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*minimum of 4 people booking required

Get intouch today
+44 20 7704 9977

llerena@jamonysalud.co.uk
llerena.ibericotapasbar

39.50
only

*
  Got any special
      requirements?
We listen to you!

+
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Pan con tomate y Pan con aceite 
Crunchy bread with natural fresh tomato                 

& bread with olive

Tabla de quesos                 

Cheese board selection served with quince, 
grapes & bread sticks

Duo de jamones                     
A tasting platter of our best selections of hams

Padron peppers

Tortilla de patatas             
Spanish omelette

Croquetas                   
Croquettes

Gambas al pil pil              
Prawns in garlic & chili sauce

Patatas bravas                  
Fried potatoes with brava & garlic sauce

Secreto y Lomo ibérico                         
Grill red cut of pork meat, served with fried cherry 

tomatoes 

tapas
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Churros con chocolate          
Typical cylindrical pastry dough from Spain

Served with creamy chocolate

sweet treat

main course
Pan con tomate y Pan con aceite 

Crunchy bread with natural fresh tomato                 
& bread with olive

Tabla de quesos                 

Cheese board selection served with quince, 
grapes & bread sticks

Duo de jamones                     
A tasting platter of our best selections of hams

Padron peppers

Tortilla de patatas             
Spanish omelette

Croquetas                   
Croquettes

Gambas al pil pil              
Prawns in garlic & chili sauce

Patatas bravas                  
Fried potatoes with brava & garlic sauce

Secreto y Lomo ibérico                         
Grill red cut of pork meat, served with fried cherry 

tomatoes 

Pluma ibérica con reducción de 

Pedro Jimeénez                 
Grilled front-loin cut of meat, extremely lean and 
tender served with Pedro Jimenez reduction and 

caramelized piquillo pepper.  

Salmón                             

Salmon with apple puree & vanilla oil  

Berejenas rellenas            
Aubergines filled with Spanish ratatouille                

& basil olive oil 


