
Croquettas - the national snack!
(be careful they are hot!)

Con Jamon (ham) - 5.75
Con Setas (mushroom) - 5.5

Con Chorizo & Huevo ( chorizo & egg) -
5.75

bacalao ( salt cod ) - 7.75

Los Hermanos Boards 
Meat  - selection of in house sliced
meats, gordal olives, mojo picon,

guindilla, garlic aioli, banderillas, picos
de pan, sliced bread, EVO oil and jerez

vinegar - 
SMALL-18 
LARGE -34

Cheese board - Spanish cheese selection,
quince, sliced bread, gordal olives,

guindillas, banderillas, picos de pan,
salted almonds, EVO oil and jerez

vinegar -
SMALL - 18
LARGE - 34

(did you know we also do all of our
meats and cheese as single plates?)

Bocadillos con alcohol (booze snacks)
 La Gilda - olive, ancohovy, pickled chilli - 1.50
Gordal olives (the best in the world) - 6 GF VG

Brandisa salted almonds - 4.25 GF VG
boquerones - vinegar cured anchovy, crispy onion - 4 GF

Guindilla chilli peppers - 3 GF VG
goats cheese, honey cured sun dried tomato pintxios - 6.75

add hand carved jamon - 5

Vegetales 

Piquillo peppers, crispy onions, evo, jerez vinegar
(grilled & torched sweet peppers) - 4.75 
Padron peppers, evo, smoked salt - 6.25
pimento patatas, parsley, garlic - 5.5
(LHP version of the classic bravas)

Pan Con tomate, aioli, spanish sourdough - 5.75
Grilled white asparagus, garlic and saffron aioli,

crispy shallots.  - 7.5
 

*Some of our dishes can be altered for specific dietary requirments, please speak to your server 

Carne

 
toasted Sombrasada on sourdough, thyme honey,

grated manchego  - 6 
Iberico Abanico Steak ( acorn fed white pig )

medium - 24
Basque cider braised mini chorizo -6.75            

Hand carved Jamón Ibérico  - 10
Basque Chorizo & potato stew - 6.75

Mariscos
prawn pil pil - 9.75 

fried chipirones ( baby squid ) roast garlic
aioli, mojo pico and lemon - 9.50

grilled queen scallops, paprika, EVOO,
garlic and green apple - 14

 

Sunday - Thursday 
3 tapas and a drink for £20 

Choose 3 tapa from the below - *  
Choose your drink of choice 

House Wine (125ml), beer (pint) or a soft
Drink 

 

LOS HERMANOS PÍCAROS

Patatas Fritas ( the best way to have crisps? - this is it ! )
Superbon of Madrid 

Choose your flavour - Salted, truffle, yellow paprika
Loaded with manchego, jamon, guindilla & EVO

for x 4 - 12
for x 2 - 6

F i e r c e l y  I n d e p e n d e n t U n a p o l o g e t i c a l l y  R o g u e
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