Soho House Mumbai Spanish Menu ™

Tapas

Patatas Bravas, spicy salsa aioli (v) (gf) 395
Baked & fried potatoes, spicy tomato sauce

Pimiento Del Padron, mizo glaze (v) (pb) I495
Salted & charred shishito peppers, yuzu miso sauce

Croquetas De Jamon, Manchego, 625
Ham & Manchego cheese croquettes, spicy aioli

Empanadas De Pollo, green onion dip 650
Tomato braised chicken, roasted peppers

Gambas Al Ajilio, onion foccacia X720
Local shrimps, garlic, olive oil, red chilies, foccacia

Fried Calamari, mojo Verde X750
Batter fried squid rings, parsley, garlic, olive oil, salsa dip

Ensalada Mixta (v) (pb) 450
Mix green leaf salad, artichoke, garlic, parsley, corn, citrus dressing

Jackfruit Empanadas (v) (pb) 495
Slow braised jackfruit, chipotle spiced garlic sauce

Invisible Pierogies X300
Donate to #tcookforukraine, soho house will match all funds raised

Mains

Plant Based Fabada, coca de recapte (v) (pb) 595
Spanish white bean, plant-based sausage stew, roasted aubergine, pepper flat bread

Spanish Style Albondigas, wild mushroom a la pobre X875
Meatballs tossed spicy tomato sauce, shiitake, portobello, oregano, rosemary

Paella de Marisco (gf) 995
Short grain rice, local sea bass, saffron, shrimp, mussels, calamari

Butter Garlic Lobster, green beans (gf) 1500
Lobster, butter garlic, white wine, green beans, pomodaro tomatoes

Smoked Paprika Snapper, epsinacas a la catlana, pisto (gf) 895
char cooked spicy snapper, baby spinach, raisins, sunflower seeds, spanish vegetable stew

Berenjenas Rellenas, baby roquette (v) (gf) 625
Egg plant, plant based meat mince, manchego cheese

Dessert

Caramel Flan, fresh berries & lime 375
Custard caramel flan, fresh seasonal berries, lime

Ponche Segoviano, confit dates & apricot jam X375
Light & fluffy vanilla cake, pastry cream, melon seed marzipan, dates and apricot jam

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients. (v) - vegetarian (eggless) (pb) - plant based.
There is a discretionary 7.5% service charge added to your bill. All the above prices are exclusive of taxes.
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Sparkling & Champagne

Prosecco, Luna Argenta, Brut NV, Treviso, Italy
Laurent Perrier, Brut, NV, Champagne, France
Laurent Perrier, Rose, NV, Champagne, France
Dom Perignon, Brut Vintage, Champagne, France

White Wine

Sauvignon, Grover, Nashik, India, 2020

Chardonnay, Giacondi, Vino d’ltalia, Italy

Gewurztraminer, Infinitus, Catalunya, Spain, 2016

Grecanico, Pieno Sud Bianco, Sicily, Italy, 2018

Verdejo, El Volquette, La Mancha, Spain, 2018

Colombard Chardonnay, Yvon Mau,South West, France, 2017
Orvieto Classico, La Piuma, Marche, Italy, 2013

Sauvignon Blang, Isla De Maipo, Aconcagua, Chile, 2019
Castello di Querceto, Vernaccia Di San Gimignano, Tuscany, Italy, 2019
Levarie Soave Classico, Veneto, Italy, 2018

Gavi Ricossa, Monferrato, Italy, 2020

Selbach Riesling Incline, Mosel, Germany, 2018

Moulin dc Gassac, Faune, Languedoc, France, 2020
Tedeschi Soave DOC Classico, Veneto, Italy, 2018

Sauvignon Blanc, Allan Scott, Marlborough, NZ, 2018
Chardonnay, Bramito, Umbria, Italy 2019

Pietro Rinaldi, Langhe Arneis, Piedmont, Italy, 2020

Chablis, Domaine Hamelin, Burgundy, France, 2018

Joseph Drouhin Pouilly Fuisse, Bourgogne, France, 2018
Cervero dela sala, Umbria, Italy 2018

Puligny Montrachet, Joseph Drouhin, Burgundy, France, 2018

Vintages may vary depending upon availability

There is a discretionary 7.5% service charge added to your bill. The above prices are exclusive of tax.
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Rose

The Source, Sula, Nashik, India, 2019
Negroamara, Pieno Sud Rosato, Sicily, Italy, 2018
Lady A, Provence, France, 2018

Red Wine

Cabernet Shiraz, Grover, Nashik, India, 2020

Merlot, Giacondi, Vino d’Italia, Italy

Nero D’Avola Frappato, Pieno Sud Rosso, Sicily, Italy 2019
Tempranillo, El Volquette, La Mancha, Spain, 2017

Merlot, Yvon Mau, Languedoc, France, 2017

Merlot, Mannara, Terre Siciliane, Italy, 2018

Malbec, Santa Julia, Mendoza, Argentina 2020

Pinotage, Neil Joubert, Paarl, S.Africa, 2016

Montepulciano d’Abruzzo, | tynera, | taly, 2017

Cotes-du-Rhone Rouge, Delas St. Esprit, Rhone Valley, France, 2019
Joseph Drouhin Beaujolais Villages, Beaujolais, France, 2015
Sangiovese, Santa Cristina, Tuscany, Italy, 2019

Valpolicella Classico, Masi Bonacosta, Veneto, Italy, 2018

Peter Lehmann The Barrosan Shiraz, Barossa Valley, Australia, 2017
Luis Canas Rioja Reserva, Rioja, Spain, 2014

Pietro Rinaldi, Barbera D’Alba Bricco Cichetta, Piedmont, Italy 2017
Pietro Rinaldi, Argante Langhe Nebbiolo, Piedmont, Italy,2018

La Bracessca, Vino Nobile de Montepulciano, Tuscany, Italy, 2017
Castello di Querceto, Chianti Classico Riserva, Tuscany, ltaly, 2018
Pietro Rinaldi, Barolo DOCG, Piedmont, Italy, 2016

Tenuta San Giorgio, Ugolforte Brunello di Montalcino DOGG, Italy, 2016
Gevrey Chambertin, Joseph Drouhin, Burgundy, France, 2014
Tignanello, Marchesi Antinori, Tuscany, Italy, 2017

Vintages may vary depending upon availability

There is a discretionary 7.5% service charge added to your bill. The above prices are exclusive of tax.
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