DINNER

EN

International Tapas bar

An Ayla specialty, fresh oysters of the day
finished in a surprising way:
3,50

Classic
with raspberry vinegar and shallots

Sweet, sour & spicy

each

with passion fruit-caramel and chili pepper

Sharp & exciting
with spring onion dressing, ginger and citrus

Full bodied & delicious

para pic r
Padrón peppers

grilled oyster with beurre noisette, lemon and shallot

4,5

Delicious as an aperitif
or in combination with a drink

green mild peppers from Galicia
(watch out, one in a thousand is hot)

Crispy veal

9,5

fried veal cheek with vadouvan mayonnaise

Pulpo escabeche

7,5

Char uter í a

octopus terrine marinated in herb vinegar

Cauliflower tempura

Cecina de León 50gr
smoked and dried Spanish beef from the back leg,
from Castilla y León

5,5

Charcuterie Ibérico Bellota 50gr

with a Greek yoghurt-sumac-dip

Verduras de Invierno

6

classic Spanish cheese, aged for 6 months

Sticky shrimps

9,5

shrimp tempura with shrimp caramel

Manzanilla olives

International Tapas bar

3,75

Chorizo
with a mild, smoky paprika flavour

single

4

Salchichon
with nutmeg, cloves and black pepper

single

4

Lomo
from the loin of the highest quality

single

4,5

the tastiest Spanish olives

Pata Negra Cebo, Carrasco Guijuelo
Canned seafood
with sourdough crackers
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10,5

mix of chorizo, salchichon and lomo
from the Spanish pig

crispy vegetables with a smoked cauliflower dip

Manchego

7,5

7,5

7,5

100gr

buttery, aged ham of the highest quality,
minimum 24 months matured, with a delicate flavour
and nutty aroma

15,5

platos gr and es

platos pequeños
Burrata

9,5

tomato salad, basil and aceto bianco

10,5

with Negroni-pickled mushrooms and cèpes sauce

Roasted beetroot

8,5

olive oil emulsion, smoked feta and pine nuts

Calamares

9,5

with vadouvan and lime

10,5

9,5

za’atar, chicken skin and pickled red cabbage

Iberico pork

12,5

Hake and caponata

Fried baby octopus

9,5

Roast beef

9,5

balsamic vinegar and various onion preparations
13,5

hake fillet, pistachio and mandarin

Duck breast

Grilled celeriac

14,5

13,5

with green pea sauce, fennel and lemon

Lamb shoulder
16,5

13,5

with orange, vadouvan, sage and mushrooms

crispy fried duck breast
with caramelized chicory

Grilled chicken thighs

12,5

pork neck grilled in the Josper with bourbon
and fennel seeds

pan fried white fish fillet with
eggplant salsa and beurre noisette

little gem salad, romesco sauce and za’atar

Pickled salmon

Artichoke and Parmesan
jacket artichoke hearts with Parmesan
foam and fennel seeds

fried squid with chorizo, brioche and
a basil buttermilk sauce

Mushroom polpettes

Cevíche

Barbecued leek

Ossobuco

15,5

slow cooked veal with veal sauce and gremolata
12,5

in Ayla’s jerk marinade, with ginger
and spring onion dressing

ch ef’s menu
Welcome to Ayla
Take a trip around the Mediterranean, from
Barcelona to Beirut. Enjoy all the scents,
colours and flavours that this sunny culinary
treasure trove has to offer.

Our dishes are made to share with the whole
table. The dishes are served in rounds. First the
aperitif (oysters, charcutería and para picar)
followed by the platos pequeños and the platos
grandes. We advise you to order 1 or 2 dishes
per round per person.

ac o mpa ñ amientos
Bulgur salad

A surprise menu by the chef. A constantly changing
menu with the best of Ayla’s cuisine, served in several
rounds. To be ordered per table.
The complete Ayla experience

37 pp

wine pairing				24,5 pp

dulces & Qu esos

4,5

smoked feta, pickled onion and dried fruit

Black venus risotto

Apple crumble
6

apple compote, coriander seed
crumble and crème pâtissière

4,5

Verveine & citrus

with seafood

Patatas bravas
with aioli and spicy tomato sauce

Arabic bread

Cheese platter
7,5

Fresh green salad

chocolate fondant, roasted fig and
muscovado parfait

3,5

from Booij Kaasmakers
PAIRING: BAROLO CHINATO VERMOUTH FROM ITALY

3,5

Chocolate & fig

Negroni affogato

5

lime sorbet, orange and negroni

verveine parfait, semolina cake
and fresh mandarin

with romesco sauce

with pickled vegetables

5,5

8,5

12,5

