
 

 

 

 
 
 

 
From 15th to 24th June 

 
The Tourism Office of Spain in collaboration with Caperberry & Fava Restaurants presents: 

 

The Spanish Tapas Menu 
Designed by  

 
 
 
 
 
 
 
 

 

Vegetarian Tapas 
 

Potato Bombs 
Golden corn stuffing and salasa brava 

 

Stuffed Roast Pepper 
Mushroom Pisto 

 

Textures of Andalusian Gazpacho 
Jelly, pudding and natural 

 

Crusty Valencian Bread with Topping 
Cheese roast aubergine, onion, zucchini and cherry 

 

Mushroom Forest 
A play of mushroom, vegtables, herbs and microgreens 

 
Artichoke & Bean Paella 

Baby vegetables, alioli and lime 
 

Asparagus & Spring Onion in Tempura 
Catalan style chickpeas and citrus foam 

 

 



 

 

 
 

 

 

 
 

Non Vegetarian Tapas 
 

Deconstructed Spanish Omelette Souffle 
Romesco 

 

Basque Style Tuna Tataki 
Garic and paprika sauce 

 
Grilled Mackrel 

Black olive and garlic mayonnaise and migas 
 

Garlic King Prawns 
Cherry tomato, beets and cilantro 

 

Chicken & Sefood Paella 
Alioli and lime 

 
Roasted Lambs Chops 

Fresh herbs and tomato garlic sauce 

 
Pan Grilled Spanish Chorizzo 

Catalan style chickpeas and red wine foam 

 

Dessert 
 

Dark Chocolate & Olive Oil Mousse 
Cherry Ice cream 

 
Deconstructed Mango Crema Catalana 

Espuma, caramel and diced mango 

 

Do not miss the chance to enjoy food as an authentic Spaniard! 


