
Vegetarian Seafood Meat
Tapas

Raciones

Dani Garcia's
PaellaHuevos ROTOSRoast Grill

If you have any allergies or dietary requirements, please inform a 
member of our team.

There is a discretionary 12.5% service charge added to your bill, all 
of which goes to our teams.  All above prices are inclusive of VAT. 

Vegetarian Seafood Meat

WHOLE LOBSTER PAELLA (3 PAX)WHOLE LOBSTER PAELLA (3 PAX)
Grilled Blue Lobster
OCTOPUS FIDEUA (3 PAX)OCTOPUS FIDEUA (3 PAX)
Short pasta & grilled octopusShort pasta & grilled octopus
ROASTED CHICKEN PAELLA (3 PAX)ROASTED CHICKEN PAELLA (3 PAX)
Brained coquelet chickenBrained coquelet chicken
IBERICO RIBS PAELLA (3 PAX)IBERICO RIBS PAELLA (3 PAX)
Slow cooked ribs
RIB EYE PAELLA (3 PAX)RIB EYE PAELLA (3 PAX)
700 gr Rib Eye

TapasTapas

RacionesRaciones

Dani GarciaDani Garcia'Dani Garcia'Dani Garcia s
Paella
Dani Garcia
Paella
Dani Garcia

HUEVOS ROTOS
 WITH LANGOSTINOS
 WITH IBERIAN HAM

99
extra 7
extra 8

Huevos ROTOSHuevos ROTOS
606060

50

46

55

8080

WHOLE DEEP FRIED MARINATEDWHOLE DEEP FRIED MARINATED
SEA BASS (2 PAX)SEA BASS (2 PAX)
IBERIAN PORK PRESAIBERIAN PORK PRESA*
Carrots, potato ratte & herbs butterCarrots, potato ratte & herbs butter
DRY AGED TXULETA BIBO BURGERDRY AGED TXULETA BIBO BURGER
Special DG sauceSpecial DG sauce
BUTTERFLIED SEA BREAMBUTTERFLIED SEA BREAM*
Bells pepper dressing, basil & limeBells pepper dressing, basil & lime

25

16

16

35

Roast Roast Grill

SOURDOUGH BREAD & CASTILLO
DE CANENA EVOO
PADRON PEPPERSPADRON PEPPERS
PAN CON TOMATEPAN CON TOMATE
PATATAS BRAVASPATATAS BRAVAS

3
6

5,5
6

BABY GEM, AJILLO & MOJO ROJOBABY GEM, AJILLO & MOJO ROJO
HERITAGE TOMATO SALADHERITAGE TOMATO SALAD
Green olive sauce & orangeGreen olive sauce & orange
GLAZED AUBERGINEGLAZED AUBERGINE
Roasted aubergine, herbs, yoghurt & 
broccoli
BROCCOLINI & KALE SALAD
Black sesame mayo & peanuts
SPANISH TORTILLA BRAVA
Brava sauce & mayo
BIBO GRILLED AVOCADO
Coriander pesto, feta cheese & 
cream fraiche

5
7

9

11

7

12

CRUDO DE CORVINA
Yellow pepper sauce
RUSSIAN BIBO SALAD
Fried quail eggs
CALAMARES FRITOS
Deep fried calamari, almonds & chilli
PULPO A LA GALLEGA
Olive oil, sweet smoked paprika
GAMBAS AL AJILLO
Garlic & chilli

15

8,5

13

13

12,5

BUÑUELOS DE BACALAOBUÑUELOS DE BACALAO
Cod fritters & alioli
GAMBAS FRITAS WITH SPICY MAYO
MUSSELS CABREAOS
Sherry & chilli sauce

88

10,5
10

CHORIZO BRIOCHE
Quail egg
OXTAIL BRIOCHE
Salsa Bull & pulled oxtail stew
MORCILLA BRIOCHE
Black pudding & piquillo peppers

6

6

6

CECINA CARPACCIO
Beef cecina, truffle vinagrette & 
payoyo cheese
CHISTORRA AL INFIERNO
Spanish chorizo flambee tableside
CROQUETAS DE JAMÓN IBÉRICO
With a slice of Jabugo Jamón ibérico
JAMÓN IBÉRICO
Hand carved iberian ham

15

8

12

18

* Dishes which are served with a selection of sides,Dishes which are served with a selection of sides,
please ask a member of our team for further informationplease ask a member of our team for further information

If you have any allergies or dietary requirements, please inform a 
member of our team.

There is a discretionary 12.5% service charge added to your bill, all 
of which goes to our teams.  All above prices are inclusive of VAT. 


