
oToast

Dulces

Iberian ham with grated tomato · 9.50

Goat cheese gratin with roasted peppers · 8.50

Goat cheese with tomato jam · 8

Green Choice

Mushrooms confit (Boletus) with Iberian ham and poached egg · 18.50

Roast peppers salad with upper belly tuna oil confit · 8

Artichokes with Serrano ham and garlic powder · 9.50

Peas with egg and ham · 8.50

Homemade carrot and 

walnut cake · 3.80

Cookies · 2.70

Molletes 
(Soft airy bread sandwich)

Lacón (cured ham salted) with 

roasted peppers · 8

Tuna belly with roasted peppers · 8

Iberian ham with grated tomato · 9.50

Cantabrian" gourmet salted anchovies (10 loins) with toast bread and

natural tomato · 18

Vinegar anchovies with chips potatoes and "Espinaler"

sauce (Not spicy) · 8,50

Scallops from Galician Coast with nori seaweed · 8.50

"Lacón" (Galician cured ham) with sweet paprika from "La Vera” from 

Extremadura (Spain). · 8.50

"Chistorra" sausage with chips · 8.50

Assortment boards

Cured beef (Cecina) with tomato and Spanish breadsticks · 12

Iberian assortment (Iberian ham, cured loin, cured paprika sausage" 

Chorizo" and cured pepper sausage "Salchichón") with tomato and 

Spanish breadsticks · 17

Gourmet iberian ham with tomato and Spanish breadsticks · 20

Create your own selection of artisan cheeses from Madrid with the 

following cheeses, accompanied by tomato jam and Spanish 

breadsticks :

CAPRICHO VINO. (1/4 unit) Red wine handmade goat cheese · 8

RULITO DE CABRA (1/2 unit) Creamy handmade goat cheese · 8

CIVEGA (80g) Beer rubbed handmade goat cheese · 7

Canned food

Upper belly tuna olive oil confit "Batel" · 8

Galician cockles "Aldebarán" (30/40 uds) · 15.10

Galician marinated mussels "Herencia del mar" (6/8 units.) · 11.80

Spicy mussels "La Brújula" (16/20 units.) · 8.50

Natural razor shell from Galician estuaries (5/8 und.) · 13

Olive oil sardines from Cantabria” Vegamar” (20/25 units.) · 6.50

Stewed sardines xoubas “La Brújula” · 9.50

Galician scallops in sauce "Herencia del Mar" · 6.50
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