O

A LA CARTE MENU (Self-Pickup)

Available Mon to Sat. Noon to 9pm
STARTERS (ENTRADAS / i)

Deep-fried Spanish Padron peppers
BRXEPEBES /N

Porcini mushrooms croquettes with truffle Ali Oli
FHFETATEIE A

Traditional Spanish omelette
AT B A

Iberico pork cheek slow cooked in red wine and PX
ALP1G B PEIT T SRR

Spanish Ali oli potatoes

PRI P B S R

Sautéed chorizo with garlic and parsley

HH BT

Iberico Ham & chicken croquettes

SREFOKBRREANEA

Mushrooms stuffed with Iberico ham, garlic and parsley
PEHTF K R4

Piquillo peppers stuffed with cod fish and peppers sauce
fi, fe B P R S/ N FE

Spanish Iberico ham “Joselito Gran Reserva”
PEHEI R EZ K AR

Baby squids in ink sauce stuffed with shrimp & almond
SIS TR/

Assorted Spanish cheese selection

HEEVEPE T 2 P

Garlic shrimps
EE ) Wit

Anchovies in vinegar, garlic and extra virgin olive oil
R HEiE

Clams Andalusian style
[ESp LN ]

Galician octopus with potato and paprika
TR WAVIINERe S R AW

White asparagus “cojonudos” with Ali oli sauce
HERE I A E S

Spanish meatballs in tomato sauce
A TEILA AL

Ole Spanish Restaurant 1/F, Shun Ho Tower, 24-30 Ice House Street, Central

Tel:2523-8624

Starter
$90

$120

$120

$190

$90

$160

$150

$160

$180

$420

$180

$210

$180

$180

$150

$160

$160

$140



SOUPS
(/‘gngn)
Traditional COLD vegetable soup

Seafood cream soup
BRI S

SALADS & VEGETABLES

(20F Rz 58

Mix Spanish salad (lettuce, tomato, tuna, asparagus, olives, onion & egg)
PEEE M b (R ~ Al - B2 A - B - g - FE - B

Roasted peppers and gratin goat cheese salad
S BRI DAL

Grilled mixed vegetables with romesco sauce
PRSI A AL

PAELLAS
(DT i)

Traditional Lobster paella (for 2 persons)
AT PEHE A FEMRSRER 2 firf)

Traditional Spanish seafood paella (for 2 persons)
AP BEERER @ fizf)

Traditional Spanish Chicken paella (for 2 persons)
{RERTEHE A HEANFER 2 A )

Iberico pork, mushrooms and chorizo paella (for 2 persons)
B4R P BT P EELE PEETE I AR 2 fir )

$80

$95

$130

$150

$165

$550

$490

$430

$460

“Our paellas are baked on a stone oven which takes approximately 30 minutes,
thank you for your patience!”

SHEFET - Bl THIPTHE T I BE RITI FT]
BTN O-F17ZT 30 778 - #H |

Ole Spanish Restaurant 1/F, Shun Ho Tower, 24-30 Ice House Street, Central ~ Tel:2523-8624



FISH AND SEAFOOD
(24} 5

Codfish in casserole with shrimps and clams
KU e % 0 G2

Flame- grilled Spanish octopus, grilled vegetables & Romesco sauce
KNP /T R B B Romesco

Pan-seared Mediterranean Sea-bass filet with mashed cabbage & potato
B UL ET s SN 2

Traditional fisherman’s seafood stew on casserole
{4 RS

MEATS
(/A7

Flame-grilled baby lamb chops with green “mojo”
KA BEPEHE A P\ BT

Marinated & flame-grilled Iberico pork chop with farm style potatoes
KGR B ER Y R UR80E

12 hours slow cooked short ribs with “trinxat” and red wine jus
12 /Nrp8 B A BCALE

Flame-grilled sirloin steak with green pepper corn sauce
BEFE SR RIS

Slow roasted Suckling pig in the Segovia way 1 portion (1 53)
Cochinillo asado a la Segoviana (preparation takes 30 min.) 1/2 pig (¥8)
SEEFEIFUB LSS (BUAFRRI 30 775) whole pig (£)

DESSERTS

A At

Pears confit in red & port wine $70
LTI e e A

Traditional Rice Pudding $70
ERARTEHE TRk AT )

Classic egg and caramel pudding $75
AR TEHE T R AT )

Spanish churros with hot chocolate $80

P/ T 0

Ole Spanish Restaurant 1/F, Shun Ho Tower, 24-30 Ice House Street, Central ~ Tel:2523-8624

$290

$330

$285

$290

$295

$320

$295

$310

$340
$780
$1560



