
A selection of our classic tapas plates to shareA selection of our classic tapas plates to shareA selection of our classic tapas plates to share

Sourdough, Rama 44 olive oilSourdough, Rama 44 olive oilSourdough, Rama 44 olive oil   
Gordal olives, lemon, parsleyGordal olives, lemon, parsleyGordal olives, lemon, parsley   
Charcutería selectionCharcutería selectionCharcutería selection
Manchego, barrel aged honeyManchego, barrel aged honeyManchego, barrel aged honey
Spiced sticky sherry glazed chicken, roast garlicSpiced sticky sherry glazed chicken, roast garlicSpiced sticky sherry glazed chicken, roast garlic
Jamón Ibérico croquetasJamón Ibérico croquetasJamón Ibérico croquetas
Dry-aged beef meatballs, spiced tomato & RiojaDry-aged beef meatballs, spiced tomato & RiojaDry-aged beef meatballs, spiced tomato & Rioja   
Little gem, Manchego, anchovy Caesar saladLittle gem, Manchego, anchovy Caesar saladLittle gem, Manchego, anchovy Caesar salad   
Winter tomato salad, moscatel dressing, dried black oliveWinter tomato salad, moscatel dressing, dried black oliveWinter tomato salad, moscatel dressing, dried black olive   
Triple cooked patatas bravas, sherry alioli, bravas sauceTriple cooked patatas bravas, sherry alioli, bravas sauceTriple cooked patatas bravas, sherry alioli, bravas sauce   
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CLASICO MENU 33PPCLASICO MENU 33PPCLASICO MENU 33PPCLASICO MENU 33PP

Please note that all allergens are present in our kitchens

A discretionary service charge is added to the bill & goes directly to our staff

bar 44 cardiff
sharing set menus
Choose one of these set menus to pre order for your group.
Please note, these menus show dishes for meat lovers.
Alternative dishes will be provided for non meat eaters,
& we endeavour to cater for all dietary requirements on request.  

RACIONE MENU 49PPRACIONE MENU 49PPRACIONE MENU 49PPRACIONE MENU 49PP
A three course menu of tapas & larger plates to shareA three course menu of tapas & larger plates to shareA three course menu of tapas & larger plates to share

Sourdough, Rama 44 olive oilSourdough, Rama 44 olive oilSourdough, Rama 44 olive oil   
Gordal olives, lemon, parsleyGordal olives, lemon, parsleyGordal olives, lemon, parsley   
Charcutería selectionCharcutería selectionCharcutería selection
Manchego, barrel aged honeyManchego, barrel aged honeyManchego, barrel aged honey
Cantabrian boquerón anchoviesCantabrian boquerón anchoviesCantabrian boquerón anchovies
*********
Roast wild red prawns, chilli, garlic, olive oilRoast wild red prawns, chilli, garlic, olive oilRoast wild red prawns, chilli, garlic, olive oil   
Dry aged ex dairy beef rump steakDry aged ex dairy beef rump steakDry aged ex dairy beef rump steak
Artichoke, almond romesco, truffled manchego cheeseArtichoke, almond romesco, truffled manchego cheeseArtichoke, almond romesco, truffled manchego cheese   
Little gem, Manchego, anchovy Caesar saladLittle gem, Manchego, anchovy Caesar saladLittle gem, Manchego, anchovy Caesar salad   
Triple cooked patatas bravas, sherry alioli, bravas sauceTriple cooked patatas bravas, sherry alioli, bravas sauceTriple cooked patatas bravas, sherry alioli, bravas sauce   
*********
Chocolate olive oil pot, sea salt, toastChocolate olive oil pot, sea salt, toastChocolate olive oil pot, sea salt, toast   

A three course menu of tapas & larger plates to share

Sourdough, Rama 44 olive oil 

Gordal olives, lemon, parsley 

Charcutería selection

Manchego, barrel aged honey

Cantabrian boquerón anchovies

***

Roast wild red prawns, chilli, garlic, olive oil 

Dry aged ex dairy beef rump steak

Artichoke, almond romesco, truffled manchego cheese 

Little gem, Manchego, anchovy Caesar salad 

Triple cooked patatas bravas, sherry alioli, bravas sauce 

***

Chocolate olive oil pot, sea salt, toast 


