
Salamanca
Tapas Bar & Restaurant

Pan Al Ajillo  6.95                                       
Garlic Bread (G1) (D) (V)

Padron Peppers  9.95                                     
(G1) (V)

Patatas Fritas  5.95                                        
Chips (G1) (V)

Pan con Tomate  6.95                                    
Spanish style Tomato Bread 
(G1) (V)

Cesta de Pan  2.95                                            
Basket of Bread (G1) (V) 

All burgers served with lettuce, tomato, onion, our house burger 
sauce and fries (G1) (SB) (SS) (MS) (SD) (E) (D)

Plain Burger  17.45

Cheeseburger  18.45

Bacon Burger  18.45

Bacon & Cheeseburger  18.95

Cajun Chicken Buttermilk Breaded Burger  19.45

Vegan Burger  19.45
With Vegan garlic mayo 

All our beef is locally sourced and 100% Irish

Salamanca Burgers

Our House Paellas

Secreto Iberico al Grill  19.45 
Char-grilled Iberian Pork “Secreto” marinated in Miso Paste, 
served with Rocket and homemade Apple Chutney (SB) (MS)
(SD)

Brochetasde Cordero  16.95
Slowly cooked Chargrilled Lamb skewers, served 
with Yoghurt dip (SD) (D)

Filetede Costilla  34.95
Prime Irish 12oz Ribeye Steak (21 dauaged) Served 
with Pepper Sauce and Chunky Potatoes. (SD) (G1)

From our ChargrillSides

Salamanca, 1 St. Andrew’s St. Dublin 2
Phone (01) 677 4799   Fax (01) 677 4795
Email salamancatapas@gmail.com
www.salamanca.ie

Pan sin gluten  3.95 
Gluten free bread

Ensalada  5.95 
Lettuce, tomato, cucumber, red 
onion & dressing (MS) (SD)

Judiasverdesal ajillo  6.25 
Green beans in olive oil and 
garlic (V)

Baby Boiled Potatoes  €7.95 
with olive oil (SD) (V) 

G1 – Gluten Wheat | G2 – Gluten Rye | G3 – Gluten Oats | G4 – Gluten Barley | P – Peanuts | SB – Soya | ML – Molluscs  N – Nuts | SS – Sesame | CR – Crustaceans | CL – Celery | 

Lupin | E – Eggs | D – Milk | SD – Sulphur Dioxide   F – Fish | MS – Mustard | NA – Almonds | NP – Pine Nuts | NW – Walnuts

Allergens

Desserts
Tabla de Quesos  22.45                                     
Chef’s selection of delicious Spanish Cheeses served 
with quince (V) (G1) (D)

Traditional Crema Catalana  8.95                                
Spain’s alternative to Crème Brulée (E) (D) 

Homemade Chocolate and Orange Brownie  8.95                                
Served with ice cream (D) (N) (E) (V)

Helado  7.95                                
Vanilla, Chocolate & Strawberry Ice Cream 
with Butterscotch Sauce (D)

Churros Caseros  8.95                                
Homemade Churros with warm Chocolate 
Sauce. (G1) (E) (D)

 

Tarta de Santiago  8.95                                    
Traditional  Almond Cake from Galicia served with 
a shot of Almond Liquer (NA) (E) (D) (SD) Extra scoop of Ice Cream (D) 3.00

Tapas
Patatas Bravas  9.45
Fried chunky potatoes with our spicy tomato sauce and aioli 
(G2) (MS) (SD)

Croquetas de Jamon Iberico    Medium 8.75 / Large 10.95
Traditional Spanish Ham Croquettes with 
Apple Aioli (E) (G1) (D)

Croquettas de Queso  9.45 
Homemade mozzarella cheese croquettes. 
Served with a sweet pepper marmalade (G1) (SD) (D) (E) 

Alitas de Pollo Picantes    Medium 12.75 / Large 15.25
Bowl of Hot & Spicy Chicken Wings, sprinkled with 
Spring Onion (G1) (SS) (SD)

Quesadilla de Cerdo  14.95
Prime Irish 12oz Ribeye Steak (21 days dry-aged), served  
Grilled flour tortillas filled with slow cooked juicy Pork Belly, 
Manchego Cheese and JalepenoAiolli (G1) (E) (D) (SD)

Quesadilla Vegtariana  12.95
Grilled flour tortilla with peppers, red onion, garlic , Mozarella 
and jalepeno aioli (G1) (E ) (D) (SD)

Chorizo al Vino  13.45
SautedChorizo , mixed peppers and onions cooked
in Spanish Red Wine (SD)

Morcilla de Burgos  12.95
Spanish Black Pudding with Piquillo Peppers 
& Caramelized Onion (SD)

Pimientos Rellenos De Carne Picante  13.95
Baked pepper stuffed with lightly spiced beef  and served with 
sour cream (D) (CL) (SD)

Tortilla Espanola  10.95
Spanish Omelette with Onions and garlic Aiolli(E) (D) (MS) (SD)

Champinones al Ajillo  9.45
Sauteed Garlic Mushrooms (D) (SD)

Berenjena Rellena Vegetarian  13.45
Grilled Auberginefilled with CousCous, 
Caramelized Peppers, Goat’s Cheese (D) (G1) (CL) (SD)

Albondigas Con Tomate    Medium 9.45 / Large 11.95
Beef & Pork Meatballs in Tomato Sauce with 
Garlic Aioli (G1) (E) (D) (CL) (SD)

Pollo al Pedro Ximenez  15.45
Grilled Chicken Breast, cooked in a creamy garlic 
sauce & Pedro XimenezBrandy (SD) (D)

Pollo Relleno  15.95
Breast of Chicken stuffed with Mozarella and Sun DriedTomato, 
wrapped in bacon and served with a red pepper sauce (D) (CL)

Gambas PilPil  15.95
Prawns in olive oil, chilli, garlic & Brandy (CR) (F) (SD)

Gambas al Ajillo  15.95
Prawns in olive oil, white wine, garlic & parsley (CR) (F) (SD)

Salmon a la Gallega  20.45 
Baked  darne of Salmon with sweet paprika and garlic, white wine and 
micro herb. Served on a bed of potato(F) (SD)

Bacalao Rebozado  15.45
Cod in a saffron batter and served with homemade tartare sauce 
(G1) (E) (F) (SD)

Mejillonesa la Crema  18.95
Mussels cooked in creamy garlic, white wine and fennel sauce. Served 
with topastedbread (ML) (D) (SD) (CR) (G1)

Pulpoa al Gallega  14.95
Char-grilled Octopus, on a bed of potatoes. With sweet paprika & 
chorizo breadcrumbs (ML) (G1) (SD)

Calamares Fritos    Medium 10.95 / Large 14.95
Squid rings seasoned with lemon pepper flour and lightly fried until 
crispy. Served with aioli dip. (G1) (E) (ML) (MS) (SD)

Cold Plates
Aceitunas  6.95
Marinated Green Olives (V)

Almendras Fritas 6.95
Fried Almonds (G1) (V) (N)

Spanish Trio  12.45 
Fried Almonds, marinated green Olives & 
Extra Virgin Olive Oil Dip & Bread (G1) (V) (N)

Pan con Seleccion de Salsas  14.45
Selection of bread served with a Black Olive Tapenade, 
Romesco dip & Whitw Bean & Fennel Dip
(G1) (D) (E) (F) (N) (V)

Plato de Jamon Y Queso  13.95
Serrano Ham & Manchego Cheese, fried alamonds 
& thyme (G1) (D) (N)

Tabla de Quesos  22.45
Chefs carefully selected selection of cheese served 
with quince  (G1) (V) (D)

Charcuterie Selection  22.95
Chefs carefully selected of cured meats  
(Please ask your server for details)

Jamon Iberico  24.95
Iberico Ham, freshly sliced and served with a bread basket (G1)

Ensalada Mixta  13.95
Salamanca Salad of cherry tomatoes, black olives, red onion, 
peppers, chickpeas, cucumber,  micro herb popcorn and 
salamanca dressing (SD)

Seleccion De Pinchos  11.95
Choose from Jamon & Manchego or Goats Cheese and Date 
(G1) (F) (SD) (D)

Paella de Marisco  18.45 
With mixed seafood, green peas, carrots, peppers, 
green beans & saffron (CR) (F) (ML)

Paella de Pollo  17.45 
Chicken, chorizo, green peas, carrots, peppers, green beans & saffron 
(CL) (SD)

Paella Vegetariana (Vegan)  14.95
With mixed vegetables and artichokes (V)


