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Sandwich & Wraps

CLUB SANDWICH RM30
A Triple Decker Sandwich with
Chicken Ham,Beef Bacon, Cheddar
Cheese, and a Fried Egg on Toasted
Ciabatta

CLASSIC SALT BEEF

Warm sliced salt Beef with Cornich-
ons and Colman’s English Mustard
on Toasted Rye

La Bodega Burgers

VEGETARIAN BURGER RM38
Portobello Mushroom,Spinach,
Avocado,Caramalised Onion, Toma-
to,Lettuce with Pesto Sauce served

with Potato Wedges

CHICKEN BURGER

Chicken Patty topped with Cara-
melised Onion, Cheddar Cheese,
and Chili Mayonnaise served with
Potato Wedges choice of Spicy or
BBQ sauce

RM40

CHEESE BURGER

Grilled Beef Patty with Beef Bacon,
Lettuce, Cheddar Cheese, Tomato,
Mayonnaise, Gherkins and served

with Potato Wedges

Soup & Salads

WILD MUSHROOM SOUP
With Garlic Toast

RM52

RM30

BULLABESA

Seafood Soup with Prawn

Squid, Mussel and Clam and Sour-
dough Bread

RM36

CAESARSALAD

Crisp Romaine Lettuce Tossed in
Classic Caesar Dressing with Egg
and Croutons

Add Chicken

Add Salmon

RM26

RM10
RM14

BIG BODEGA SALAD
Big Salad with Spinach, Rocket
Leaves, Roasted Peppers,

RM34

Mains

VIVA MADRID SPRING CHICKEN
Buttered crushed potato,Sautee
Vege, Pesto Sauce and Chicken Jus
reduction

Please allow 30 Minutes preparation

Time

BRAISED LAMB SHANK
Served with Garlic Mashed Potatoes
and Samfaina with Lamb Au Jus

PAN SEARED OCEAN TROUT
With Ratatouille, Mashed Sweet
Potato, and Creamy Red Pepper
Sauce

PULPO ALLA GALLEGA

Spanish Octopus served with Sweet
Mashed Potato, Harissa and Dusted
with Smoked Paprika

RIBEYE STEAK

Served with Mashed Potato,French
Bean and Truffle Butter choice:
Black Pepper Sauce

Mushroom Sauce

BEEF TENDERLOIN
Served with Grilled Asparagus

,Portobello Gratina and Truffle

Butter choice:
Black Pepper Sauce
Mushroom Sauce

RACK OF LAMB
Glazed with Honey Mustard,
serve with Mashed Pumpkin

,Grilled Asparagus and Black

Pepper Sauce
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RM50

RMé68

RM56

RM84

RM110

RM120

Pasta

SPAGHETTI CREAMY BASIL PESTO
Creamy Pesto with Cherry Tomato,
Wild Mushroom and Rocket leaves
with Parmesan Cheese

CAPELLINI CON TRUFA

Angel Hair Pasta Tossed in Creamy
Truffle sauce with Porcini Mush-
rooms, Avocado and topped with
Caviar

SPAGHETTI ALLE VONGOLE
Spaghetti Aglio Olio cooked Al
Dente tossed Cherry Tomato and
Basil with fresh Clam

SPAGHETTI CON POLPETTE
Spaghetti with Lamb Meatballs in
rich Tomato sauce

RIGATONI CON CORDERO
Rigatoni with Minced Lamb, Mush-
room and Peas cooked in Cream
topped with Pecorino Romano

FRUTI'DI' MARE

Spaghetti with Prawns, Mussel,
Clams and Squid, Tossed in Olive Qil,
Chili and Garlic

LINGUINI ALLA PUTANESCA
Linguini Pasta cooked in Tomato
Sauce with Black Olive, Sundried
Tomato, Broccoli, Cherry Tomato
and Brinjal

&

La Bodega Outlets :
Empire Shopping Gallery

Ampang

The Ascott KL
Plaza Damansara
Taman Tun Dr Ismail

Bangsar

Langkawi
Kota Kinabalu

RM38

RM38

RM40

RM42

RM42

RM46

RM36

Paella

VEGETARIAN PAELLA

Spanish rice cooked with Asparagus,
Bell Peppers, Green Peas Eggplant in
a Rich Pepper and Tomato Sauce

CHICKEN JAMBALAYA

Spanish Rice cooked with Chicken,
Chicken Chorizo, Peppers and Peas
in a Rich Peppers and Tomato Sauce

ARROZ NEGRO
Spanish Rice with Squid Ink, Squid
and Tiger Prawns, topped with Aioli

PAELLA VALENCIANA MIXTA
Spanish Rice cooked with Prawns,
Chicken, Clams, Squid, Mussels
and Peas

Dessert

CHURROS CON CHOCOLATE
Churros served with Chocolate
sauce and Dulce De

CHOCOLATE BROWNIE
Warm Chocolate Brownie served
with Vanilla sauce

CREMA CATALANA

This Classic Catalan Dessert is a
Creamy Custard with a Hint of
Orange topped with Caramelised
Sugar

CHOCOLATE VOLCANO
Molten-Centered Chocolate Cake
served with Vanilla Ice

CARROT CAKE

Moist Spiced Carrot Cake, full of cut
Carrot and Toasted Walnut cover
with Frosting cream Cheese

STRAWBERRY CHEESECAKE

A light and creamy Vanilla flavoured
Cheesecake Vanilla topped with
Strawberry Coulis

All prices are subject to 10% service charge

2 pax
RM52

RMé60

RMé62

RM70

RM22

RM20

RM24

RM30

RM32

RM28

4 pax
RM75

RM90

RM100

RM110
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Pizza

MARGHERITA

Classic Pizza made with freshly
made Tomato Sauce, Mozzarella and
Basil

BBQ CHICKEN

BBQ Chicken served with spicy
Barbecue Sauce, Red Peppers, Green
Peppers and Red Onion

TONNO E CIPOLA

Tuna, Onion, Capers, Chili and
Mozzarella topped with Rocket
Salad

VEGAN PESTO (V)

Mozzarella Creamy Pesto, Wild
Mushroom, Eggplant, Tomato, Red
Pepper and Yellow Onions,
garnished with Parmesan Cheese

PEPPERONI
Beef Pepperoni, Red Chili, Tomato
Sauce, Mozarella and Chili Oil

TARTUFO
Buffalo Mozzarella, Cheddar, mixed
Wild Mushrooms and Truffle paste

QUATTRO FORMAGGI

Four Cheese Pizza with Mozzarella,
Cheddar, Brie and 'Spanish’ Blue
Cheese

MEAT LOVER

Mozzarella, freshly made Tomato
Sauce, Smoked Chicken Sausage,
Turkey Ham, Beef Pepperoni,
Minced Beef and Onions

FRUTTI'DI’' MARE
Seafood Pizza with Smoked Salmon,
Tiger Prawns, Octopus and Scallops
with Tomato Sauce

HAWAIIAN CHICKEN PIZZA
Pineapple, Sliced Chicken Ham,
Mozarella Cheese, Tomato Sauce

RM30

RM40

RM40

RM40

RM44

RM50

RM54

RM48

RM48

RM40

Tapas

PAN CON TOMATE

Sourdough Toast rubbed with Fresh
Tomato, Garlic and Manchego
Cheese

SMALL LARGE
RM18

CHAMPINONES AL AJILLO
Button Mushrooms sauteed in
Butter, Garlic and Parsley

RM26 RM36

BERENJENAS CON SALSA DE
PIMIENTOS

Braised Eggplant with Spicy Red
Pepper Sauce

RM22

TORTILLA ESPANOLA
Traditional Spanish Omelette with
Confit Potatoes and Onions
Turkey Chorizo

Cecina (Air-cured Beef)

RM18
RM20
RM20

PATATAS BRAVAS
Potatoes in a Spicy Tomato Sauce
Aioli

RM20 RM28

QUESO DE CABRA RM40
Fried 'Spanish’ Goats’ Cheese served

with Lemon Honey

SARDINAS A LA PARRILLA
Grilled Sardines with Chili Scallion
Dressing

RM32

GAMBAS AL AJILLO
Tiger Prawns sauteed in Olive Qil,
Garlic and Chili

RM58

CALAMARES FRITOS
Crispy Squid Rings served with
Lemon Aioli

RM26 RM36

CROQUETAS CONTRUFA
Truflle Croquetas with Pesto Aioli

RM40

o

LA BODEGA

TAPAS Y VINOS

SMALL LARGE

PINCHO DE CORDERO
Marinated Lamb Skewer with Aioli
and Apricot Chutney

RM36 RM66

POLLO AL AJILLO PICANTE
Chicken sauteed in Oil, Garlic and
Chili

RM38

SALCHICHAS “DIABLO”

Chicken Chorizo Sausages sauteed
with Onions, Chili and Spicy Tomato
Sauce

RM24 RM32

POLLO“POP”
Chicken Bites with Garlic, Chili,
Almond Flakes and sauteed Onions

RM28

ALBONDIGAS “SANT CLIMENT”
Lamb Meatballs in rich sauce

RM34 RM48

SOLOMILLO AL QUESO AZUL
Grilled Beef Tenderloin Strips served
with Spanish Blue Cheese Sauce and
Truffle Mashed Potatoes

RM52

GAMBAS ALA PLANCHA
Tiger Prawns cooked in Spicy Red
Pepper Sauce

RM54

CHULETAS DE CORDERO
Australian Lamb Racks with Grati-
nated Aioli

RM70

CROQUETAS DE POLLO
Chicken Croquetas

RM34

VEIRAS ALLA PARILLA

Scallops with Green Peas Puree and
Parmesan Sauce topped with Black
Caviar

RMé60

a0

- PAGATE UNA

<) RONDA !
You can buy a round if you want to.
Make friends the Spanish way! Tell
our staff to play “La Macarena’, ring
the bell and get a round of drinks for

all your fellow customers in the bar
for only rm 100.

Ry &

Platter & Cold Tapas

ACEITUNAS MIXTAS RM22
Spanish Queen Green Olives and

Kalamata Black Olives with Pearl

Onions, Baby Gherkins and Capsi-

cum

PATE DE HIGADO DE POLLO
Chicken Liver Paté served with
Reganas and toasted Ciabatta

RM22

MONTADITOS ESPANOLES

Mixed tapas on toast:

- Cecina (air dried beef) &
Manchego Cheese

- Sauteed Mushroom with Parsley
& Garlic

- Smoked Salmon with Cream
Cheese and Capers

- Cheddar Cheese with Cherry
Tomato Basil

RM24

MEJILLONES EN VINAGRETA
Mussels served with Capsicum Salsa

RM26

CECINA

Air-cured Beef from Léon, Spain
served with Manchego Cheese and
Pan con Tomate

RM38

PLATO DE ENTREMESSES

Cold cut & Cheese board with
Cecina (Spanish cured Beef), Turkey
Chorizo, Spanish Chicken Ham,
Manchego, Brie Cheese and Spanish
Blue Cheese with Olives, Gherkin,
Apricot, Walnuts, Membrillo (Span-
ish Quince Paste), Reganas (crack-
ers) & toasted Baguette

CHEESE PLATTER

Brie, Manchego and Spanish Blue
Cheese served with Membirillo
(Spanish Quince Paste), Walnut,
Dried Apricot, and Green Apple
served with Toasted Baguette and
Reganas

RM42 (S)
RM74(L)

All prices are subject to 10% service charge
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