
Ensalada de endivias (DF) (GF) (VG) £7
Curly endives salad with crushed hazelnuts and quince paste dressing.

carpacho de sardina ahumada (DF) (GF) £11  (available all day)
smoked sardine carpaccio with tomato and oregano dressing and 
black olives powder.

Our Famous Patatas Bravas (V, VG Opt)(GF )(DF OPT)   £7.5                                             
Diced Chunky Potatoes Topped With our Homemade Brava Sauce and AliolI.  

Pimientos del padron (GF, DF, V, VG) £8.5
PADRON PEPPERS SAUTEED IN EXTRA VIRGIN OLIVE OIL, FINISHED WITH SAL FLAKES.                                                                              

Tortilla de Patatas(GF,DF option)(V)   £7 (available all day)                                                                    
Classic Spanish Omelette, Sliced Potatoes, Cooked in  Extra Virgin Olive Oil and 
Free-Range Eggs.                                               

mix de Croquetas de Jamon Iberico (2 units) y cecina (2 units)  £8.5                                                              
a plate with 2 berian Ham Croquettes &  2 iberian air-dried beef croquettes. 
Add Extra Units for £1.75 Each (up to 3 extra).                                       

mix de croquetas de Setas y Trufa y croquetas de espinacas 
y queso de cabra (V) £8.5   
a plate of mixed Baby Mushrooms and Truffle Croquettes Served with 
Sweet Tomato compote and Spinach and cheese croquettes with 
goat’s cheese cream.
Add Extra Units for £1.75 Each (up to 3 extra).   

Terrina de cerdo con peras confitadas al vino (GF) (DF) £8
pork terrine served Poached pears in red wine (bread not included).                                          

Gambas al AUTENTICO PIL PIL (GF, DF)   £9                                                                                          
Sauteed King peeled Prawns IN A CREAMY EMULSION OF OLIVE OIL, 
GARLIC AND FISH STOCK.                                                   

tataki de atun con tartar de remolacha (100gr) (GF)(DF)£12
Tuna Tataki over a beetroot, avocado and apple tartar.          

bocaditos de merluza fritos £12 (DF)
Crispy hake bites with peas and mint sauce.

alcachofas marinadas a la plancha (VG)(DF) £8
pan-fried artichokes marinated in lemon and fresh oregano.

pollo en salsa de whisky (GF) (DF) £8.5
chicken thighs in a whisky, olive oil, garlic and lemon sauce.

Albondigas Caseras en Salsa de Tomate (4 units) £8 (Extra +£1.75)
Beef & Pork Meatballs in a Traditional Spanish Tomato Sauce.

Carne al Toro con milhojas de patata (DF)(GF) £9
Braised Beef in Red Wine, Spices and Tomato Sauce with a mille-feuille 
of Potatoes. 

presa iberica mini steak con verduras salteadas (GF)(DF) £14
flavourful mini steak of iberico pork that melts in your mouth – we call it the 
other red meat! it has a juicy, tender bite and a full mouthwatering flavour that 
speaks of its free-range acorn fed source. 
served with sauteed sweet potatoes and green beans.

Paella Sundays
Sundays are our paella days, it's the only day
of the week we cook it and you surely ought to
try it. We only do them by preorder, minimum 2

people. 
**PLEASE NOTE THE REGULAR MENU IS ALSO

AVAILABLE, PAELLA IS AN EXTRA.**

 HOT TAPAS

Jamon Iberico Platter (GF) £18
Meat Platter (GF) £16
Mix Platter (GF) £16

(Cured Beef with grated cheese
and olive oil) (GF)

Cheese Platter (GF)(V) £16
Cecina iberica £16 

Santiago Cake (Almond Cake) (GF) £5.5 
Burnt Basque Cheesecake (GF)  £5.5
Tarta de la Abuela £5.5
(Chocolate and biscuit) 
Dessert cheese Platter (GF) £11
Ice Cream Bowl (GF) £4.5
Add ice cream to Cake for £1 
Chocolate or Vanilla 

D Y S O N  P L A C E , 4  S H E F F I E L D

T H E  I B E R I A N  D E L I C I A S  C O M P A N Y

O u r  S e l e c t i o n  o f  I b e r i a n   Q u a l i t y  

C h a r c u t e r i e  a n d  C h e e s e s   

Meat and cheeses

Alioli +£1

Braead Basket with first press Olive
Oil and Balsamic £3.95

snacks from the Bar

(chorizo cream in a warm, crispy bread)

oLIVES £3
fRIED sALTED aLMONDS £3
Manchego with Quince Paste £5
sobrasada & Honey toast £6

Artisan bread

Desserts

if you liked what you had, We would appreciate some feedback throught the common portals, spread the word!


