
Our nibbles pair perfectly with an aperitifPARA PICAR

An eatery in Jozi, taking influence from our favourite 
Hispanic food markets around the world

Blistered Edamame Beans  77
Edamame beans splashed with rock salt, chilli, soya and lime

Hot Fried Olives  67 
Green Manzanilla olives stuffed with salt-cured lemon rind and fresh 
pimento, panko crusted and shallow fried. Caper parsley aioli

Datiles Rellenos 57
Stuffed dates with a goats’ cheese filling and crispy bacon wrapped

Barcelona Board 115
Quince, semi-curado cheese, grilled Herrano with honey, Orujo 
macerated sultanas and taco crackers

Mojo Verde mussels 85
Stuffed mussels with mojo verde style sauce

Our favourite Hispanic small plates
Our bowls of real goodness

Spanish flat bread (day trade only)

FESTEJAR
Sharing plates for two or three. Please allow 20-30 min

RAW + CURED

CUENCOS

COCAS

FEASTING

Sopa

TAPAS

Naked Oysters 32 each

Salmon Tiradito 118
Tiger’s Milk, ponzu, fresh granadilla, chilli, jalapeño, red onion,  
avocado and cilantro

Tuna Tiradito  98
With orange, ginger, sesame oil, chilli, onion, garlic, quinoa  
and cucumber

Gazpacho 75
Raw tomato blitzed with red wine vinegar & garlic, served with toast, 
parmesan, green olives, artichokes and mozzarella shavings

Buddha Bowl   98
Couscous, chickpeas, broccoli, corn, radishes, red pepper, tomatoes, 
lettuce and chilled coconut cream with lime juice and zest, soya sauce 
and chilli powder. Beetroot and black bean falafel balls

Sunshine Bowl 118
Marinated wild mushrooms, pickled capsicum, curried aioli, crispy 
tortilla, smoked salmon fishcake and Cajun sweet potato

Camaron Bowl 108 
Paprika blackened shrimp, avo, quinoa and freshly chopped pineapple 
and steamed broccoli with cilantro lime dressing

Summer Asada Bowl  98
Roasted cauliflower and chickpeas, sliced nectarines, shaved radish 
and diced greens, red cabbage, with honey lemon dressing

BOCADILLOS DE BAR
Jalapeños De Queso Crema    57
Cream cheese & jamon filling with garlic and sweet paprika spice 
or  
cream cheese filling with garlic and sweet paprika spice  

Zucchini Fries  37
Crunchy panko crumbed zucchini served with garlic aioli

Salted Caramel Cashews 67
Baked in the oven till golden brown

Barcelona Board (New) 115
Quince, semi-curado cheese, grilled Herrano with honey, Orujo 
macerated sultanas and taco crackers

Paella De Boqueria 298 
Smoked pork neck and chipotle pepper chicken with white 
wine, braised fennel, roasted red onions, corn, edamame, 
black beans and saffron Bomba rice and crispy sage

Paella De Mariscos 435
Paprika and chilli prawns, linefish, mussels and calamari with 
braised leeks, peas, roasted red peppers and spicy tomato  
Bomba rice 

Paella de Champiñones (New) 250
Button mushrooms, white onion, black beans fennel bulb and 
vegetable based napolitana sauce in Bomba rice, topped crispy 
sage and a whole brown mushroom brushed with garlic

Churrasco De Picanha 390
750 gr Coal-grilled matured beef rump picanha. Served 
with sea salt, chimichurri, salsa asado and rosemary roasted 
crushed baby potatoes with olive relish 

Mercado Whole Fish SQ 
Fresh whole linefish, marinated in white wine, olive oil, garlic, 
lemon and smoky paprika. Rum roasted pineapple salad 

LBQR Fried Chicken 265
Basque garlic butter crispy whole deboned chicken pieces with 
cumin crema and greens

Mariscos Crujientes 275
Beer battered crispy cubed line fish, prawn and squid with 
lemon aioli

Queso de Brocoli 55
Rich and creamy broccoli florrets, carrots and cheddar cheese soup

Papa y Cerdo 60
Cumin and paprika spiced potato soup with chopped cilantro, garlic 
and onion, blended with sour cream and pulled pork

Camarones con Tocino 65
 Buttered shrimp with crispy bacon bits and cream in a thick broth 
with corn and thyme

Albóndigas   70
Traditional Spanish meatballs in a rich tomato pasata
 
Artichoke and Fennel Croquettes  72
With Asiago cheese and a lemon, chilli and garlic aioli

Mushroom Croquettes   69
With baby spinach, mushrooms, hard cheese and soya aioli

Trinchado De Carne    98
Tender beef cubes, smothered in a creamy garlic, onion, chilli and 
red wine sauce with a dash of cream 

Mojo Pork Taco  72
Rum, orange and chilli marinated pulled pork with cucumber, Spanish 
pickled onions, topped with a honey soya aioli and peanut praline 

Pollo Mexicola 67
Baby drumsticks with sticky glazy sweet paprika sauce

Beef and Pork Pinxtos 98
Red wine marinated apricot, beef and pork cube kebob

Grilled Eljimador Lime Chicken Taco   98
Garlic and Eljimador marinated chicken, grilled and topped with 
cabbage, red onion, queso fresco, avo and cilantro 
(Perfectly paired with a shot of Eljimador Reposado

Honey Chipotle Chicken Taco 83
Chicken fried with honey and chipotle peppers, with tomato, lettuce 
and crispy bacon topped with avo crème 

Vegan Taco    77
Meat-free strips topped with cabbage curtido, mint, spring onion 
and a cashew sauce

Cajun Calamari 77
Cajun calamari tubes, onions, garlic, salt, black pepper, chilli and 
cream. Served with fresh ciabata 

Wood-Fired Goats Cheese    77
Spanish goats’ cheese with rustic tomato salsa, green olive pesto 
and crusty market bread 

Pollo Frito Taco 74
Crispy beer battered fried chicken, sriracha aioli, cabbage curtido, 
mint and spring onion

Prawn taco 88
Grilled butterflied prawns, splashed with sherry garlic crema, topped 
with diced red pepper, pineapple, tomato, cilantro and oregano 
served in a soft shell taco

Avo Tostado 71
Toasted ciabatta, blended green avocado salsa, white beans and 
grated manchego cheese

Jerez Prawns (New) 95
Sherry infused pan fried Argentinian prawn with diced peppers, 
onions and tomato flavoured with cilantro and oregano

Cordera Empanada (New) 79
Pulled lamb mixed with leeks, celery, carrots and tomato puree, folded 
in a baked corn dough, on a red pepper crema bed, dressed with 
tequila onions

Cooking on coals and in our wood-fired oven adds a unique flavour to our dishesCOAL AND HEARTH

SIDES 
DESSERTS 

Vegetable Salvado      40
Sautéed baby spinach, green beans and blistered vine tomatoes 

Patatas Bravas 40
Crispy potatoes, smoked paprika salt, tomato salsa aioli and onion crumble 

Esquites 39
Mexican street corn with cilantro, jalapeño, avo, red onion, chilli and 
lemon aioli 

Arroz Espanol              36
Spanish rice bowl with garlic, jalapeño, paprika peppers, olive relish, 
corn and mozzarella

Catalan Roasted Veg        36
Coal-fired seasonal veg with marinated Kalamata olives in salsa rojo

Hand Cut Chips 36
Potato or sweet potato chips
 
Frituras De Maiz (New) 42
 Chopped spring onion and coriander, sour cream and corn fritters 

Churros 55 
Churros with a chilli chocolate sauce 

El Gelato 33 
Daily selection of flavours /price per scoop

Chocolate Nemesis  89 
Dark chocolate hazelnut brownie and salted chocolate mousse with 
burned meringue, salted caramelIce-cream and frozen berries 

Drunken Crema  69 
Honey & whiskey crema, granadilla custard and almond praline 

Flaming Rum Chata Crêpes 73 
Cinnamon, orange, ginger and vanilla pod ice-cream and  
almond caramel

Dulce Mousse  85 
Dulce chocolate mousse with berry sorbet and crushed pistachio

Peras Españolas  65
Spanish red wine poached pears with tonka bean mousse; Alfajores 
and fresh coconut crumb and condensed milk & cinnamon ice cream

Mushroom Fideua  145
Our fideua with crispy angel hair pasta, seasonal mushrooms, baby 
spinach, peas and Asiago cheese finished in the wood-fired hearth. 
Served with a garlic aioli 

Salsa Roja Baked Pasta  149
Pizza oven baked cannelloni with baby spinach, mushroom, corn, 
walnut, feta, lentils and a touch of chilli

Artichoke & Fennel Baked Fish   199
Fresh linefish, oven baked with artichoke, fennel, wild mushrooms, basil 
and garlic, Topped with orange, mint, red onion and caper berries 

Pan of Prawns 355
Queen prawns, coal-grilled with paprika, garlic, chilli and fresh lime. 
Finished off in our wood-fired oven and topped with a caper berry salsa

Butcher’s Daughter   266
300 gr Matured rib-eye with chimichurri patatas, sautéed greens 
and hazelnut praline 

Lomo Saltado Kebob 227
Beef fillet kebob marinated in soya, chilli, lime and oyster sauce. 
Charred saffron sweet peppers, marinated sundried tomatoes and 
crispy black rice

Chipotle Chicken 175
Smoky jalapeño and paprika thighs, fried sweet potato, wood-
roasted pumpkin and coconut puree, corn and edamame salsa 

Pork Fillet La Lena    175
Citrus-marinated pork tenderloin with green peppercorn and sage 
sauce, topped with a drunken borracha salsa and roasted sweet 
potato

Rubbed Ribs and Whiskey Wings 245
Spicy rubbed, coal-grilled whiskey pork ribs and chicken wings with 
Sriracha sauce and corn on the side

Salmon Con Salsa De Mango     273
Smoky paprika-rubbed, grilled salmon, topped with a mango salsa 
and drizzled with olive oil

Pyrenees-Style Lamb 255
Slow roasted, sherry braised lamb served with pearl cous cous and 
roasted pimiento roja salsa

Trio De Cerdo 255
Crumb crusted pork neck steak and whiskey infused grilled pork 
loin chop on top of chunky white wine mushroom sauce, frituraz de 
maiz and white beans & green salsa; topped with baby carrots and 
smoked cubed bacon rashers

Zarzuela de Mariscos  225
Seafood pot with prawns, crab legs, seared tuna, bulgar wheat, baby 
spinach, spicy sausage and ground almonds

@LaBoqueriaJozi #LaBoqueriaJozi

Mexican street bread 98
Mexican street pizza with roma tomatoes, red onion, sweet red 
pepper, corn, shredded pork on mozzarella and cheddar base

Spanish chorizo 93
Chorizo, sweet red pepper, black beans, green pepper with a cheddar 
base

Chicken taco bread    88
Chipotle sauce and mozzarella base with shredded cilantro chicken, 
white onion, pineapple and garnished with cream

Focaccia 57 
Blend of herbs, fresh garlic and a touch of mozzarella

V
30

/0
5/

21

 vegetarian/vegan

 contains nuts

Secure parking available in the Woolworths parking lot around the back.

SOUPS

LADOS POSTRES

View our menu online



Cocktails 
Authentic Cuba Libre 79
A rum, lime juice, authentic bitters topped with coke.

Hollaback Havana 75
Bacardi rum, Campari, muddled fresh pineapple, strawberries, fresh 
lemon juice and sugar syrup

Alegra Sangria 85
Cinzano pro spritz, triple sec, Chambord, freshly squeezed orange & 
grapefruit juice

BMBC  85
Breakfast with Martin Bester Cocktail
Geometric gin, Chambord, Lemon Juice, pineapple juice & Augafaba

Disco Sour 79 
Bombay Sapphire Gin, Cointreau, Aguafaba, sugar syrup & fresh lemon juice

Doc Martini 95
Hendricks Gin, fresh lemon juice, Galliano & violet syrup

Mojito Fresca 75
Bacardi rum, lime, mint, mixed berries & soda  
* non-alcoholic 59

Lady Jane * 59 
Cold brew breakfast tea, Stoney Ginger Beer, granadilla & fresh thyme

La Conchita 85
SKYY Blue, vanilla, fresh pineapple juice and granadilla pulp. Served with 
a double shot of Cinzano Pro Spritz

Lima Suprima 79
Bombay Sapphire Gin, Sauvignon Blanc, cucumber, roasted apple puree, 
mint & Stoney Ginger Beer

Major Tom 79
Woodford Reserve Bourbon, mango syrup, fresh lemon juice, litchi juice, 
cherry marmalade pinotage & Aguafaba

I Met A Strange Lady 85
Baron Samedi rum, Campari, sugar syrup, fresh lemon and pineapple 
juice topped with gingerale

Miss. Deamenor 75
El Jimador Tequila, lemon juice, soda, grapefruit juice, topped with soda 
water and a salted rim

An Apple A Day  85
Bulldog gin, fresh lemon juice, galliano and in-house ginger/apple syrup

The Spaniard 109 
Mescal Amores, The Spaniard Whisky, Antica Formula & Angostura bitters

Aperol Spritz 75
Aperol, Cinzano Pro Spritz Spumante topped with soda

*Non-Alcoholic
Aguafaba is vegan alternative to egg whites
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Gin
GINATO  Ravenna Northern Italy 37
Clementino / Limanato / Pompelmo

Bloedlemoen Salt River Cape Town  36

Pienaar & Sons Cape Town 38 
Empire / Orient  

Inverroche Cape Town           39
Classic / Verdant / Amber

Musgrave Salt River Cape Town 42
Classic / Pink

Elephant Gin Germany  45

Monks Gin Breede Valley W Cape 44
Mary Jane

Ginifer Johannesburg 36

Mirari Johannesburg 44
 Damask Rose / Orient Spiced / Amber 

Botanist Islay Scotland 50

Tonic Essence
Symmetry Tonic Western Cape 20
Citrus / Floral / Spice

Caperitif Kaapse Dief Swartland 20

*The Duchess Virgin Gin & Tonic Cape Town 45
Original / Floral
*Non-Alcoholic

Tonic
Fitch & Leeds Stellenbosch (200ml) 25
Indian / Pink / Blue / Light

Chinchona Cape Town 29
Premium / Pink

Fevertree 42
Elderflower / Mediterranean

Cognac
Hennessy VS 45 / VSOP 67 / XO 200

Bisquit  VS 44 /VSOP 73

Remy Martin VSOP 73

Courvoisier 39

Aperitif & Digestifs

Antonella Red Grappa Italy 95
  
Nonino Grappa Italy 75

Carpano Antica formula Italy  30

Ferreira Ruby Port Portugal 36

Specialty Café
Chocognac Espresso & Cognac 70 
Cream and dark chocolate shavings

Café Bombon Espresso 35 
with condensed milk

Tequileria
CLASE AZUL Jalisco Mexico 185

El Jimador Jalisco Mexico 32

Espolon Oaxaca Mexico 43 
Reposado/Blanco

Herradura Jalisco Mexico  55

Don Julio Jalisco Mexico 63

Mezcal Amores Jalisco Mexico  67

Los Danzantes Espadin Oaxaca Mexico 
Joven  74  
Reposado  84

Leonista Mezcal The Karoo, Cape Town 40 
Reposado / Honey 

Fortaleza reposado 100
Jalisco Mexico

Malfy Amalfi Coast Italy 37
Grapefruit / Blood orange / Lemon 

Hendrick’s Scotland           45
Classic / Orbium / Midsummer

Gin Mare Barcelona Spain  55

Geometric Gin Cape Town 39

Six dogs Karoo 45
Blue Gin

Bulldog gin England 39

Seedlip 
Non-alcoholic gin 48

Bombay Sapphire House Infused Gin 32
Blueberry & Rosemary / Grapefruit & Sage / Orange & Cinnamon/ 
Coffee & Vanilla

Primal gin Johannesburg 32 
Complex/Union/Applewood

Wilderer Gin Cape Town 40/47 
Fynbos/ Rose

Abstinence* (non-alcoholic) Cape Town 32 
Spice / Citrus

Beers
Dragon Fire Ginger beer  55

CBC Amber Weiss  65

CBC Pilsner  55

Devils Peak IPA  55

Devils Peak Lager  45

Windhoek Draught 45

Beer and Cider

On Tap
Stella Artois 53

Castle Lite 45

Ciders
Hunters dry  37

Liefmans Fruitesse  55

Kopparberg Strawberry & Lime  55

LOXTONIA 50
Cherry / Crispy green apple

Rum Bar
Don Papa Negros, Philippines  40

Sailor Jerry Virgin Islands  29

Mount Gay Black Barrel Rum Barbados  46

Bacardi  
Oro  29 
Negra  29 
Anos  35

A Rum South Africa 30

Baron Samedi rum Caribbean 32


