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PINCHOS Y TAPAS

Please, Order by Number

CALIENTES ~ HOT
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Tapa del dia especial - Special tapa of the day

Pulpo “a feira” ~ Galician Octupus with virgin olive oil, paprika and potatoes
Calamares ~ Fried Squid rings served with alioli

Chipirones a la marinera ~ Squid in a “Marinera” sauce

Croquetas caseras de Jamén -~ Homemade Ham Croquettes

Croquetas caseras de Gambas -~ Homemade Prawn Croquettes

Solomillo de Cerdo con cebolla y piquillo
~ Pork fillet topped with onion and pickled red pepper

Piquis rellenos de Morcilla ~ Pickled Red Peppers filled with Black Pudding
Piquis rellenos de Bacalao ~ Pickled Red Peppers filled with Cod

Croquetas caseras de Bacalao - Homemade Cod Croquettes

Albéndigas de Ternera “La Bodega” - Meat Balls “La Bodega” Style 100% Beef
Chorizo a la Sidra ~ “Chorizo” cooked in Cider

Rabo de Buey estofado ~ Stewed Ox-1ail

Alitas de Pollo - Chicken Wings in a piri piri sauce

Costillas Asadas en salsa barbacoa - Spare Ribs in a barbecue sauce

Pimientos de Padrén “uns pican e outros non”

~ Sauteed Little Green Peppers from “Padron” with Sea Salt

Berengena gratinada ~ Gratinated Aubergine

FRIOS ~ COLD

n.17  Ensaladilla Rusa ~ Spanish potato, tuna, egg and vegetable salad
n.18 Tortilla Espanola ~ Spanish Omelette
n.19  Salpicén de Marisco ~ Seafood Salad
n.20 Empanada Gallega - Galician Tuna Pie
n.21  Boquerones alifiados - Anchovies marinated in Vinegar
n.22  Huevos rellenos de Atan - Eggs stuffed with Tuna Mayonnaise
n.23  Ensalada mixta - Mixed Salad
n.24  Sardinas en escabeche - Marinated Sardines
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ALL PRICES ARE INCLUSIVE OF VAT A 10% cover charge will be added to your bill



MAIN COURSE

Platos Principales

Gambas a la Plancha
~ Grilled Prawns with Garlic sauce (6 units)

Lubina a la plancha

~ Grilled fillets of Seabass with potatoes and vegetables

Entrecot con patatas y vegetales
~ Entrecot with potatoes and vegetables

Solomillo a la Plancha

~ Grilled Fillet Steak

ENSALADAS ~ SALADS

Ensalada de Pollo
~ Chicken Caesar Salad

Ensalada “La Bodega”
~ Salad “La Bodega™: Green leaf, cheese, asparagus and egg

PAELLAS ‘LA BODEGA’

“La Bodega” Paellas

Paella Valenciana. Arroz con pollo, judias verdes y pimientos
~ Paella Valenciana. Rice with chicken, green beans and sweet peppers

Paella de Marisco. Arroz con gambas, calamares, mejillones, guisantes
y pimientos
~ Seafood Paella. Rice with prawns, squid, mussels, peas and sweet peepers

Paella de Verduras. Arroz con alcachofas, judias, habas, guisantes,
pimiento, zanahorias y coliflor

~ Vegetable Paella. Rice with artichoke hearts, green beans, broad beans
peas, sweet peppers, carrots and cauliflower

Fideud de Marisco. Con mejillones, gambas, calamares, pimientos,
alcachofas y guisantes

~ Seafood Fideud. Spanish noodles with mussels, prawns, squid, sweet
peppers, artichoke hearts and peas

Paella de Arroz negro. Con calamar en su tinta, mejillones, gambas,
guisantes, pimientos y alcachofas.

~ Black Rice Paella. Rice with Squid and its ink, mussels, prawns, peas,
sweet peppers and artichoke hearts

Vegetarian dishes Fish and/or Sea food dishes

ALL PRICES ARE INCLUSIVE OF VAT A 10% cover charge will be added to your bill
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NUESTRAS TABLAS

Served with Toasted Bread, Olive Oil and Tomatoes

Tabla de Embutidos
~ Cured Meats Platter: Servano Ham, Chorizo, Lomo, Salchichon and Olives

Tabla de Quesos
~ Cheese Platter: Selection of Spanish Cheeses and Olives

Tabla Castellana
~ Mixed Cured Meats and Cheese Olives Platter

ACOMPANAMIENTOS ~ SIDES

Aceitunas

~ Oljves

Pan Artesano
~ Artisan Bread

Pan con tomate y aceite de oliva. “Pan Tumaca”
~ Bread with tomato and virgin olive oil

BEVERAGES

Drinks

SOFT DRINKS
Coke, Diet Coke, 7-up and Fanta
Still / Sparkling Water

BEERS, CIDER & SANGRIA

San Miguel, Estrella Galicia, Estrella Damm or Becks Alcohol Free
~ Bottled

Estrella Damm
~ Draught Beer (Pint)

Cider

Sangria
~ Red or White Wine Sangria

Sangria con Cava
~ Sangria with Cava

WINES*
Wine

House Wine (Red/White/Rose)

* For our selection of wines please check our boards or ask for our wine list

ALL PRICES ARE INCLUSIVE OF VAT A 10% cover charge will be added to your bill



HOME MADE DESSERTS

Tarta de Santiago
~ Almond Cake

Tarta de Queso
~ Cheese Cake

Crema Catalana
~ Créme Brilée

Flan
~ Créme Caramel

Tiramisa
~ Tiramist

Macedonia de Frutas
~ Fruit Salad

Crépes con Chocolate caliente y Nata
~ Pancakes with hot Chocolate and Cream

Queso con Membrillo
~ Cheese with Quince

ICE CREAMS

Please see
our Special
lee Gream
menu

ALL PRICES ARE INCLUSIVE OF VAT

A 10% cover charge will be added to your bill
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COFFEES
Espresso
Double Espresso
White Coffee o
White Coffee - Large v
Black Americano o
Black Americano ~ Large O
Latte
Hot Chocolate
Moka Coffee
Carajillo
Coffee & Bayles (Trifdsico)

Coffee, Tia Marfa & Cream
Irish Coffee

Café Bombén - Coffee with condensed milk

RESTAURANT Follow us on

“Where good friends meet”

facebook

www.facebook.com/labodegarestaurant

PHONE: 020 7727 5660

info@labodegarestaurant.co.uk
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78 TAVISTOCK ROAD
LONDON - W11 1AN



