
N I B B L E S

FROM THE BUTCHER

Spanish Sphere Olives     
The famous olives from ‘El Bulli’ restaurant
Marcona Almonds 
Fried and salted almonds, the queen of the almonds
Torres Premium Potato Chips 
Truffle flavor 
Padrones     
Deep fried peppers from Galicia with sea salt 
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ALL PRICES ARE SUBJEC T TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

BEST CURED HAM IN THE WORLD
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Joselito Jamón Ibérico Gran 
Reserva   
Cured for 36 months 
A Selection of Joselito Cold Cuts 
Jamón, lomo, salchichón, chorizo
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Manchego *Hard cheese from La Mancha 
Trio of Manchego *Anejo, rosemary and black pepper 
San Simai *Semi soft cheese from Galicia 
Tetilla *Soft cheese from Galicia 
Mahon *Semi soft cheese from Menorca 
Idiazabal *Hard smoked cheese from the Basque country 
Garrotxa *Semi soft Catalan’s cheese 
 Tou dels Til-lers *Soft cheese from Catalunya  
Murcia al Vino *Fatty milk cheese washed with wine from Murcia  
Picon Bejes Treviso *Semi soft blue cheese from Asturias   

Boudeuse Oyster  
By David Hervé, on ice with lemon 
Hokkaido Scallops  
Ceviche with aji amarillo 
Ibérico Chutoro Carpaccio  
Joselito ham, EVOO Arbequina
Ibérico Pork Tartare    
Black garlic mayo, orange gel, chipotle sauce
El Cangrejo 
Alaskan King crab tartare
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UNO MAS Salad  
Joselito ham, Tou dels Til-lers cheese, steamed vegetables
Cogollos de Tudela
Smoked salmon and ‘Calle Laurel’ vinaigrette
Seasonal White Asparagus  
Saffron and Amontillado sherry wine aioli, Joselito Ibérico ham 
Baby Spinach Salad  
Catalan style, pine nuts, raisins and truffle Manchego
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FROM THE GARDEN

RAW 
BAR

Foie Gras 
Pedro Ximénez sherry wine sauce, fig textures, Marcona almonds
El Pollo Loco 
Grilled baby free range yellow chicken, chimichurri sauce 
Suckling Lamb from the Pyrenees ‘Agnei Ibérico’  
Rack of lamb charcoal grilled at our Josper oven, pumpkin purée, lamb jus
Josper Oven Grilled Wagyu Rib-Eye  
Canary Islands ‘papas arrugadas’ with mojos 
Ibérico Presa Pork  
Black ink paella crust, carrot purée, grilled baby carrots, pork jus
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FROM THE SEA
Carabineros ‘Al Ajillo’   
Premium Spanish red prawns, garlic, Cayenne, sizzling in olive oil
Txangurro  
Delicious baked spider crab from the Basque country 
El Pulpo   
Grilled Spanish octopus, chipotle and green mojo sauce  
Atlantic Snowfish  
Aji rocoto hot sauce, Spanish Padrones peppers
The Mountain and the Sea  
 Hokkaido scallop, Ibérico Pluma pork, Catalan spinach
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Selection of one THB 190/ Selection of three THB 550/ 
Selection of five THB 900 / Selection of seven THB 1250

 = Contains pork    = Contains cow    = Contains goat    = Contains sheep     = Chef  recommended    = Vegetarian
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Pa Amb Tomàquet  
Crystal bread with tomato, garlic, EVOO Arbequina
Don Bocarte Anchovies 
From the Cantabrian sea, served with crystal bread
Wild Porcini Mushroom Croquetas 
Foie gras sauce
Joselito Croquetas  
Aioli mayonnaise
UNO MAS Bravas  
Potatoes soft and crisp, spicy tomato sauce, aioli mayonnaise
Huevos Rotos  
Quail eggs, Piquillo peppers, Sobrasada sausage
Txipirones  
Fried baby squid with black ink aioli and lemon                    
Gambas ‘Al Pil Pil’ 
Tiger prawns, garlic, paprika and Cayenne sizzling in olive oil
Albóndigas 
Spanish meatballs, Txogitxu beef and Pluma pork in tomato stew
Torta Del Casar ‘La Antigua’  
Baked raw sheep milk cheese
Txistorra Txogitxu  
Basque country sausage
Boquerones
White anchovies in vinegar


