
Paella Rice
Paella de Verduras (V) O		 65
Grilled artichokes, jumbo asparagus, roasted tomatoes

Arroz Caldoso con Bogavante (A)	 110
Lobster, cuttlefish and prawns, aromatic fish broth 

Paella ‘Valencia’				   90
Chicken and seafood

Arroz Granjero				   90 
Rabbit and wild mushroom

Paella ‘Extremadura’ - pork	 100
Chicken and PORK chorizo

A la Parilla
 
Pollo de Corral a La Parrilla con 	 160 
Tomates Secados al Sol y Salsa de 
Oliva
Roast corn-fed chicken, sun dried tomatoes, olive salsa 

Solomillo a La Parrilla con 	 170 
Salsa de Pimientos Rojos 
Grilled tenderloin, whipped potatoes, split red pepper sauce

Langostinos a La Parrilla	 200	
	King prawns, Creole rice, onion, olive tomato salsa

Mar y Tierra				   250
Grilled beef flank, rib and tenderloin, prawns and salmon
saffron rice, confit onion, olive and tomato salsa

Dessert
Torrejas Españolas (N)			  30
Spanish sugar and cinnamon fried bread  
with vanilla ice cream

Epifanía de Chocolate (N)	 30
Chocolate caramel, hazelnut praline mousse cake

Churros con Helado de Café (N)	 30
Fried churros with coffee ice cream

Selección de Frutas con 	 30 
Sorbete de Limon				 
Selection of fruit with lemon sorbet

All prices are in UAE Dirhams and are inclusive of 10% Municipality fees and 10% service charge

Dishes indicated with  (V) – Vegetarian, pork – Contains Pork, 
(A) Contains Alcohol, (N) – Contains Nuts,  O – Diabetic Friendly
Gluten-free items are available upon request
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The Al Hambra Selection
2 Tapas			  	 60

4 Tapas		   	 115

6 Tapas			  	 170

Dishes indicated with  (V) – Vegetarian, pork – Contains Pork, 
(A) Contains Alcohol, (N) – Contains Nuts,  O – Diabetic Friendly
Gluten-free items are available upon requestAll prices are in UAE Dirhams and are inclusive of 10% Municipality fees and 10% service charge

Sangria Sangria Sangria
	
		  250ml	 500ml	 1litre
Sangria Blanco	 40	 75	 140

Sangria Tinto	 40	 75	 140

Sangria Rosado	 40	 75	 140

Gazpacho Andaluz (V) O
Chilled marinated tomato and vegetable soup

Queso Manchego con  
Pan y Tomate (V)
Manchego cheese with Catalan tomato bread

Queso Idiazabal Marinado  
al Romero (V)
Marinated cheese with rosemary

Pimentos con Queso (V)
Sweet baby red pepper stuffed with soft cheese

Setas Ronan (V) (A)
Portabellas with shaved manchego, capers  
red onion in sherry vinaigrette

Chilled Tapas
Pipirrana andAluza con Atun  
de Almadraba
Tomato, green pepper and cucumber salad with tuna in olive oil

Quesos Españoles 
Selection of Spanish cheeses, Manchego, Idiazabel,  
Mahón ciabatta bread, olive oil, fresh figs 

Plato de Jamón Ibérico - pork
36 months air dried pork Ibérico ham, pickled onion 
tomato caramelised garlic  

Alcachofas con Jamon - pork
Artichokes sautéed with pork Serrano ham

Hot   Tapas
Patatas Bravas (V)
Fried potatoes, rosemary, spicy tomato sauce, aioli

Tortilla Española (V)
Spanish potato omelette, sofrito tomato sauce, olive oil 

Ensalada Española (V) (A) O
Grilled vegetables, Spanish olives, crisp leaves, sherry dressing

Champiñones al Ajillo (V) (A) O
Sautéed mushrooms, garlic oil, crusty farmer’s bread

Tortilla de Hongos (V)
Mushroom tortilla

Calamares O   
Crispy squid, slow-roasted garlic, lemon aioli  

Pulpo a La Gallega
Grilled octopus, roasted potatoes, sweet paprika, fresh basil 

Fabas con  Carne y Almejas
Asturian bean stew with beef and clams

Pimientos del Piquillo Rellenos 
de Bacalao O 
Roasted piquillo peppers, cod fish and prawn filling,  
tomato and basil salsa 

Revuelto de Espárragos y Gambas
Scrambled eggs, grilled asparagus, sweet shrimps

Gambas al Ajillo (A)
Garlic shrimps, olive oil, parsley, rustic farmer’s bread

Salmon con Romesco (N)
Asturias salmon with Romesco sauce

Croquetas de Pollo
Fried chicken croquette, creamy tetilla cheese, crushed basil

Pollastre Amb Samfaina
Catalan-style chicken stew

Albondigas
Meatballs in garlic tomato sauce

Costillas de Carne de Vacuno
Slow oven-baked beef spare ribs over scallion mashed potatoes

Cazuela de Cordero
Braised leg of lamb with root vegetables, rosemary and thyme

Chorizo Frito - pork
Fried Spanish pork chorizo, marinated peppers, crisp shallots  
roasted tomatoes

Patatas a La Riojana - pork
pork Chorizo and potatoes Rioja-style
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