
SAMPLE MENU DECEMBER 2023
Gilda  
El Capricho anchovies, Gordal olive, Reieto guindilla [2,8a,13]...
Olives 
Reieto Gordal olive [2,8a].................................... 
Peppers & Pickles
Pepinillos and guindillas [13].................................
Almonds 
Salted Marcona [8a]........................................
Bread & Butter 
Sourdough Bread 41 [1,5a,5c,5g,12]..........................
Pan Con Tomate 
Glass Bread, tomato rallado [1,5a,5c,5g,12]....................
Crisps & Serrano Ham 
Quillo Flower of Salt, serrano bodega ............................
Marinated Courgette [13].........................
Burrata 
Drizzled pesto oil & sundried tomato, pine nuts [1,8h,13]...........
Pâté 
Chicken liver pâté served with Pico mini breadstick [1,5a,6,9,11,13]...
Parmigiano
Parmigiano Reggiano 30 months aged, balsamic glaze [1,5a]..........
 
ANCHOVIES
El Capricho Anchovies  [2]......................
Cantabria [2]........................................
 
SELECTION OF MEAT
Chorizo Iberico ...............................
Serrano ..........................................
Jamón  ............................................

SELECTION OF CHEESE SPANISH / IRISH
Manchego [1]........................................
Smoked Tetilla [1]................................
La Peral Blue [1].................................. 
Mahòn [1]............................................

SWEET TREAT  - Custardo [1]............................
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Please see reverse for allergen key



ALLERGEN KEY: 
1. Milk & milk products 2. Fish 3. Crustaceans 4. Molluscs 
5. Gluten containing cereals 5a. Wheat 5b. Wholemeal 
5c. Spelt 5d. Khorasan 5e. Rye 5f. Barley 5g. Oats 
5h. Malt 6. Egg 7. Peanuts 8. Other Nuts 8a. Almonds 
8b. Hazelnuts 8c. Cashews 8d. Pecans 8e. Brazil 
8f. Pistachio 8g. Macadamia 8h. Pine nuts 8i. Walnuts 
9. Soy inc. soya 10. Celery 11. Mustard 12. Sesame 
13. Sulphur Dioxide 14. Lupin


