
Chorizo Ibérico                        150
cured Ibérico chorizo

Selección de Charcutería          320
serrano ham, chorizo, fuet, lomo

Jamón Ibérico de Bellota           600/50g
36 months cured Ibérico ham

    

COLD MEATS

All prices are subject to 10% VAT and 5% service charge.

Kindly inform our team if you have any food allergies.

WE PICK, YOU EAT!
Chef Julien Thabault’s 12-dish tapas feast    1990

Vegetarian Chef’s recommendation

Ensalada Mixta                                                    90
garden salad

Aceitunas Adobadas          90
mixed marinated olives

Pimientos de Padrón                       120
wilted Galician peppers

Huevo Ibérico Crujiente          120
Scotch egg, Ibérico pork

Manchego                         140
manchego cheese, fennel jam

PARA PICAR

Pan con Alioli (2pc)        45
sourdough bread, alioli

Pan con Tomate (2pc)          45
sourdough bread, tomato, olive oil

Coca Mallorquina         90
flatbread, spinach, raisins, pine nuts

Coca de Escalivada y Bacalao          140 
flatbread, cod, peppers, eggplant

PAN

DESSERTS
PX Helado de Vainilla                                         120
vanilla ice cream, Pedro Ximénez, raisins
       +150 

Churros con Chocolate y Espelette                 140 
chocolate, churros, Espelette pepper

Tarta con Helado de Anacardo       150
lemon passionfruit tart, cashew nut ice cream

Tarta de Santiago con Helado                          160
almond tart, pistachio ice cream

substitute Noe Pedro Ximénez 30yrs

Mini Patatas Bravas         80
potatoes, spicy sauce, alioli

Gazpacho Andaluz                      80
chilled vegetable soup

Tortilla Española                                    80
Spanish potato omelette

Croquetas de Setas         90
creamy mushroom croquettes

Croquetas de Jamón       120
our famous ham croquettes

Mejillones en Escabeche                     120
lightly pickled mussels 

“Pescaito” frito 120
whitebait, piquillo gribiche sauce

CLASSIC TAPAS

CARNIVORES
Callos Crujientes con Alioli Picante    

 

160
crispy tripe, spicy alioli

Cochinillo Asado 240/390/490
Suckling pig, manchego mash
Ribs/shoulder/leg

Chorizo a la Sidra     

 

220
sautéed chorizo, apples, cider sauce

Albóndigas Ibéricas con Almendras                240
Ibérico meatballs, almond sauce

Secreto Ibérico con Piquillos                           290
Ibérico pork, piquillo peppers

FROM THE SEA
Pulpo a la Plancha        140
grilled octopus, capers, paprika

Ceviche de Atún Rojo        140
tuna ceviche, avocado, lime

Gambas al Romesco        160
prawns, chili, romesco sauce

Arroz Negro          240
black squid ink rice, seafood

Carabineros                          400/100g
Spanish red prawns

SIGNATURE TAPAS
Tortilla de Jamón y Piquillos     120
omelette, potatoes, ham, piquillo peppers

Almejas con Serrano y Edamame       140
clams, serrano ham, edamame

Tomates y Burrata                       160
heirloom tomatoes, burrata

Huevos Rotos                        160
soft egg, potato foam, serrano ham

Rúcula con Peras y Manchego          160
rocket salad, pears, manchego cheese

Pulpo a l’OCTO        240
braised octopus, truffled mash

Mejillones con Chorizo       240
mussels marinière, chorizo

Carrilleras con Vieiras y Manzana      280
scallops, ox cheeks, apple, kolhrabi

recommended for 3 people

1150/100g

BOOKING & EVENTS
Birthdays, weddings, double dates and 
corporate events — you name it, we’re on it!

octotapas.com

facebook.com/octotapas

Octo Tapas Restobar

instagram.com/octotapas

FOLLOW US AT

#octotapas


