POSTRES

DESSERTS

CHURROS CON CHOCOLATE (V)
Traditional Spanish fried dough with chocolate sauce 85

FAYISF M REC R N E

CREMA CATALANA (V)
The most iconic dessert in Catalunya, caramelised custard cream flavoured
with citrus & cinnamon 85

HBAEIRAIIT RS Em T

QUIERO CHOCOLATE (V)
Almond chocolate cake, Gianduja mousse, chocolate shaving
& homemade chocolate ice cream 90

BLERONER RFERONIRS - BREKRHNHER

photo is for reference only

GIN & TONICA

FEVERTREE INDIAN TONIC

GIN RAW 100
Lemon peel, laurel & kaffir lime, black cardamom

NORDES 100
Eucalyptus, verbena, samphire & sage

G’VINE FLORAISON 100
Fruity, floral & aromatic

SANGRIA

WHITELY NEIL ORIGINAL 9%

SINGLE 70 | BY THE JUG 290 (itrus-sweet, peppery & floral

SIESTA TIME WEEKDAY 4-7PM | GLASS 55
MARTIN MILLERS 90

(itrus, jasmine & juniper

TINTO | (ognac, Berry Liqueur & Seasonal Fruit
FARMER’S ORGANIC 100

BLANCO | Gin, Peach Liqueur & Seasonal Fruit Lemongrass, elderflower & juniper

ROSADO | Rum, Berry Liqueur & Seasonal Fruit

10% service charge applies to all items | Restaurant by Woolly Pig HK

MAJo

TAPAS PAELLA BAR

A LA CARTE

ARROCES

PAELLA DE MARISCO
Bomba rice, squid, prawns & clams 360
AV et ~ iEoE ~ Kk - 1R

ARROZ NEGRO
Bomba rice, octopus, prawns, squid ink & aioli 360

SRTR  AIFEK 28 AR 2R HEERS

PAELLA DE IBERICOS

Bomba rice, Ibérico pork presa, Ibérico sausage, spring onion &

rosemary 340

FLEF DA TR ~ BIFEX  FPLEFEEEREBA -
BE - REH

PAELLA DE VERDURAS (V)

Bomba rice, mushrooms, chickpeas, piquillo pepper, sundried tomato &
porcini stock 280

P RER - AP EK ~ Bt~ EET - Bl 82550
S ES

photo is for reference only

PRINCIPALES

MAIN COURSE

COCHINILLO
16 hours slow cooked suckling pig leg, sweet potato mash & pear 375

b N\BFIRRTLIERE  BEERRENE

RIBEYE
300g Angus steak mbs4+, piquillo peppers confit & fried potato cubes 395

3005e LRASETARRAY\ ~ JHETERIR © AEEAL

LOMO DE BACALAO
Cod loin, chickpeas, sofrito sauce & garlic oil 220
fEEN s BIES - AT ENE - GREH

PIQUILLOS RELLENOS DE
SETAS Y TRUFA (V)

Gratin piquillo pepper stuffed with mushrooms, cheese & truffled
béchamel 195

BERPECFEHAT M ~ BBk ~ 24~ 1AEE

POLLO ASADO

Whole roasted spring chicken in Mediterranean marinade & baby
potatoes 195

JEE - SRR E AT T EH# - BRIREF

PALETILLA DE CORDERO
Deboned lamb shoulder, chestnut purée & lamb reduction 235

BErRERFE

10% service charge applies to all items | Restaurant by Woolly Pig HK



DE LA EMBUTIDOS
DESPENSA Y QUESOS

GILDA (1PC)
Skewer of white & salty anchovy, pickle green chili, sundried tomato SPANISH COLD CUTS AND CHEESES
& “Gordal” olive 35

e - FIRREEE RN - B - MES .
R R e - R JAMON IBERICO

BOQUERONES ] S Acorn-fed Ibérico ham “Arturo Sanchez” 50g 185
Cured wh|,t7e inchovv in vinegar frEom (antjkina & extra ;/;rgm olive oil 65 N
ANCHOAS (2PCS) WA A TR E AL 6
Salt-cured anchovy from Cantabria & extra virgin olive oil 45 -
N SURTIDO DE IBERICOS
RIZ HEE R~ 154 55 : .
FHLF RIS BERUBRR ~ RRA IR Selection of Ibérico cold cuts
MATRIMONIO (ham, chorizo, salchichdn & longaniza) 165 AW : _ A = / S .
White & salt-cured anchovies, grated tomato & crispy bread 95 PLEFDRER « AMER - EANEBREBHE R ‘o ; ! g A : : D i / A
e E L RIEE ~ ERENTS . ; / ‘ < r refei
E|,-|E,m&m§1€,m ?Dﬂiﬁﬂij TABLA DE QUESOS (v)
OLIVAS ALINADAS (V) Selection of D.0.P. Spanish cheese 145

Mixed Spanish olives Andalusian-style 70 TP & 88
TASTE OF SPAIN
P A R A P l C A R HKD 470 PER PERSON (+10%) | MINIMUM 2 PERSONS | WHOLE TABLE T0 ORDER | £ {izHKD 470 £ /2418

3 COURSE SET MENU

HUEVOS ROTOS CON SETAS (V)
v E G & M E A T Mixed mushroom, organic poached egg, potatoes & truffle 105
WA BSHESE ~ Z1 - BME A P E R T l V 0

PAN RUSTICO (V) e

Rustic bread, salt flakes & extra virgin olive oil 45 TARTAR DE TOMATE (V)

B E AN A D IS R RS S Seasonal tomatoes, pickles, basil dressing & crispy bread 135 JAMON Y PAN CON TOMATE HUEVO Y CHORIZO
BhfhhicheZ L+ Acorn-fed Ibérico ham “ARTURO SANCHEZ” Ibérico chorizo, slow cooked egg, creamy potato & fried shallot

PAN CON TOMATE (Vv : Ao af e e e

Grated tomato, extra virgin olive oil, crﬁspy)coca bread from “Folgueroles” 55 ENSALADA V) . ﬁtts;ljgﬂgg grztReT(:JLoOmSaAtﬁCoHnEéoca%?gg?; tg%ﬁ%;(% PEAIZEER  BRER - BRE  SFuE

B EFEMES  ERESREaREERRES gosmglr?ye'vﬁteugaer graeflz?neggo ggeese' cherry tomato, red onion Aol - CROQUETAS DE BOLETUS

CROQUETAS DE JAMON IBERICO (3PCS) W AR BYBEZL  HEH - ALEE - TH PIMIENTOS DEL PADRON Y TRUFA (V)

. = Homemade truffled porcini croquettes
Deep fried small green peppers from Galicia, salt flakes WAEE A BT VER, 7

PEYEZT HN A PR Ea BB AR © BRTE
MAIN
X 1

Homemade Iberico ham croquettes 105
FEEF S ABREEAF (Z14)

TORTILLA DE PATATAS (V)
Juicy omelette made with organic eggs, potato & onion confit 85

PV &R - BHEE - BF  HEEFR s CHOOSE ONE £3% FEH—

PIMIENTOS DEL PADRON, UNOS S — JARRETE DE WAGYU COCHINILLO

PICAN Y OTROS NO (V) 16 hours honeless Wagyu beef shank, haby potatoes & veal juice (add 50)  Roasted suckling pig, mashed sweet potato & thyme
Small green peppers from Galicia & salt flakes 80 S E A F 0 O D 1/ N\EFIER BMEMEER - RIRE(F ~ F(F+ (h050) 5~ IVNFIERETLIERE - BES C BER

BB  AOA PR s/ B R EC B

PAELLA CARABINEROS
ARROZ DE VERDURAS (V)
PATATAS BRAVAS (V) ENSALADILLA

Bomba rice, green asparagus, spring onion & mushroom stock (minimum 2 persons)

Potato salad, tuna, mayonnaise, egg & salmon caviar 115 Spanish red prawns, bomba rice, squid & lobster stock

Potato, aioli foam & smoked spicy sauce 90 " o s o — . — B EE - E - B
TR FEEF 5ESSE  BRRE EFOR BER ERE BE - XA O i < SRS S AT SRR (ufe)
GAMBAS AL AJILLO FAPIF 41k ~ FPIFER ~ A ~ BBIRS
Prawns in garlic & chilli oil 175 <
ALBONDlGAS . . TR A IR« SR = ENSALADA (V) FOR SHARING PER TABLE
Ibérico pork & beef meathalls with sofrito sauce 95 Romaine lettuce, cherry tomato, red onion & Sherry vinegar dressing
PLRITRASAAA « AT SIS PULPO , B i e Wi AR EEH - ALREE - DHE
Galician octopus, smoked paprika, potatoes, - SARBEIEE S
CHORIZO AL INFIERNO salt flakes & extra virgin olive oil 185
Flaming chorizo sausage, brioche bread & 185 /A EELRY - BF B8 -« WIMEEIEH D E S S E R T
toppings 105 CARABINERO (2PC) T0 SHARE =312,
NIGERE « BIES S EESi = . : =
KIEEDR ~ BEEBEH ETES R Grilled Spanish red prawn on rock salt 295 CREMA CATALANA (V) QUIERO CHOCOLATE (V)
HUEVOS ROTOS CON SEETPICFATIR (ZH) Caramelised custard cream flavoured with citrus & cinnamon  Almond chocolate cake, Gianduja mousse & homemade chocolate ice cream
JAMON CROQUETAS DE GAMBAS (3PCS) HIBARERAPI T SRS LH T BLEABNER  BFERGNRS  BRELTHEHR
Ibérico ham, organic poached egg & potatoes 135 Homemade prawn & seafood croquettes 105
VAN A A=A = 5 N —
photo is for reference only PECAIERER ~ BRI © B BRABABHELT (=) 10% service charge applies to all items | Restaurant by Woolly Pig HK



