
PARA PICAR & CHARCUTERIE
 

Padrón peppers with Halen Môn sea salt (vg)
 

Our own-recipe marinated olives with chilli, lemon, garlic and rosemary 
 

Spiced nuts: roasted cashews, macadamias and walnuts in Med spices (vg) 
 

Catalan bread with olive oil, garlic and fresh tomato (v)
 

Sourdough bread with olive oil and balsamic vinegar 
 

Bikini (toasted sandwich with jamon Serrano, Manchego & truffle butter)
 

Heritage tomatoes with ajo blanco sauce and pickled shallots 
 

Jamón serrano with celeriac remoulade 50g
 

Picos Blue cheese with crystal bread
 

FISH
 

Salt cod croquetas, piquillo pepper purée and aioli (4 units)
 

Crispy fried baby squid with lemon aioli
 

MEAT
 

Harissa, honey and lime chicken wings 
 

Meatballs in tomato fritarda sauce
 

Jamon Ibérico croquetas (4 units)

WWW.ELGATONEGROTAPAS.COM

Mon - Sat, 12pm - 4pm | All Day Sun

All dishes are subject to availability and we reserve the right to replace unavailable dishes with a similar item.
Due to processes within our kitchen environment, all dishes may contain traces of nuts and/or gluten. Please inform your server if you have

any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we
use the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination.

Not available in conjunction with any other offer, including £10 carafes. 



WWW.ELGATONEGROTAPAS.COM

VEGETABLES
 

 Chargrilled tenderstem broccoli with chilli and romesco sauce (v)
 

Caramelised cauliflower florets in harissa spiced tomato sauce 
with Navarrico chickpeas (vg)

 
Chargrilled sweet potato with mango, chilli and yoghurt dressing (vg)

 
Patatas Bravas with spiced tomato fritada sauce and aioli (v)

 
DESSERTS

 
Almond tart with chantilly cream 

 
Créme Catalan 

 
Chocolate brownie with toffee sauce & honeycomb ice cream (vg) 

 
Sticky toffee pudding with vanilla ice cream, butterscotch sauce & cinnamon

spiced pecan brittle 
 

White chocolate cheesecake with brandy macerated cherries and granola 
 

Selection of ice creams:
vegan vanilla / vegan coconut / vegan chocolate / honey-comb / 

wild cherry sorbet / lemon sorbet
 
 

All dishes are subject to availability and we reserve the right to replace unavailable dishes with a similar item.
Due to processes within our kitchen environment, all dishes may contain traces of nuts and/or gluten. Please inform your server if you have

any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we
use the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination.

SEND US YOUR PICS & LET'S STAY IN TOUCH 

@ElGatoNegroLeeds @ElGatoNegroFood El Gato Negro Tapas 

USE OUR GUEST WIFI... IT'S FREE

Mon - Sat, 12pm - 4pm | All Day Sun
Not available in conjunction with any other offer, including £10 carafes. 


