
 
D I N N E R

 
 

 
SMALL BITES 
 

Brotocnik Sourdough Bread (A, G, H) Whipped Butter, Lemon Zest, Sea Salt 7 

Marinated Olives  Gordal, Manzanilla & Chupadedos Olives 7,50 

Labneh & Herb Pesto (A, G, H) Preserved Lemon, Olive Oil, Hazelnuts, Brotocnik Sourdough Bread 10 

Boca Pintxo (A, G) Chistorra, Confit Onion, Honey, Lemon 7/piece 

Matrimonio (D, O) Boquerónes, Anchovies, Olive Oil 11 

Aubergine “Octopus” (G, O) Lemon Yoghurt, Mojo Rojo, Thyme Honey 14 

Veggie Tartare (A, G, H) Slow Roasted Aubergine, Paprika, Tomato, Pine Nuts, Rocket, Smoked Ricotta 13 

Hand-Cut Beef Tartare (A, G) Dry Aged Rump Steak, Stracciatella, Black Truffle 24 

Mojama (D) Air Dried Tuna, Tomato Frito, Olive Oil, Lime Zest 19 

Crab & Apple Tostada (B, C, H, N) Adriatic Crab, Salsa Macha, Lemon Mayo, Granny Smith Apple 16 

Black Pepper Salchichón (O) Air Dried Pork Shoulder From Extremadura, Spain 9 

Aged Rosemary Sheep Cheese (G) 9 

 

 

FISH & SEAFOOD 
 

Market Fish from the Plancha (D) Changing Daily. Ask Your Server For More Details.  

Blue Fin Tuna Skewer (D, H, N) Pistachio, Tahini, Sumac 18 

Gambas Pil Pil (B) Wild Prawns, Garlic, Chili, Brotocnik Sourdough Bread 17 

Grilled Calamari (G, R) Orange Reduction, Sumac Vinagrette, Taggiasche Olives, Herb Salad 19 

 

 

MEAT 
 

Sirloin Steak 200g (O) Peppercorn Sauce, Shoestring Fries 29 

Presa Iberico de Bellota 200g (O) Chorizo Jam, Spring Greens 26 

Slow Cooked Beef Short Ribs (G, L, O) Beurre Noisette Cauliflower Puree 24 

Chicken Milanese (A, C, G, O) Olives, Capers, Crème Fraiche, Parmesan, Lemon 21 

 

 

VEGETABLES, SALADS & SIDES 
 

Salt Baked Beetroot (A, H, O) Ajo Blanco, Dill Vinaigrette, Smoked Almonds, Peach 10 

Farmers Salad (M, O) Romaine Lettuce, Little Gem, Pine Nut Dressing, Basil, Manchego 11 

Crispy Potatoes (C, G) Beurre Noisette, Lemon Mayo 9,50 

Tomato Tonnato (D, O) Heritage Tomatoes, Tonnato Sauce, Pepitas, Guindillas 10 

 

  



D R I N K S
 
HEADLINERS 

Bloom 10,50 
Chili-Lemon Vodka, Elderflower, Lemon 

French Lavender 11,90  
Gin, Prosecco, Lavender Blueberry, Lemon 

Pepperleaf 8  
Gin, Basil Green Pepper, Lemon, Soda 

Spanish Fizz 11  

Mancino Vermouth, Cava Dignitat Brut  

Boca Sangria 9  
Primitivo, Citrus, Mandarine-Chinotto 

BOCA APERITIVOS 

Mancino Vermouth & Tonic 10,50 

Fever Tree Mediterranean Tonic 

Italicus Spritz 12  

Select Spritz 12,50 

Negroni 14 

Negroni Sbagliato 12,90 

SHERRIES 

Fino Tío Mateo 9 

Crisp & Dry 

Amontillado Del Principe 7,50  
Nutty & Elegant 

NON-ALCOHOLIC ALTERNATIVES 

Sparkling Tea 0,1l 9 

Verjus Ginger Ale 0,1l 7,50 

Iessi Frizzante 0,18l 8 

Feral No.1 0,125l 8,30 
White Beet, Hop, Szechuan Pepper 

Feral No.3 0,125l 8,30 
Red Beet, Pepper, Thyme 

DRAFT BEER

Estrella Damm 5,4%  0,3l 5 | 0,5l 7,50 

Ottakringer Helles 5,2%  0,3l 4,50 | 0,5l 6,50 

Ottakringer Rotes Zwickl 5,2%  0,3l 4,50 | 0,5l 6,50 

 

BOTTLED BEER & CIDER

Alhambra Reserva 1925 0,3l 7,50 

Amber Lager, Grenada, 6,4% 

Inedit Damm 0,3l 9 

Malt & Wheat Beer brewed with Spices, Barcelona 4,8% 

Wild Hoppy Cider 0,3l 7 

Blakstoc, Styria 

Ottakringer Null Komma Josef 0,3l 6,20 

SOFT

Vöslauer Still | Sparkling 0,33l 9 0,75l 7,50 

Homemade Lemonade | Iced Tea 0,4l 5,20 

Soda Lemon* 0,4l 3,30 

Orange Juice 0,3l 4,50 

Apple Juice 0,3l 3,50  

Sprite | Fanta 0,33l 5 

MoleCola Classica | Senza Zucchero 0,33l 5 

Red Bull | Red Bull Sugarfree 0,25l 4 

Fever Tree 0,2l 7,50 
Mediterranean Tonic Water, Ginger Ale, 

Ginger Beer, Bitter Lemon, Pink Grapefruit 

 
 

 

* Jugendgetränk 


