
J A M O N E S 
Y  Q U E S O S
( H A M  &  C H E E S E S )

SERRANO			     13.5

Serrano, figs, almonds, & potato crisps

MIXED SPANISH		   32.5 
CHARCUTERI & CHEESE

Serrano, Chorizo, Lomo, Salchichón,  
quince jelly, figs, Manchego, caper berries, 
Gordal olives, potato crisps & crackers

MANCHEGO			    10.0

Aged Manchego, quince jelly,  
grapes & crackers

MIXED SPANISH		    16.5 
CHEESE

Aged Manchego, Spanish Blue, Pastura, 
quince jelly, grapes, potato crisps & crackers

MIXED SPANISH 		
CHARCUTERI

Serrano, Chorizo, Lomo, Salchichón,  
grapes, caper berries, Spanish pickles, 
olives & grilled bread

(SMALL FOR 14.5)

(LARGE FOR 28.0)

VEGAN PLATTER (VG)

Roasted vegetables, mixed Spanish pickles, 
gordal olives & olive oil crackers

(SMALL FOR 12.5)

(LARGE FOR 22.0)

ELGATOGORDO.JE

S A N G R I A JUG 
 (1LTR)

25.0WHITE

White wine, orange liqueur, lemonade,  
melon liqueur, kiwi, apple

25.0RED

Red wine, orange liqueur, cinnamon syrup, 
cinnamon stick, strawberries, orange

30.0CAVA BRUT

Cava brut, orange liqueur, pineapple juice, 
sparkling orange juice, orange, mint, pineapple



B O C A D I L L O S 
( S A N D W I C H E S )

BURGER			    14 .5

Two 4oz beef  burgers in a soft bap with cheese, 
onions, grilled Chorizo, aioli & tomato salsa

STEAK			    15.0

Grilled steak, Serrano, caramelised onions & aioli

QUESADILLA 		   14 .5 
CHICKEN OR BEEF         

With cheese, caramelised onion, sweetcorn, 
pimentón & fried garlic served with Padrón peppers

All prices are Goods and Services Tax inclusive

�Please be aware there could be nut traces in some of   
the ingredients used in the preparation of  our menus.

If  you have any dietary requirements please inform 
your waiter �(VG = Vegan, V = Vegetarian)

PADRÓN PEPPERS (VG)    	    7.5

Blistered Padrón peppers, almonds & sea salt

PAN CON TOMATE (VG)   	     8.0

Spanish tomato bread, garlic & olive oil

GRILLED VEGETABLES (VG)      9.0

Chargrilled vegetables, mint basil,  
olive oil, & sherry vinegar

CALAMARES 		    11 .5 
FRITOS

Crispy squid, lemon, pimentón & aioli

SPICY CHICKEN WINGS           8.5

Chicken wings, lemon & aioli 

GAMBAS 		                  11 .5

Gambas, aioli & lemon

GAMBAS AL AJILLO	   12.0

Garlic prawns, chilli, pimentón,  
olive oil & parsley  with grilled foccacia

CHORIZO AL VINO		     9.5 
TINTO

Glazed red wine Chorizo, garlic & parsley

HUMMUS CON 		     8.5 
ESPINACAS Y GARBANZO (VG)	

Hummus topped with spinach  
& garbanzo bean stew with grilled foccacia

PATATAS BRAVAS (V)	    8.0

Potatoes with tomato, pimentón picante & aioli

SPICY CHEESE 		     8.5 
CROQUETAS (V)	   

Spicy croquettes with truffle mayo
  - Add Serrano			      3.0

TA PA S 
( S M A L L  P L AT E S )

P L ATO S 
( L A R G E  P L AT E S )

SIRLOIN STEAK		   28.5

Grilled 300g sirloin steak with tomato & 
red onion salad, Padrón peppers & choice 
of  sauce: garlic butter, chimichurri	
or peppercorn			       

FILLET STEAK		   30.0

Grilled 200g fillet steak  with tomato & 
red onion salad, Padrón peppers & choice 
of  sauce: garlic butter, chimichurri	
or peppercorn			       

SEAFOOD RICE      		    25.0

Squid, gambas, prawns, scallops, saffron 
& garlic rice, tomato, parsley, hot smoked 
pimentón, peas, saffron aioli & lemon 

CHICKEN & CHORIZO RICE   20.0

Grilled chicken, smoked Spanish Chorizo, 
morcilla, saffron rice, lemon, pimentón & aioli 

GUARNICIONES 
( S I D E S )

SALAD (VG)			      5.5

GRILLED GREENS (VG)	    5.5

FRIES (VG)		   	    5.5

POTATOES & 		     5.5 
CARAMELISED ONIONS (VG)   

Tomato, red onion & lemon olive oil

Grilled courgettes, green beans, lemon,  
herbs & crispy garlic

P O ST R E 

CHURROS & CHOCOLATE (V)  9.0     

Churros with cinnamon sugar & warm 
chocolate sauce

TARTA DE SANTIAGO (V) 	   10.5 

Spanish almond cake with orange sauce  
& vanilla ice cream

ICE CREAMS & 	     	    6.5 
SORBETS (V)

( D E S S E R T S )

Vanilla, Chocolate, lemon or raspberry

GORDAL OLIVES (VG)	     6.0 

Large Spanish green olives

CATALAN			      4 .5 
ALMONDS (VG)

Roasted Catalan almonds, salt & pimentón

CRAB STUFFED	                12.5 
PIQUILLO PEPPERS  

Roasted Piquillo pepper stuffed with Jersey crab, 
prawns, avocado, lemon & herbs

A S A D O R
( F R O M  T H E  G R I L L )

CLASSIC SPANISH 		   12.5 
TORTILLA (V)

Classic omelette with potatoes, 
onions & aioli
  - Add Chorizo			      2.5

HUEVOS ROTOS		    15.5

Crispy skinny fries, Serrano, Chorizo, 
fried eggs & pimentón

BREAM FILLET 		   23.5

Grilled fillet of  bream, roasted Piquillo peppers  
& almond sauce, spinach, tomato & parsley 
salsa with smoked lardo & paprika bravas

PERI PERI CHICKEN 		  22.5

Half  grilled chicken marinated in soy, lemon & 
smoked paprika with caramelised onion, potatoes  
& house peri peri

FISH CALDERETA	  	  26.0

Spanish fish stew with grilled salmon,  
scallops & gambas in pimentón, almond  
& red pepper sauce

GRILLED FOCCACIA (VG)	    3 .0

Roasted Catalan almonds, salt & pimentón

CHATEAUBRIAND		   65.0

Grilled 500g chateaubriand, fries, grilled 
oyster & shimeji mushroom, tomato red onion 
salad, pardón peppers & peppercorn sauce


