
Snacks & Tapas
Valencia almonds 	 55
Marinated olives 	 55
Boquerones with toast and lemon 	 95
Croquetas de Pisto 2pcs 	 145
Pimientos de Padrón 	 75 
Gildas - Skewer with olives and anchovies	 75

Charcuterie
Ibérico Bellota 30g 	 155
Morcilla de Ibérico 30g 	 115
Alejandro chorizo picante 30g 	 95
Fuet Ortiz 30g	 95

Cheese
Cabra semicurado 30g 	 65
Coulommiers 30g	 65 
Manchego 36 mån 30g 	 55

Signature Drinks
One-sip Martini	 165 
Absolut Elyx Vodka, La Copa Vermouth Bianco, Fino Sherry, Nocellara Olive

Fino Pepino 	 165 
Gin, Fino Sherry, Cucumber, Lemon, Elderflower Foam

Hjortviken Sour	 165
Cloudberry & Vanilla Distillate from Töllsjö Destilleri, Gin, Lemon, Vanilla Foam

Jalisco Sour 	 165
Reposado Tequila, Lime, Agave, Red Wine 

Honey, I Shrunk The Grapes 	 165
Brandy, Orange Liqueur, Honey, Grapes, Aloe Vera, Lemon

Cherry Berry 	 165
Oloroso Sherry, Gin, Cherry liqueur, Red Currant, Lemon juice

Red Wine Sangria	 GLASS  99  PITCHER 399  
Brandy, Red Wine, Cinnamon, Spices, Lemon, Sugar, Lemonade

Sparkling Sangria	 GLASS  110  PITCHER 450  
Rum, Limoncello, Prosecco, Rhubarb, Elderflower, Grapefruit, Gooseberries

Jalisco Sour 	 165
Reposado Tequila, Lime, Agave, Red Wine

For allergy information or origin of meat and poultry, please ask your waiter

Croquetas de pisto – Small deep-fried croquettes 
filled with pisto, a Spanish vegetable stew. 

Ibérico Bellotta – the finest breed of pigs raised 
on grass, herbs and acorns 



Sides
Patatas Bravas with Aioli and chili 	 95
Grilled zucchini with romesco sauce and smoked almonds 	 145
Artichoke gratin with manchego cheese 	 165
Lentil stew with chorizo (Lentejas) 	 165
Cavalo nero with Pedro Ximénez - Cabbage with Pedro Ximénez sherry 	 115

Seafood
Bacalao al Pil Pil 	 165 
Gambas al ajillo 	 165 
Aguachile (catch of the day) 	 195

Grill
(Serverd with your choice of side dish)

Iberico abanico 	 295 
Chicken thigh 	 275
Rib eye 	 335

Paella
TO SHARE (min. 2 persons)

With chicken and seafood

375/pp

A Bunch  
of BayBay

Served to everybody around the table

595/pp

A selection menu in 4 servings with some of the kitchens favourite dishes
The menu is designed to make for a perfect dining experience

Valencia almonds
Marinated olives Gambas al ajillo

Spanish charcuterie

Chicken thigh  
Lentel stew with chorizo and cavalo nero

Patatas Bravas with Aioli and chili

Crema Catalana

Desserts
Key Lime Pie 	 115
Basque Cheesecake 	 115
Chocolate Mousse with Candied Almonds 	 115
Crema Catalana 	 105
Vanilla Ice Cream and Plums 	 85

Crema Catalana – A Catalan dessert consisting of 
a custard topped with a layer of caramelized sugar

Basque Cheesecake – A dessert from the Basque 
region of Spain

For allergy information or origin of meat and poultry, please ask your waiter

Turbot
2 PORTIONS

Grilled Turbot served with your choice of side

895

Gambas al ajillo – Prawns fried in butter with 
garlic and herbs
Aguachile – A Mexican dish, similar to ceviche, 
made with red shrimp. 

Bacalao al Pil Pil –  A traditional Basque dish made 
with salted cod slowly cooked in olive oil, garlic, 
and chili. 

Iberico pork – A species of pig called the black 
Iberian pig 




