LOS H‘E\ZMAN 0S8 PICAROS

Tievrcely Independent oOUnapologetically Rogue

BOCADILLOS CON ALCOHOL (BOOZE SNACKS) SUNDAY — THURSDAY

La GILDA - OLIVE, ANCOHOVY, PICKLED CHILLI - ).S0 % 78PAS AND A DRINK FO8 £20
GORDAL OLIVES (THE BEST (N THE WORLD) - b GF V6 _/)

BRANDISA SALTED ALMONDS - V.25 GF V6 N CHOOSE S TAPA FROM THE BELOW — * 7
BOQVERONES — VINEGAR CURED ANCHOVY, CRISPY ONION - t GF /) T
GUINDILLA CHILLI PEPPERS — 5 GF V6 /) @ Hovse Wine (12SML), BEER (PINT) OR A SOFT
GOATS CHEESE, HONEY CURED SUN DRIED TOMATO PINTXIOS - 6.5 _/) . DRlNK
ADD HAND CARVED TAMON - S
Los HERMANSGS BOARDS
VEGETALES MEAT - SELECTION OF IN HOVSE SLICED
MEATS, GORDAL OLIVES, MOTO PICON, CROQVETTAS ~ THE NATIONAL SNACK!
Poauu_(_o PEPPERS, CRISPY ONIONS, EVS, TEREZ VINEGAR  GVINDILLA, GARLIC AIOLI, BANDERILLAS, PICOS (_BE CAREFVL THEY ARE HOT.')_
(GRILLED + TORCHED SWEET PEPPERS) — +.9§ /) DE PAN, SLICED BREAD, EVO OIL AND TEREZ Con Tamow (Ham) - $3s _
PADRON PEPPERS, EVO, SMOKED SALT - 6.25 /7 VINEGAR — Con SETAS (MUSHROOM) - S.S_/J
PIMENTO PATATAS, PARSLEY, GARLIC — S8 SMALL-I® Con CHORIZO + HVEVS ( cHORIZO + EoS) -
(LHP VERSION OF THE CLASSIC BRAVAS) LARGE -3% €3¢
PAN CON TOMATE, AIOLI, SPANISH SOURDOVGH ~ $.38 /7 CHEESE BOARD -~ SPANISH CHEESE SELECTION, BACALAO ( SALT CoD ) - 7.7
GRILLED WHITE ASPARAGYS, GARLIC AND SAFFRON AIOLI, QUINCE, SLICED BREAD, GORDAL OLIVES,
CRISPY SHALLOTS. - ?.$ GUINDILLAS, BANDERILLAS, PICOS DE PAN,
CARNE SALTED ALMONDS, EVO OIL AND TEREZ Mariscos
S VINEGAR — ' PRAWN PIL PIL - 9.7 N
SMALL - I® FRIED CHIPIRONES ( BABY SAVID ) ROAST GARLIC
TOASTED SOMBRASADA ON SOVRDOVGH, THYME HOWNEY, LARGE - 3¢ AlOLI, MOTO PICO AND LEMON - .50
CRATED MANCHEGS - b (DI> YOV kNOW WE ALSS DO ALL OF OUR ORILLED QUEEN SCALLOPS, PAPRIKA, EVOO,
TBERICO ABANICO STEAK ( ACORN FED WHITE PIG ) MEATS AND CHEESE A5 SINGLE PLATES?) GARLIC AND GREEN APPLE - I
MEDIVM — 2% PATATAS FRITAS ( THE BEST WAY TS HAVE CRISPS? — THIS IS IT !)
BASAQUE CIDER BRAISED MINI CHORIZO -6.7S SUPERBON OF Mabeld
Hawp carve> Tamdu Tgéeico - 16 CHOOSE YOUR FLAVOUR - SALTED, TRUFFLE, YELLOW PAPRIKA
BASAVE CHORIZO + POTATO STEW - 6.3 D LOADED WITH MANCHEGS, TAMON, GUINDILLA + EVO
FoR X % - )2
Foex2z-6 < SUPERBON

¥SOME OF OUR DISHES CAN BE ALTERED FOR SPECIFIC DIETARY REQUIRMENTS, PLEASE SPEAK TO YOUR SERVER



	LOS HERMANOS PÍCAROS
	Fiercely Independent
	Unapologetically Rogue
	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
	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 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?)

	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
	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
	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

	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
	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




