la despensa

de la cocina

some of our favourite regional spanish produce,
served simply to enjoy with great drinks.

from the kitchen, prepared and cooked to order. dishes
come to the table as and when they are ready. if you’d
like dishes served together just ask our staff when
you order.

para picar/bar snacks

vegetables & salads

pair with a crisp beer, cava, dry white wine, fino or
manzanilla

Ensalada v 		

		

4.5

Gem, apple & cured señorio salad, px dressing, coca migas

Gordal olives v, gf 		

3.7

Tortilla v, gf 				

6.2

House pickles v, gf 				

3

Piquillo, caramelised onion & arlington egg tortilla, served slightly runny

Breads, Rama 44 olive oil v 			

3

Tomate v 					

Sobrasada, toasted sourdough, catalan honey

3.2

Smoked marcona almonds v, n 			

3.5

Caramelised hazelnuts v, n 			

3

Patatas bravas v, gf 				

Barbate sardine boquerones (3) gf 			

6

Triple cooked potatoes, smokey bravas sauce, sherry alioli

Potted jamón ibérico, toasts 			

4.5

Padron peppers, sea salt v, gf			

4.5

6

Winter tomato, cornicabra olive, crispy torta de barros cheese

Zanahorias v, n, gf 				

6.2

Caramelised heritage carrots, aubergine, hazelnut & green herbs

Mushroom v, gf 				

4
5.8

King oyster mushroom a la plancha, pisto

fish and seafood
hand carved jamón

Mojama & crab gf 			

some of the world’s best cured ham. we offer 3 types,
from different regions & at different grades.

Alioli potato salad, air dried Cádiz tuna, crab

DO GUIJUELO, Jamón ibérico 			

9/14

30 months cured ham from Salamanca. intense & utterly unique

DO LOS PEDROCHES, Jamón ibérico de Bellota

14/21.5

From Cordoba, up to 4 years curing. Sweet, nutty, an exceptional ham

DO JABUGO, Jamón ibérico de Bellota 100%, 5J

16/25

Up to 5 years curing. The finest ham, incomparable taste & lingering aroma

Plate of all 3 gf 					

21

Sample all three of these exceptional cured hams on the same plate

Regional charcutería

Merluza y berberechos gf 				

7.5

Hake a la plancha, cockles, fino sherry, green sauce

Caballa, ajo blanco n

6.5

Mackerel, watercress ajo blanco, orange, toasted almond

Dorada gf 					

7

Citrus cured sea bream, avocado, cucumber

Puntillitas y camarones 			

6.5

Crispy whole baby squid & prawns, mojo rojo, lime

Meat

pair with fino, amontillado or oloroso sherry

Plate of regional cured cuts from producers we know and love,
for their pure quality				
8
		

Croquetas 					

5.8

Roast chicken croquetas, moruños smoked aubergine, chorizo crumb

Habas gf 					

6

Saffron & smoked ham hock braised judion beans

Pato gf 						

8.5

Confit duck leg, fennel & orange salad, px raisin purée

cheese

Bocadillo 			

enjoy with a dry amontillado or palo cortado sherry

Airas Moniz blue n, gf 				

6.5

5.5

Whipped Galician blue, chicory, walnut, apple, sherry

4.5ea

Overnight lamb shoulder roll, morcilla de Burgos, sherry vinegar, mint alioli

Rabo de toro 					

Moluengo, Albacete n				

6

Ash rind goats’ cheese, beetroots, hazelnut

Arroz de chistorra con chicharrones 		

Torta de Barros, Extremadura v 			

6

7

Roast piquillo peppers (2) stuffed with oloroso braised oxtail

6

Chistorra & jamón braised bomba rice, crispy pork belly

Meltingly soft, gooey & pungent. Tomato shallot relish, sourdough

Cheese Selection n				

12

5 regional Spanish cheeses, accompaniments, coca toasts

raciones / larger plates
meal sized dishes, served simply in the middle of the table
to share

Sidra roast duroc pork belly gf		

18

350g sirloin of salt aged local beef, truffled manchego,
romesco n

25

bar44.co.uk
a discretionary service charge of 10% is added to all tables.
all gratuities and service charges go directly to our superb staff!

nuts are used extensively throughout the restaurant, in our dishes, the
kitchen & in our drinks. please inform a member of staff of any allergies.

don’t forget to check out the drinks menu for
more excellent post tapas gin and tonics,
sherries and cocktails.

sweet treats 			

6 ea

Crema Catalana tart, orange curd yoghurt sorbet v
Pistachio olive oil cake, seasonal ripple ice cream,
poached fruits n
Mango, sherry & chocolate trifle
Dark chocolate truffles with a side of Pedro Ximénez sherry gf

homemade ices

2.5 / scoop

Orange curd yoghurt sorbet v, gf
Seasonal berry ripple ice-cream v, gf
Chocolate truffle ice cream v, gf
PX espresso martini ice-cream v, gf
Ice selection 					
Choose three of the above

7

cheese
Chefs selection with accompaniments n 		

12

café
Espresso & speciality coffee available using our bespoke roasts from
Extract Coffee Roasters, Bristol.

weekday lunch
Tuesday–Friday* 2 dishes for £7.5 (available 12pm
–5pm) weekday express lunch menu. Perfect for on the
run or a great value mid-week lunch with friends.
*Restrictions apply

sundays
Treat yourself to our Spanish Sunday sharing feast.
Book a table now for a great alternative Sunday roast.

vilarnau & xixarito rooms
Special occasion coming up? Our private dining rooms
are available for hire for parties up to 12.

bar44.co.uk
a discretionary service charge of 10% is added to all tables.
all gratuities and service charges go directly to our superb staff!

nuts are used extensively throughout the restaurant, in our dishes, the
kitchen & in our drinks. please inform a member of staff of any allergies.

