomodoro, carote,

acciughe del cantabrico 00,

formaggio di pecora, nocl.

Cabron (2,3] 12€
Insalata, pomodoro ciliegino,

formaggio di pecora, glassa di

aceto balsamico e pollo.

SALSAS 1,5€

Mojo Picon (1,2,9,13]
Salsa canaria a base di spezie :
cumino,paprika,prezzemolo,pepe nero ,origano

.curcuma ,aceto.

Ali-Oli (1,2,3,14]
Salsa base uovo con aggiunta di aglio

Maio al Basilico (1,2,14)
Malonese montata con olio al basilico

Maio alla Paprika (1,2,9,14)
Malonese montata con Paprika

Tomaca
Pomodoro fresco e olio EVO Brava

Bravas (9) '

Salsa di pomodoro con aggiunta di spezie: pepe nero
paprika dolce/forte e peperoncino

Cestino di Pane (3,6,7,11)
Coperto 2€

\ |
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( MENU )

N

POSTRES

Natillas (3,9,13,14) 6€
Crema pasticcera aromatizzata alla

cannella e biscotto della tradizione

sevillana "Galleta Maria”

Crema Catalana (3, 14]

o 6€
Crema della tradizione spagnola,
resa croccante da uno strato di
zucchero caramellato
Churros con Chocolate (9,14) ** 8€

Churros ,conditi con zucchero e
cannella e accompagnati da
cloccolato fondente

Coperto 2€




piatto che la contiene.

CE 852/04 ¢ 8§53/04.
ARACHIDI E DERIVATI

‘ [ Snack confezionati, creme e condimenti

in cui visia anche in piccole dosi
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Mandorle, nocciole, noci comuni, nocidi .

acagi, noci pecan. anacardi e pistacchi | | [
: N :!\:.. __-::I_:: y

3 LATTE E DERIVATI

[Egni prodotta in cui viene usata il latte:

yogurt, biscotti, torte, gelato e creme varie

4 MOLLUSCHI

[ Canestrello, cannolicchio, capasanta,

cozza, ostrica, patella, vongola. tellina ecc

5 PESCE

Prodotti alimetari in cui e presente
il pesce, anche se in piccole percentuali

6 SESAMO

O

7 SOIA

[ Prodotti derivati come:

Semi interi usati per il pane, farine anche
se lo contengono in minima percentuale

|atte di soia. tofu, spaghetti di soia e simili

Il personale di sala é a disposizione per fornire qualsiasi
informazione in merito alla natura e origine degli alimenti

serviti

I1 consumatore, con allergie o intolleranze, ¢ pregato di

comunicare la necessita di consumare alimenti privi di
determinate sostanze allergeniche

N

* “materia prima surgelata o congelata all’origine” accanto al
** alimenti sottoposti in loco ad abbattimento a temperatura
negativa per garantirne la qualita e la sicurezza, come
descritto nelle procedure del Piano HACCP ai sensi del Reg.

ALLERGENI

CROSTACE 8

Marini e d'Acqua Dolce: gamberi,
scampi, aragoste, granchi, e simili

9

Cereali, grano, segale. orzo, avena,
farro, kamut, inclusi ibridati derivati

10

Presenti in cibi vegan sottoforma di:
arrosti. salamini, farine e similari
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L - condimenti, specie nella mostarda
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SEDAND
Sia in pezzi che all'interno di preparati
per zuppe. salse e concentrati vegetali

13

ANIDRIDE SOLFOROSA E SOLFITI
Cibi sott'aceto, sott'olio e in salamoia,
marmellate, funghi secchi, conserve ecc

Uova e prodotti che le contengono come:
maionese, emulsionanti, pasta all'vovo




ALMA,
TINTA

Botellas Y Copas

BLANCO

ESPECIAL



BIRRE E

SANGRIA CERVEZAS
ARTIGIANALE

Un tuffo nel sole e nella

tradizione Sevillana

CLASSICI E
ANDALUSI

Il fascino dei classicl,
'energia della Spagna.

DIGESTIVI E
SPIRITI INTENSI

Per chi ama “chiudere in

bellezza.”


https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-IT&gei=39i9Z9r3K52o9u8P3ZrDoQw&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3DSEVILLA%2BMIA%2BMILANO%26oq%3DSEVILLA%2BMIA%2BMILANO%26pf%3Dcs%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3
https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-ES&gei=F8PmZ8KsGJfj7_UPpe7D6AI&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3Dsevilla%2Bmia%26oq%3Dsevilla%2Bmia%2B%26gs_lcrp%3DEgZjaHJvbWUyBggAEEUYOTINCAEQLhivARjHARiABDIMCAIQIxgnGIAEGIoFMgcIAxAAGIAEMgcIBBAAGIAEMgcIBRAAGIAEMgcIBhAAGIAEMgcIBxAAGIAEMgcICBAAGIAE0gEJNTMxNWowajE1qAIIsAIB8QXmmzngOvbYIvEF5ps54Dr22CI%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3
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BOTELLAS Copa/ Botella ,

Pinchaperas 14% (Siviglia, Andalusia) 5€ [ 24€
Fresco e scorrevole, con tannino delicato e

finale placevole. Un rosso leggero e molto
facile da bere.

Iceni 14% (Cadice, Andalusia) 6€/28€
Ingresso  morbido e fresco, con frutto

glovane Dben Integrato e un leggero

accenno di legno. Equilibrato e piacevole.

Makal Tempranillo Joven 14% (Rioja) h€/22€
Espressivo e saporito, con prevalenza di

frutta rossa fresca e un tocco di liquirizia.

Agile al palato e di buona persistenza.

Makal Crianza 13,5% (Rioja) 6.5€/30€
Equilibrato ed elegante, con tannini

morbidi e ben integrati. Finale persistente

e classico.

Vina Salceda Crianza 13,5% (Rioja) 6€/28€
Palato ampio e strutturato, con grande

equilibrio e wun’acidita viva che dona

freschezza e un finale lungo.

_ .

Monteabellon 14% (Ribera del Duero) 6€/28€

Aromi intensi di frutta nera matura e legno ben

Integrato. Potente, strutturato ed equilibrato.
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BOTELLAS Copa/ Botella

Retinto 13.5% (Cadiz - Andalucia) 6.5€/30€
Al palato si distingue per la sua ampiezza e

freschezza, con tannini setosi ed equilibrati.

Persistente e armonioso nel finale, lascia

una sensazione placevole e raffinata.

Ramoén Bilbao: 13,5% (La Rioja) 6,5€/30€
Veste granata di media trasparenza Intrisa di

profumi di frutti neri di bosco, liquirizia e

calde note speziate di noce moscata, vaniglia

e cannella

Pago del zancuo: 13,8% (Sevilla-Andalucia) 8€/37€
Intensita del colore con toni violacei, aromi

di frutta nera tostata, pepe, noce moscata e

macchia.

Loess Inspiration 14,5% (Ribera del Duero) 6,5€/30€
Al palato e persistente ed elegante, con note

di  frutta matura, sentori balsamici e

tostature di rovere, e un chiaro richiamo

varietale.

Pago de Carraovejas 14,5% 60€
[Ribera del Duero)
Vino sabroso, jugoso y muy equilibrado, con

la acidez justa y un final persistente en que

se mezclan los recuerdos de fruta maduray

las notas torrefactas de la madera.
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BOTELLAS

Copa/Botella

Loess Rueda 13% (Castillay Leon) 7,5€/35€
Fresco e diretto, con una buona acidita e un
leggero finale amarognolo che dona vivacita.
Glovane, espressivo e molto facile da bere.

Soplagaitas 13% (Siviglia)

Vino giovane e vibrante, con un Ingresso
fresco e 1mmediato. Note agrumate, un
delicato fondo dolce e una spiccata
mineralita. Disinvolto e con personalita.

Chan de Rosas 13% (Rias Baixas, Galizia)
Albarino 100% con aromi di fiori bianchi e
agrumi. Al palato e fresco, sapido e fruttato,
con un finale pulito e persistente.

Finca La Canada Verdejo 13% (Andalusia)
Espressivo ed equilibrato, con buona vivacita
al palato. Scorrevole, con delicati toni
amaricanti e un sottile tocco salino che ne
allunga la persistenza.

Demimo 13% (Castillay Ledn)

Morbido e ampio al palato, ben equilibrato e
di buona complessita. Finale lungo, fresco e
armonioso.

Fresquito de Tinaja 14%

(Cordoba, Andalusia)

Ingresso vivace e fresco, seguito da una
texture setosa e da una struttura
sorprendente. Finale elegante ed equilibrato.

we B " °
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(v ) BLANCO

BOTELLAS Copa/Botella
El Santiguadero 12,5% (Rioja) 5,0€/24€
Bianco di maggiore volume e struttura. Al

palato risulta cremoso e avvolgente, con

delicate note tostate che donano profondita

ed eleganza.

Caleta 12.5% (Cadiz - Andalucia) 6,5€/30€
Fresco e ampio al palato, con tannini morbidi e

ben integrati. Mostra una buona persistenza e

chiude con un finale elegante e piacevole.

5,5€/30€ l
| -

CAVA (Prosecco]

Stars Brut Nature Reserva 11,5%
[Emporda, Catalogna)

Perlage fine ed elegante. Profumi fruttati
con delicati sentori di affinamento. In bocca
e equilibrato, ampio e persistente, con
ricordi di frutta matura e frutta secca.
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ESPECIAL

BOTELLAS Copa/ Botella

Tio Pepe: 15% (Jerez-Andalucia) LE[28€

Il Tio Pepe e il vino spagnolo piu venduto al
mondo.E al suo invecchiamento sotto un
strato di lievitl, chiamato "velo de flor”, che
sl deve Il suo carattere inconfondibile,
caratterizzato da profumi di panetteria,
frutta secca e vaniglia e da un sapore
leggermente amarognolo.

Amontillado: 17,5%(Jerez-Andalucia)

L'’Amontillado Delgado Zuleta e un vino liguoroso
spagnolo, secco, complesso e persistente, dal
colore dorato. E prodotto dalla cantina Delgado
/uleta, la piu antica della regione di Marco de
Jerez.

Pedro Ximenes: 15% (Jerez-Andalucia)
Colore scuro intenso. Aromi dolci di uvetta e
caramello con un leggero tocco di legno. Al palato
e delicato e molto dolce. Finale persuasivo.

Vino de Naranja: 15% (Huelva-Andalucia)
Colore ambrato mogano. Fresco e pulito con note
agrumate di scorza d'arancia. Dolce e morbido.
Grande freschezza con sentori di arancia
macerata retro nasalmente.

g
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( Menu )
CERVEZAS Y SANGRIA

Canita/Cana

CERVEZAS
Estrella Galicia Bionda 3€/5€
Estrella Galicia Reserva 3,5€/5€

[Bionda -Doppio Malto)

Cerveza clara (Birra-Lemon) 5€
Botellin Estrella Galicia Bionda b€
Botellin Estrella Galicia Reserva o€
Estrella Galicia Gluten free h€
Birra 00 b€
Jarra Cerveza (Bionda]) 15€

BEBIDAS ESPANOLAS

Sangria Copa 5,5€
Jarra Sangria 18€
Tinto De Verano b,5€

Rebujito 5 5€

Jarra De Rebujito 22€
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( MENU )
COCKTAILS Y

GIN ESPANOLES

Puerto de Indias 10€

Strawberry
Puerto de Indias 10€
Blackberry
Puerto de Indias 10€
Pure black
Gin Mare 12€
Nordes 12€
Exotica 10€

GIN INTERNAZIONAL
Tanqueray Sevilla 10€
Monkey 47 12€

Hendrick’s 12€
Beefeater 10€

CUBATAS

Rum Bacardi 10€
Red Label 10€
Jack Daniel’s 12€

_ .

Grey Goose
Vodka Absolut




N\=A//) m‘

( MENU )
COCKTAILS

CLASICO

Sevilla Mule 10€
Moscow Mule 8€
Negroni 8€
Negroni Sbagliato 6€
Hugo 8€
Americano 6€
Boulevardier 8€
Spritz Aperol 6€
Spritz Campari 6€

L_
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( MENU )
BEVANDE

SOFT DRINKS

CocaCola

3€
CocaCola Zero 3€
3€

Fanta

Lemon
Tonica
Ginger Beer
Tea Pesca
Tea Limone

Acqua

CAFFE

Espresso
Macchiato

Cappuccino
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( MENU )
DIGESTIVI

CHUPITO ESPANOLES

Hierbas Ibiza

Crema Orujo

Orujo

AMARI

Amaro del Capo
Montenegro

Jagermeister

Tequila

X
.
X




SEVILLA MIA

TAPAS Y MOMENTOS

We want you to experience
the true essence of
Andalusia: from authentic
flavors to the vibrant

atmosphere of the iconic

Triana district.
That's why, with us, Tapas
and Momentos are meant to
be shared.

The service staff is available to provide any information
regarding the nature and origin of the foods served

Justomers with allergies or intolerances are kindly requested
to inform the staff of their need to consume foods free of
specific allergenic substances




PARA
COMPARTIR

As per Spanish tradition,
our tapas are made to
be shared

PA" M|,
PA" Tl...

Our paellas are
designed to be shared
between two people.

* Raw ingredients frozen at
the source” next to the dish
that contains them

** Foods that have been blast
chilled on site at negative
temperatures to ensure quality
and safety, in accordance with the
procedures of the HACCP Plan
pursuant to EC Regulations
852/04 and 853/04.



ANDALUSIAN
LAND

The best cuts of
Spanish pork and bull,
full of character and
tradition.

PRENOTA IL TUO
TAVOLO

(+02 82955612 )
(FORM ONLINE)

(ALLERGENS )

o MEATS

( SELECTED |
J

ANDALUSIAN

SEA

A taste of the Andalusian
coast, brought to life in
every unique dish.



https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-IT&gei=39i9Z9r3K52o9u8P3ZrDoQw&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3DSEVILLA%2BMIA%2BMILANO%26oq%3DSEVILLA%2BMIA%2BMILANO%26pf%3Dcs%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3

@ J_#- ' \
5 “ BOTELLAS
. Buenos Vinos, Grandes
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IBERIAN SMALL/ LARGE
CHARCHUTERIE
Jamon Iberico de cebo 9€ / 17€

24-month aged Pata Negra DOP,
hand-sliced

\

Jamon Iberico de bellota 14€ [ 25€
48-month aged Pata Negra DOP,

hand-sliced

Charcuterie (1,2,3,7,9) 20€
Includes Jamon Serrano, Bellota

Chorizo and Salchichon, cured and

a traditional Spanish cheese.

CROQUETAS * Lpz -9€ /8pz-15€

Golden and crispy outside, soft and creamy
inside — our béchamel croquettes come in
different delicious flavors.

Mushroom (1,2,3,7,9,14]
Jamon ibérico (1,2,3,9,14)
Cod (1,2,3,5,7,9,14)

Oxtail (1,2,3,9,14)
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ARTISAN HOUSE'S TAPA/ RACION
\ BREADS
Pan de lacasa (1,2,3,6,7,9,14]) 17,5€

Toasted bread,with salmorejo,jamon
serrano,and fried quail egg

House bread Sardinas 8,50€ / 16€

(1,2,3,5,6,7,9,14]
Toasted Pan-Brioches with tomato
compote anda sardinas anchoadas

Jamon Traditional Sandwich (3,9) 9€
Tomaca (fresh tomato spread), cheese, and
Jamon de Cebo

Mini Sandwich - Braised Pork Cheek ** 8€
(1,2,3,9,12,13,14]

Toasted brioche bun with pulled Iberian pork cheek,
cheese, and herb aloli sauce.

Sevillan’s Serranito (1.2,9) 9,5€
Grilled chicken, Jamaon, sweet green pepper,

tomato, sauce of your choice:

-Mojo picon

-Mayonaisse
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SMALL PLATES

Papas bravas(1,2,3,9) * 7€
Fried potatoes with tomato-based sauce
paprika and lightly spicy yogurt

\

Tortilla(1,2,9,14) 7€
Creamy on the inside, with eggs,

perfectly golden potatoes and onions

— a true Sevillian-style tortilla.

Morrococo (1,2,9] 6€
Andalusian twist on classic

chickpea hummus, with a

bolder, more intense flavor.

Salmorejo Cordobes (9,13,14) 7,5€
Traditional Andalusian Cream Made with fresh
tomatoes and extra virgin olive oil, topped with

diced Pata Negra and hard-boiled eqgg.

Artichocke and Jamon (1,2,9.13) 7€
Slow-cooked artichoke opened like a
flower, served with Jamon Serrano and a

side of salmorejo.

Cheese Tapa (2,3 7€
Semi-aged goat cheese from Cadiz,
served with seasonal compote

Pisto Manchego (1,2,9) ** b€
Stewed vegetables: eggplant, zucchini,
tomato, red and green pepper, carrot,

celery, and onion.
Add a fried eqgqg for (14) +€1.50

Andalusian Chickpeas with Spinach ** 6€
(1,2,9,12)

Chickpeas and spinach, sautéed and gently

stewed with a blend of Andalusian spices.

Optional fried egg: +€1.50
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( MENU )

PAELLA

Qur paella I1s designed for two people,
traditionally cooked for about 30 minutes
and finished with the classic crispy
bottom — the "Socarrat”.

Paella de Marisco **
(4,5,7,8,9,12,13]

A seafood mix of mussels,
prawns, baby cuttlefish, and king
prawns

Paella Valenciana **
(1,2,7,9,12,13,14)

Tender chicken with white
beans, crisp snow peas, and
sweet red pepper

Paella Vegetariana (1,2,7,9,12,13]

A medley of beans, eggplant,
artichoke, and snow peas, seasoned
with fragrant spices

& 7"\

40€

38€

36€
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SELECTED MEATS )

SMALL/ LARGE

Solomillo con jamon (1,2,9,13] * 10,50€ / 19,50€
Pata Negra DOP fillet served with

Jamon Serrano, fried potatoes, and

Mojo picon sauce.

Rabo de Toro (1,2,9,12) * 28€
Slow-cooked Sevillian oxtail, rich in flavor

and tradition, served with tender carrots

and potatoes.

Secreto lberico (9,13] 21€
Seared Iberian cut, cooked medium-rare,

served with mushroom sauce and sauteed

green beans with salt and pepper.

Carrillera de cerdo (12,13) ** 26€
Tender Pata Negra pork cheek, slow-

cooked to perfection and served over a

silky sweet potato cream.
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OUR DAILY CHATCH

TAPA/ RACION

Anchoa del Cantabrico doble 00 (3,5,9,11)

Premium Cantabrian anchovy served on
toasted bread with fragrant herb butter.

Nuestro Pulpo a la gallega **
(1,2,5,9,13]

Tender slow-cooked octopus on a
creamy potato parmentier

Gambas al Ajillo (1,2,8,9) **
Prawns gently cooked in olive oil with
garlic, chili, and fresh parsley.

Tortilla de camarones Gaditana *
(1,2,3,8,9,14]

Crispy shrimp fritter, prepared in the
Cadiz tradition, paired with a smooth aiolli
sauce.

12€

14€ [ 25€

12€

10€

>
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( MENU )
SALADS

De Atun, tun, tun (5,13,14] 9,50€
Fresh salad with tomato,

carrots, Melva (Andalusian

tuna), olives, and hard-boiled

€gQg.

De anchongui (2,3,5,13) 11,50€
Salad with tomato, carrots,

Cantabrian 00 anchovies, aged

sheep’s cheese, and walnuts.

Cabrodn (2,3) 12€
Fresh salad with cherry

tomatoes, aged sheep’s cheese,

balsamic glaze, and tender

grilled chicken.

SAUCES 1,5€

Mojo Picon (1,2,9,13]

Canarian sauce made with a blend of spices: cumin,
paprika, parsley, black pepper, oregano, turmeric,
and vinegar.

Ali-Oli (1,2,3,14])

Egg-based sauce with garlic.

Maio al Basilico (1,2,14]

Mayonnaise whipped with basil-infused oil.

Maio alla Paprika (1,2,9,14]

Mayonnaise whipped with Paprika

Tomaca

Fresh tomato and EVO

Brava (9]

Spiced tomato sauce with black pepper, sweet and
hot paprika, and a touch of chili heat.

) - Iy

Bread Service (3,6,7,11)

\
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( MENU )
POSTRES

Natillas (3,9,13,14) 6€
Cinnamon-infused custard cream

with traditional Sevillian "Galleta

Maria” biscuit.

\

Crema Catalana (3,14] 6€
Traditional Spanish cream with a
crunchy layer of caramelized sugar.

Churros con Chocolate (9,14) ** 8€
Traditional churros coated in sugar

and cinnamon, paired with rich dark

chocolate for dipping.
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ALLERGENS

1. Peanuts and Derivatives
Packaged snacks, spreads, and condiments that contain
even small amounts of peanuts.
2. Tree Nuts
Almonds, hazelnuts, common walnuts, cashews, pecans,
Brazil nuts, pistachios, and similar.
3. Milk and Dairy Products
Any product containing milk: yogurt, cookies, cakes, ice
cream, and cream-based products.
| 4. Mollusks
Scallops, razor clams, oysters, mussels, clams, whelks,
etc.
5. Fish
Food products that contain fish, even in small percentages.
6. Sesame Seeds
Whole seeds used in bread, flours, or any products
containing sesame, even In minimal amounts.
7. Soy
Products derived from soy: soy milk, tofu, soy spaghett,
and similar.
8. Crustaceans
Saltwater and freshwater: shrimp, prawns, lobster,
crayfish, crab, and similar.
9. Gluten
Cereals such as wheat, rye, barley, oats, spelt, kamut,
including hybrid derivatives.
10. Lupin
Present in vegan foods like roasts, vegan deli meats,
flours, and similar.
11. Mustard
Found In sauces and condiments, especially in mustard-
based ones.
12. Celery
Present in pieces or as an ingredient in soups, sauces, and
vegetable concentrates.
13. Sulfur Dioxide and Sulphites
In vinegar, pickled foods, jams, dried mushrooms,
preserves, and similar.
14. Eggs and Derivatives
Eggs and products containing them, such as mayonnaise,

( emulsifiers, egg pasta, etc.




ALMA,
TINTA

Botellas Y Copas

BLANCO

ESPECIAL



BEERS AND o
HANDCRAFTED BEERS AND
SANGRIA

A plunge into the sunshine

and the soul of Seville

THE HEROS AND
THE ANDALUSIAN

The charm of the classics,

the energy of Spain.

DIGESTIFS
BOLD SPIRITS

For those who love to end

@
=/:

on a high note ® h


https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-IT&gei=39i9Z9r3K52o9u8P3ZrDoQw&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3DSEVILLA%2BMIA%2BMILANO%26oq%3DSEVILLA%2BMIA%2BMILANO%26pf%3Dcs%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3
https://www.google.com/maps/reserve/v/dine/c/IaQE877BWD4?source=pa&opi=89978449&hl=it-ES&gei=F8PmZ8KsGJfj7_UPpe7D6AI&sourceurl=https%3A%2F%2Fwww.google.com%2Fsearch%3Fq%3Dsevilla%2Bmia%26oq%3Dsevilla%2Bmia%2B%26gs_lcrp%3DEgZjaHJvbWUyBggAEEUYOTINCAEQLhivARjHARiABDIMCAIQIxgnGIAEGIoFMgcIAxAAGIAEMgcIBBAAGIAEMgcIBRAAGIAEMgcIBhAAGIAEMgcIBxAAGIAEMgcICBAAGIAE0gEJNTMxNWowajE1qAIIsAIB8QXmmzngOvbYIvEF5ps54Dr22CI%26sourceid%3Dchrome%26ie%3DUTF-8&ihs=3
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Cvenv ) RED

BOTTLES Glass/ Bottle ,

Pinchaperas 14% (Seville, Andalusia) 5€ [ 24€
Fresh and smooth, with delicate tannins

and a pleasant finish. A light red wine, very
easy to drink.

lceni 14% (Cadiz, Andalusia) 6€/28€
Soft and fresh on entry, with well-

Integrated young fruit and a light touch of

oak. Balanced and enjoyable.

Makal Tempranillo Joven 14% (Rioja) h€/22€
Expressive and flavorful, dominated by

fresh red fruit and a hint of licorice. Lively

on the palate with good persistence.

Makal Crianza 13.5% (Rioja) 6.5€/30€
Balanced and elegant, with smooth, well-

Integrated tannins. Persistent and classic
finish.

Vina Salceda Crianza 13.5% (Rioja]) 6€/28€
Broad and structured palate, showing

great balance and vibrant acidity that adds

freshness and a long finish.

Monteabelldn 14% (Ribera del Duero)
Intense aromas of ripe black fruit with

well-integrated oak. Powerful, structured

and well balanced.
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o ) RED

BOTTLES Glass/ Bottle

Retinto 13.5% (Cadiz, Andalusia) 6.5€/30€
Broad and fresh on the palate, with silky,
well-balanced tannins. Persistent and
harmonious finish, leaving a refined and

pleasant impression.

Ramon Bilbao 13.5% (La Rioja) 6,5€/30€
Medium-transparency garnet color. Aromas

of black forest fruits, licorice, and warm
spicy notes of nutmeg, vanilla, and
cinnamon.

Pago del Zanclo 13.8% (Seville, Andalusia) 8€/37€
Deep color with violet hues, offering aromas
of toasted black fruit, pepper, nutmeg, and

Mediterranean scrub.

Loess Inspiration 14.5% (Ribera del Duero) 6,5€/30€
Elegant and persistent on the palate, with

notes of ripe fruit, balsamic hints, and

toasted oak, showing a clear varietal

character.

Pago de Carraovejas 14.5% 60€
[Ribera del Duero]
Rich and juicy, well balanced, with vibrant

_ .

acidity and a persistent finish combining ripe

fruit notes and toasted oak nuances.
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BOTTLES

Glass/ Bottle

Loess Rueda 13% (Castillay Leon) 7,5€/35€
Fresh and straightforward, with good acidity
and a slight bitter finish that adds vibrancy.
Young, expressive, and very easy to drink.

Soplagaitas 13% (Seville)

Young and vibrant wine with a fresh,
immediate entry. Citrus notes, a delicate hint
of sweetness, and pronounced minerality.
Lively and full of character.

Chan de Rosas 13% (Rias Baixas, Galicia)
100% Albarino with aromas of white flowers
and citrus. Fresh, savory, and fruity on the
palate, with a clean and persistent finish.

Finca La Canada Verdejo 13% (Andalusia)
Expressive and well balanced, with Llively
acidity. Smooth and easy-drinking, showing
delicate bitter notes and a subtle saline
touch that enhances persistence.

Demimo 13% (Castillay Ledn)

Soft and broad on the palate, well balanced
with good complexity. Long, fresh, and
harmonious finish.

Fresquito de Tinaja 14% (Cordoba,
Andalusia)

Lively and fresh entry, followed by a silky
texture and surprising structure. Elegant
and well-balanced finish.

e B ™™
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(e D) WHITE

BOTTLES Glass/ Bottle
El Santiguadero 12.5% (Rioja) 5,5€/24€
A white wine with greater body and structure.

Creamy and enveloping on the palate, with

delicate toasted notes adding depth anad

elegance.

Caleta 12.5% (Cadiz, Andalusia) 6,5€/30€
Fresh and broad on the palate, with soft, well-

iIntegrated tannins. Good persistence and an

elegant, pleasant finish.

CAVA (Prosecco]

Stars Brut Nature Reserva 11.5%
[Emporda, Catalonia)

Fine and elegant bubbles. Fruity aromas
with delicate ageing notes. Balanced,
broad, and persistent on the palate, with
hints of ripe fruit and dried fruits.

5,5€/30€

h_i
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SPECIAL

BOTTLES Glass/ Bottle

Tio Pepe: 15% (Jerez-Andalusia) LE[28€

Tio Pepe Is the best-selling Spanish wine in
the world. Its unmistakable character comes
from i1ts aging under a layer of yeast known
as 'velo de flor’, which gives it aromas of
baked goods, dried fruit, and vanilla, along
with a slightly bitter taste

Amontillado: 17,5%(Jerez-Andalusia) LE[28€

Amontillado Delgado Zuleta is a Spanish fortified
wine — dry, complex, and persistent, with a
golden hue. It Is produced by Delgado Zuleta, the
oldest winery in the Marco de Jerez region

Pedro Ximenes: 15% (Jerez-Andalusia) LE[28E
Deep, intense color. Sweet aromas of raisins and

caramel with a subtle hint of oak. On the palate, it

Is delicate and very sweet, with a persuasive finish

Vino de Naranja: 15% (Huelva-Andalusia) 5€/35€

Mahogany amber color. Fresh and clean, with
citrus notes of orange peel. Sweet and smooth.
Great freshness, with hints of macerated orange
on the retro-nasal finish
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Small/Medium

BEERS
Estrella Galicia Lager 3€/5€
Estrella Galicia Reserva 3,5€/5€

Fuller-bodied lager

with toasted malt notes and a smooth,

lingering finish.

Lemon juice beer h€
Bottled beer Estrella Galicia Lager o€
Bottlled Estrella Galicia Reserva o€
San Miguel Gluten free o€

Victoria Malaguena 00 o€
Beer’s Jug 15€

Spanish’s Beverages
Sangria Copa 5,9€

Jug Sangria 18€

Tinto De Verano 5,5€

Rebujito 5,5€
Jarra De Rebujito 18€

._‘ _”
_ '
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( MENU )
COCKTAILS Y

SPANISH GIN

Puerto de Indias 10€
Strawberry

Puerto de Indias 10€
Blackberry

Puerto de Indias 10€
Pure black

Gin Mare 12€
Nordes 12€
Exotica 10€

GIN INTERNAZIONAL
Tanqueray Sevilla 10€
Monkey 47 12€

Hendrick’s 12€
Beefeater 10€

CUBATAS

Rum Bacardi 10€
Red Label 10€
Jack Daniel’s 12€

_ .

Grey Goose
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( MENU )
COCKTAILS

CLASSIC

Sevilla Mule 10€
Moscow Mule 8€
Negroni 8€
Negroni Sbagliato 6€
Hugo 8€
Americano 6€
Boulevardier 8€
Spritz Aperol 6€
Spritz Campari 6€

L_
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( MENU )
SOFT DRINKS

CocaCola
CocaCola Zero
Fanta

Lemon

Tonica

Ginger Beer
Tea Pesca

Tea Limone
Acqua

Succo

CAFFE

Espresso
Macchiato

Cappuccino
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( MENU )
DIGESTIFS

Hierbas Ibiza

Crema Orujo

Orujo

CLASSIC

Amaro del Capo
Montenegro

Jagermeister

Tequila

X
.
X




	MENU
	TAPAS
	PARA
	COMPARTIR

	PAELLA
	PA’ MI,
	PA’ TI...

	ENSALADAS
	NUESTRAS CARNES
	TIERRA
	ANDALUSA
	I migliori tagli di carne spagnola di maiale o di toro.


	NUESTROS PESCADOS
	MAR
	ANDALUSO
	Tutti i sapori delle coste andaluse racchiusi in piatti unici.
	FORM ONLINE


	POSTRES
	DRINK

	DRINK
	BOTELLAS, COPAS Y COCKTAILS
	Buenos Vinos, Grandes Momentos.


	TAPAS
	CHACINAS
	TAPA/ RACÍON
	Jamón Iberico de cebo  Patanegra DOP tagliato al coltello stagionato 24 mesi
	9€ / 17€
	Jamón Iberico de bellota Patanegra DOP tagliato al coltello stagionato 48 mesi

	14€ / 25€
	Tabla Mixta (1,2,3,7,9) Tagliere iberico misto composto da : Jamon serrano ,chorizo e salchichon di bellota e queso

	20€


	MENU
	CROQUETAS * Cremose all’interno e croccanti all’esterno, ripiene di besciamella con diversi gusti.
	Boletus (1,2,3,7,9,14) Jamón ibérico (1,2,3,9,14) Baccalà (1,2,3,5,7,9,14) Rabo de toro (1,2,3,9,14)
	Coperto 2€
	4pz -9€ /8pz-15€



	TAPAS
	PANES DE LA CASA
	TAPA/ RACÍON
	Pan de la Casa  (1,2,3,6,7,9,14) Pane tostato,con base di salmorejo ,jamon serrano e uovo di quaglia al tegamino
	17,5€
	Pan casa sardinas (1,2,3,5,6,7,9,14) Pane brioches tostato con composta di pomodori e sardinas anchoadas

	8,50€ / 16€
	Bocadillo de jamon (3,9) Panino Tradizionale Iberico composta : tomaca -formaggio-Jamon de cebo

	9€
	Montadito de Carrillera (1,2,3,9,12,13,14) ** Pan brioches tostato,Guancia iberica sfilacciata ,queso e salsa aioli alle erbe

	8€
	Serranito Sevillano (1,2,9) Panino della tradizione sevillana con pollo piastrato ,jamon,peperone verde dolce,pomodoro e salsa a scelta  tra maionese e mojo picon

	9,5€
	Coperto 2€


	MENU

	TAPAS
	PICOTEO
	7€
	7€
	6€
	7,5€
	7€
	7€
	6€
	6€

	MENU
	Coperto 2€


	PAELLA
	40€
	38€
	36€
	MENU
	Coperto 2€


	NUESTRAS CARNES
	SMALL/ LARGE
	10,50€ / 19,50€
	28€
	21€
	26€

	MENU

	NUESTROS PESCADOS
	TAPA/ RACION
	12€
	14€ / 25€
	12€
	10€

	MENU
	Coperto 2€


	ENSALADAS
	9,50€
	11,50€
	SALSAS
	12€
	1,5€

	MENU

	POSTRES
	6€
	6€
	8€
	Coperto 2€
	MENU

	ALLERGENI
	* “materia prima surgelata o congelata all’origine” accanto al piatto che la contiene.
	** alimenti sottoposti in loco ad abbattimento a temperatura negativa per garantirne la qualità e la sicurezza, come descritto nelle procedure del Piano HACCP ai sensi del Reg. CE 852/04 e 853/04.
	Il personale di sala è a disposizione per fornire qualsiasi informazione in merito alla natura e origine degli alimenti serviti
	Il consumatore, con allergie o intolleranze, è pregato di comunicare la necessità di consumare alimenti privi di determinate sostanze allergeniche

	TINTO
	ALMA,
	TINTA

	BLANCO
	BLANCA
	BRISA

	ESPECIAL
	BIRRE E
	SANGRIA ARTIGIANALE
	Un tuffo nel sole e nella tradizione Sevillana


	CERVEZAS Y SANGRIA
	COCKTAIL
	CLASSICI E
	ANDALUSI
	Il fascino dei classici, l’energia della Spagna.

	DIGESTIVI E
	SPIRITI INTENSI
	Per chi ama ‘’chiudere in bellezza.”
	FORM ONLINE


	DIGESTIVI
	TINTO
	BOTELLAS
	Copa/ Botella
	5€ / 24€
	6€/28€
	5€/22€
	6.5€/30€
	6€/28€
	6€/28€

	MENU

	TINTO
	BOTELLAS
	Copa/ Botella
	6.5€/30€
	6,5€/30€
	8€/37€
	6,5€/30€
	60€

	MENU

	BLANCO
	BOTELLAS
	Copa/Botella
	7,5€/35€
	5,5€/24€
	6€/33€
	5€/22€
	5€/22€
	6€/28€

	MENU

	BLANCO
	BOTELLAS
	Copa/Botella
	5,5€/24€
	6,5€/30€
	CAVA (Prosecco)
	5,5€/30€


	MENU

	ESPECIAL
	BOTELLAS
	Copa/ Botella
	4€/28€
	4€/28€
	4€/28€
	5€/35€

	MENU

	CERVEZAS Y SANGRIA
	CERVEZAS
	BEBIDAS ESPAÑOLAS
	MENU


	COCKTAILS
	GIN ESPANOLES
	10€
	10€
	10€
	12€
	Gin Mare
	Nordes
	12€
	10€
	Exótica

	GIN INTERNAZIONAL
	Tanqueray Sevilla
	10€
	12€
	Monkey 47
	Hendrick’s
	12€
	Beefeater
	10€

	CUBATAS
	10€
	Rum Bacardi
	10€
	Red Label
	12€
	Jack Daniel’s
	12€
	Grey Goose
	10€
	Vodka Absolut
	MENU


	COCKTAILS
	CLASICO
	MENU


	BEVANDE
	SOFT DRINKS
	CAFFE’
	MENU


	DIGESTIVI
	CHUPITO ESPAÑOLES
	AMARI
	MENU


	MENU
	We want you to experience the true essence of Andalusia: from authentic flavors to the vibrant atmosphere of the iconic Triana district.  That’s why, with us, Tapas and Momentos are meant to be shared.

	TAPAS
	PA’ MI,
	PA’ TI...
	PARA
	COMPARTIR

	PAELLA
	SALADS
	* Raw ingredients frozen at the source” next to the dish that contains them
	** Foods that have been blast chilled on site at negative temperatures to ensure quality and safety, in accordance with the procedures of the HACCP Plan pursuant to EC Regulations 852/04 and 853/04.

	SELECTED MEATS
	ANDALUSIAN
	LAND
	The best cuts of Spanish pork and bull, full of character and tradition.


	OUR DAILY CATCH
	ANDALUSIAN
	SEA
	A taste of the Andalusian coast, brought to life in every unique dish.
	FORM ONLINE


	SWEET MOMENTS
	DRINK

	DRINKS
	BOTELLAS Y COPAS
	Buenos Vinos, Grandes Momentos.


	TAPAS
	IBERIAN CHARCHUTERIE
	SMALL/ LARGE
	Jamón Iberico de cebo  24-month aged Pata Negra DOP, hand-sliced
	9€ / 17€
	Jamón Iberico de bellota 48-month aged Pata Negra DOP, hand-sliced

	14€ / 25€
	Charcuterie (1,2,3,7,9) Includes Jamón Serrano, Bellota Chorizo and Salchichón, cured and a traditional Spanish cheese.

	20€
	CROQUETAS * Golden and crispy outside, soft and creamy inside — our béchamel croquettes come in different delicious flavors.
	Mushroom (1,2,3,7,9,14) Jamón ibérico (1,2,3,9,14) Cod (1,2,3,5,7,9,14) Oxtail (1,2,3,9,14)
	4pz -9€ /8pz-15€



	MENU

	TAPAS
	ARTISAN HOUSE’S BREADS
	TAPA/ RACÍON
	17,5€
	8,50€ / 16€
	9€
	8€
	9,5€


	MENU

	TAPAS
	SMALL PLATES
	7€
	7€
	6€
	7,5€
	7€
	7€
	6€

	MENU
	6€


	PAELLA
	40€
	38€
	36€
	MENU

	SELECTED MEATS
	SMALL/ LARGE
	10,50€ / 19,50€
	28€
	21€
	26€

	MENU

	OUR DAILY CHATCH
	TAPA/ RACION
	12€
	14€ / 25€
	12€
	10€

	MENU

	SALADS
	9,50€
	11,50€
	12€
	SAUCES
	1,5€

	MENU

	POSTRES
	6€
	6€
	8€
	MENU

	ALLERGENS
	TINTO
	ALMA,
	TINTA

	BLANCO
	BLANCA
	BRISA

	ESPECIAL
	BEERS AND
	HANDCRAFTED SANGRIA
	A plunge into the sunshine and the soul of Seville


	BEERS AND SANGRIA
	COCKTAILS
	THE HEROS AND
	THE ANDALUSIAN
	The charm of the classics, the energy of Spain.


	DIGESTIFS
	& BOLD SPIRITS
	For those who love to end on a high note
	FORM ONLINE


	DIGESTIFS
	RED
	BOTTLES
	Glass/ Bottle
	5€ / 24€
	6€/28€
	5€/22€
	6.5€/30€
	6€/28€
	6€/28€

	MENU

	RED
	BOTTLES
	Glass/ Bottle
	6.5€/30€
	6,5€/30€
	8€/37€
	6,5€/30€
	60€

	MENU

	WHITE
	BOTTLES
	Glass/ Bottle
	7,5€/35€
	5,5€/24€
	6€/33€
	5€/22€
	5€/22€
	6€/28€

	MENU

	WHITE
	BOTTLES
	Glass/ Bottle
	5,5€/24€
	6,5€/30€
	CAVA (Prosecco)
	5,5€/30€
	Stars Brut Nature Reserva 11.5% (Empordà, Catalonia) Fine and elegant bubbles. Fruity aromas with delicate ageing notes. Balanced, broad, and persistent on the palate, with hints of ripe fruit and dried fruits.


	MENU

	SPECIAL
	BOTTLES
	Glass/ Bottle
	4€/28€
	4€/28€
	4€/28€
	5€/35€

	MENU

	BEER & SANGRIA
	Small/Medium
	BEERS
	3€/5€
	Estrella Galicia  Lager
	3,5€/5€
	Lemon juice beer
	5€
	5€
	Bottled beer Estrella Galicia Lager
	5€
	Bottlled Estrella Galicia Reserva
	5€
	San Miguel Gluten free
	5€
	Victoria Malagueña 00
	Beer’s Jug
	15€
	Spanish’s Beverages
	Sangria Copa
	5,5€
	Jug Sangria
	18€
	Tinto De Verano
	5,5€
	Rebujito
	Jarra De Rebujito
	5,5€
	18€
	MENU



	COCKTAILS
	SPANISH GIN
	10€
	10€
	10€
	12€
	Gin Mare
	Nordes
	12€
	10€
	Exotica

	GIN INTERNAZIONAL
	Tanqueray Sevilla
	10€
	12€
	Monkey 47
	Hendrick’s
	12€
	Beefeater
	10€

	CUBATAS
	10€
	Rum Bacardi
	10€
	Red Label
	12€
	Jack Daniel’s
	12€
	Grey Goose
	10€
	Vodka
	MENU


	COCKTAILS
	CLASSIC
	MENU


	SOFT DRINKS
	CAFFE’
	MENU


	DIGESTIFS
	SPANISH
	CLASSIC
	MENU



