Supjopia

p v

Iberian ham

Sheep and goat cheeses from the Sierra de Cadiz
Iberian Presa Loin

Pork cracklings and citrus zest

Crispy shrimp fritters

Prawn salad with escabeche mayonnaise

Ripe tomato salmorejo with bonito in oil

Iberian shredded meat with onion toffee and mushrooms
Seasonal croquettes (4—8 pieces)

Red snapper salpicon with vinaigrette
Manzanilla tempura anchovies

Dogfish in adobo marinade

Mackerel roe in fino tempura

Little squid with Parmentier and egg yolk
Cuttlefish with eggs and Iberian ham

Fried baby squid with olive oil mayonnaise
Crispy monkfish cheeks

Stingray fin with tartar sauce

Garlic Prawn Carpaccio

Corvina with a chili and jalapefio marinara sauce
Seafood and Guadalquivir-catch rice
Almeria-style squid confit in oil

Dry-aged beef meatballs with Oloroso wine jus

Iberian pork collar glazed with red wine from Cadiz
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Desserts

Fine apple pie version 2025

(15 minute wait but it's worth the wait)

Sanluqueno Mojito

(Lime, lemon, mint, dry wine and Seven Up)
Caramelized Pecan Brownie

(Steamed, gluten-free and with cocoa ice cream)
Tiramisu-Cheesecake

(With drunken sponge cake, cheese, coffee and sweet wine)
Orange in oil

(Macerated in olive oil and fresh mint)

Cheese Assortment

(Sheep and goat from the mountains of Cadiz)

Artisan ice cream

(Blood orange with vermouth, lemon-lime, wonderful cocoa,
crispy white chocolate, vanilla with almonds, mango-passion,

raspberry with roses, Pedro Ximénez...)

Todos los precios incluyen VA

12

10

12

12

10

15

10



