
- AT THE BODEGA -

SHARING
BOARD

À LA CARTE
DINING

TAPAS 
MENUSURPRISE MENU

Our Options

At De Bodega, we let you enjoy your experience just the way you like it.

In the mood for our shared dining dishes or would you rather be surprised?

Just looking to enjoy some drinks and bites, or prefer à la carte dining?

Check out our options, anything is possible at De Bodega!

Are you with more than six people and choosing one of our set menus or sharing

boards? Please note: these can only be ordered per table.

THREE COURSES
Starter – Main – Dessert

FOUR COURSES
Starter – Intermediate –

Main – Dessert

Our sharing boards are
generously filled and perfect

for enjoying together.
Make your evening complete by

ordering some tapas to start!
The ultimate way to indulge!

Our menu offers a wide
selection of dishes that are

easy to combine,allowing you
to create your ideal Bodega

evening. Need help deciding?
We’re happy to assist!

SOUP 
*** 

3 TAPAS OF YOUR CHOICE 
incl. patatas bravas 
and  seasonal salad

*** 
CHEF'S DESSERT 



- TO START WITH -
BREAD

BREAD BOARD................................................................................................................................................................................................................................................11
RUSTIQUE ROLL / SUNDRIED TOMATOES / TRUFFLE TAPENADE / 
CRÈME FRAÎCHE / HERB BUTTER / OLIVE OIL

DELUXE BREAD BOARD................................................................................................................................................................................................................15.5
RUSTIQUE ROLL / PATA NEGRA / CRÈME FRAÎCHE / SUNDRIED TOMATOES / 
TRUFFLE TAPENADE / HERB BUTTER / OLIVE OIL

OYSTERS

OYSTERS...............................................................................................................................................................................................................................................  4.95 E.A.
MIGNONETTE / LEMON 



- SURPRRISE MENU -

Chef's surprise 
When you choose this menu, you can rest assured that our 
chef will truly surprise you. The menu features a rotating 
selection of dishes, making every visit a genuine surprise.

Drink pairing 
Complete your dinner and let us select matching wines or 
other drinks. We're happy to advise you and ensure the 
perfect pairing for your dishes."

SURPRISE
MENU

THREE COURSES
Starter – Main – Dessert

FOUR COURSES
Starter – Intermediate –

Main – Dessert

SURPRISE MENU 

THREE COURSES........................................................................................................................................................................................ 40
STARTER / MAIN / DESSERT

FOUR COURSES......................................................................................................................................................................................... 48
STARTER / INTERMEDIATE / MAIN / DESSERT



- TAPAS -

Shared dining  
Perfect for sharing. Start with a few tapas,
then choose a sharing board or main course. 

For the full experience, we recommend our tapas menu.

TAPAS- 
MENU

SOUP 
*** 

3 TAPAS OF YOUR CHOICE 
incl. patatas bravas and seasonal salad

*** 
CHEF'S DESSERT 

40.-

SOUPS
BISQUE.......................................................................................................................................................................................................................................................................... 9
COGNAC / PRAWN

SEASONAL SOUP......................................................................................................................................................................................................................................... 9
ASK YOUR HOST ABOUT THE CURRENT SEASONAL SOUP.

FISH - SHELLFISH & SEAFOOD
CALAMARI.................................................................................................................................................................................................................................................................9
LEMON-DILL DIP 

SPICY PRAWNS................................................................................................................................................................................................................................................ 11
BREAD / SPICY SAUCE 

SALMON TATAKI.......................................................................................................................................................................................................................................11.5
EDAMAME BEANS / FURIKAKE / JAPANSE MAYONNAISE

BRIOCHE TUNA...............................................................................................................................................................................................................................................12
 SOY SAUCE / SESAME / JAPANESE MAYONNAISE

GRILLED SEA BREAM........................................................................................................................................................................................................................12.5
CHIMICHURRI



- TAPAS -

MEAT 
ALBONDIGAS .................................................................................................................................................................................................................................................10
MEATBALLS IN TOMATO SAUCE / PARMESAN / BASIL 

VEAL RIBS................................................................................................................................................................................................................................................................. 11
MUSTERD MAYONNAISE

STEAK........................................................................................................................................................................................................................................................................11.5
CHIMICHURRI 

STEAK TARTARE ...............................................................................................................................................................................................................................................12
EGG YOLK / MUSTERD SEEDS / CAPERS / TRUFFLE CREAM / CROSTINI 

CARPACCIO ........................................................................................................................................................................................................................................................12
TRUFFLE CREAM / CAPERS / OLIVE / ARUGULA / PARMESAN

ENTRECÔTE..........................................................................................................................................................................................................................................................12
CHORONSAUCE

IBÉRICO RIBFINGERS ........................................................................................................................................................................................................................12.5
CHILI MAYONNAISE



- TAPAS -

VEGETARIAN 
PIMIENTO PADRON ...................................................................................................................................................................................................................................8
SEA SALT / CREAMY DIP 

ARTICHOKE HEARTS ...................................................................................................................................................................................................................................8
FETA / POMEGRANATE

FALAFEL ...................................................................................................................................................................................................................................................................8.5
COUSCOUS / TZATZIKI 

BURRATA ...............................................................................................................................................................................................................................................................9.5
ANITBOISE / CROSTINI

SIDE DISHES 

PATATAS BRAVAS.............................................................................................................................................................................................................................................. 5
BRAVAS SAUCE / SPRING ONION

SEASONAL SALAD...................................................................................................................................................................................................................................... 5

SEASONAL VEGETABLES..................................................................................................................................................................................................................... 5



- SHARING BOARDS -

SHARING BOARDS
AVAILABLE FOR TWO OR MORE PEOPLE  / ROTATING SELECTION 

FISH BOARD....................................................................................................................................................................................................................................  P.P. 28.5
FOUR TYPES OF FISH / TWO SAUCES

MEAT BOARD..............................................................................................................................................................................................................................  P.P. 28.5
FOUR  TYPES OF MEAT / TWO SAUCES

SURF & TURF BOARD..........................................................................................................................................................................................................  P.P. 28.5
TWO TYPES OF FISH / TWO TYPES OF MEAT / TWO SAUCES

 

SHARING
BOARD

Our sharing boards are

generously filled and perfect

for enjoying together.

Make your evening complete by

ordering some tapas to start!

The ultimate way to indulge! 

To share  
A well-stocked board to share, served with vegetable garnish 
and patatas bravas. Would you like a salad? Please let your 
host know we don't serve it as standard to avoid food waste. 
Available for two or more people.
 
A Bodega sharing board offers a distinctive dining experience. 
Share the board together and taste a selection of our finest 
dishes, curated by our chef. 



- MAIN COURSES -

With your main course 
Your main course is served with vegetable garnish and patatas 
bravas. Would you like a salad? Please let your host know we 
don't serve it as standard to avoid food waste. 

FISH 

SALMON.................................................................................................................................................................................................................................................................25
PAN-SEARED ON SKIN / SEASONAL VEGETABLES / LOBSTER SAUCE

SPICY PRAWNS GRANDE..........................................................................................................................................................................................................26.5
PEELED PRAWNS / SPICY PRAWN SAUCE

TUNA STEAK.................................................................................................................................................................................................................................................. 32.5
GREEN ASPARAGUS / BEAN SPROUTS / EDAMAME / LOBSTER SAUCE 

MEAT 

ENTRECÔTE........................................................................................................................................................................................................................................................30
CHORONSAUCE 

TOURNEDOS.....................................................................................................................................................................................................................................................36
150G / SEASONAL VEGETABLES / PEPPER SAUCE

SURF & TURF........................................................................................................................................................................................................................................................36
STEAK / PRAWNS / SEASONAL VEGETABLES / LOBSTER SAUCE

VEGETARIAN

FALAFEL........................................................................................................................................................................................................................................................................21
NAAN / ANTIBOISE / COUSCOUS / TZATZIKI

GRILLED ASPARAGUS....................................................................................................................................................................................................................... 23.5
WALNUT / BURRATA / PARMESAN / SUNDRIED TOMATO

With your main course 
Your main course is served with vegetable garnish and patatas bra-
vas. Would you like a salad? Please let your host know — we don't 
serve it as standard to avoid food waste.



- DESSERTS -

SWEET 
COFFEE / TEA................................................................................................................................................................................................................................................  6.5
DELICIOUS SWEET TREATS

PISTACHIO AND FIG....................................................................................................................................................................................................................................9
GREEK YOGHURT / HONEY

CRÈME CATALANA .....................................................................................................................................................................................................................................9
VANILLA ICE CREAM / SUMMER FRUIT

CHEF'S DESSERT.............................................................................................................................................................................................................................................10 
ROTATING DESSERT

CHEESE
CHEESE BOARD........................................................................................................................................................................................................................................14.5
SELECTION OF FOUR CHEESES FROM BON FROMAGE


