« TAPAS VIAJERAS -







Christopher Columbus was a great navigator, cartographer, admiral, viceroy and
governor general of the West Indies at the service of the Crown of Castile. He
discovered America on 12 October 1492.

The Santa Maria was the largest ship used by Christopher Columbus to travel to
America, the same ship he captained to reach the current island of Haiti. The ship
ran aground on Christmas Day and its timbers were used to build the settlement of
La Navidad.

At Gastrobar La Santa Maria, we wanted to turn his first voyage into a gastronomic
experience. Our menu of tapas and larger dishes will take you on a journey through
the different stages of Columbus’ journey and the discovery of America.



https://es.wikipedia.org/wiki/Navegante_n%C3%A1utico
https://es.wikipedia.org/wiki/Cart%C3%B3grafo
https://es.wikipedia.org/wiki/Almirante
https://es.wikipedia.org/wiki/Virrey
https://es.wikipedia.org/wiki/Gobernador_general
https://es.wikipedia.org/wiki/Indias_Occidentales
https://es.wikipedia.org/wiki/Corona_de_Castilla
https://es.wikipedia.org/wiki/Descubrimiento_de_Am%C3%A9rica

GENOA, 1TALY

Christopher Columbus was born on 25 August
1451 in Genoa, Italy.

Caesar Salad 15,00€

Margherita Pizza 15,00€
Pizza with burrata and basil 16,90€

Truffle lunette with mushroom sauce,
foie and parmesan cheese

18,00€

GRANADA, SPAIN

It all started in the city of Granada when
Christopher Columbus signed the agreement
to carry out his expedition with the Catholic
Monarchs Isabel I and Fernando V.

Our gazpacho - andalusian cold 9,00€

tomato soup

Our homemade stew croquettes 12,50€

with mint

PALOS DE LA FRONTERA, HUELVA

The expedition left from Palos de la Frontera,
in Huelva, on 3 August 1492.

Iberian ham from Huelva 26,00€

Andalusian cheese board 18,00€

GRAN CANARIA, CANARY ISLANDS

The first stop was in Gran Canaria to repair the
damage suffered during the voyage from the Peninsula
and to complete preparations for the expedition.

Creamy potato salad with tuna 10,00€

Fried potatoes with garlic prawns
and aioli foam

12,00€

ALTAMAR

Columbus sailed for 36 days without seeing land.
Red tuna tataki on wakame seaweed 24,00€
Grilled salmon with roasted

vegetables 20,00€

GUANAHAN! "SAN SALVADOR", BAHAMAS

On Friday 12 October 1492, Guanahani was the
first island Columbus set foot on and he called it
San Salvador.

Tomato salad, tuna belly and piparra  15,00€
peppers

Veggie salad - Spinach sprouts, 14,00€
raspberry, mango, quinoa, tofu, corn,

pear dressing and sherry

Pokebowl - Tuna, avocado, rice, 16,00€

edamame, pickled onion and mango

JUANA, CUBA

On 27 October 1492, Christopher Columbus arrived
on the island of Cuba and named it Juana.

Nachos with grilled meat, beans, 15,00€
guacamole, sour cream, cheddar
sauce, pico de gallo and spicy
jalapenos

The real “mantecaito” - spanish 12,00€
sandwich with whisky sauce pork
La Pinta - Beef burger, lettuce, 16,95€

tomato, cheddar cheese and bacon

Bread service per person 1,50€

@ Available dishes to Grab & Go



FUERTE NAVIDAD "HISPANIOLA", HAITH

La Navidad was a settlement built by Christopher
Columbus and his men on the north coast of
Hispaniola over Christmas 1492 with the remains
of the Santa Maria, which had run aground.

“Pring4” brioche with Pedro 6,00€
Ximénez sauce (unit)

Noodles with king prawns and 15,00€
vegetables

SANTA MARIA ISLAND, AZORES

In 1493, on Columbus’ return from his first voyage,
the crew of La Nifia spotted the Santa Maria.

King prawn taco with guacamole, 4,50€
pickled onion and chili mayonnaise
(unit)

La Santa - Our take on the club 14,00€
sandwich

LISBON, PORTUGAL

On 4 March 1493, Christopher Columbus arrived in
Lisbon and was received by King John II of Portugal.
Columbus returned triumphant after discovering, or
so he thought, a route to the Indies via the west.

"Piri piri" chicken - Roast thigh, 16,00€
spicy yoghurt, crusty bread and
mini potatoes

Iberian pork shoulder with potato 22,00€
wedges and aubergine sauce

BAIONA, GALICIHA

Columbus completed his expedition on 1 March
1493 and arrived in Baiona, Galicia.

Matured beef steak with fries and 80,00€/kg
fried peppers

Grilled octopus with truffled 19,50€
parmentier

MINITRIP

Pasta with tomato and cheese 10,00€

Sauteed chicken breasts with fries 12,00€

Fried chicken delights with fries 12,00€
Beef burger with fries 12,00€
DESSERTS FROM THE WORLD

Cheesecake with raspberry and 8,00€

vanilla ice cream

Mascarpone pannacotta, vanilla 8,00€
and coffee

Chocolate and cookie cake 8,00€
Torrija with vanilla ice-cream 8,00€

and lotus cream

Fresh seasonal fruit 7,00€

Bread service per person 1,50€

@ Available dishes to Grab & Go



ALLERGEN

Caesar Salad @ .

FISH E MK sul

Margherita Pizza

MmN SULFTES

Pizza with burrata and basﬂ @

Truffle lunette with mushroom sauce, foie and parmesan cheese

®

Our gazpacho - cold tomato soup

SULFITES  whepar

Our homemade stew croquettes with mint

Iberian ham from Huelva . .. . . .

CELERY

Andalusian cheese board . . . .

PRANUTS  SULFITES

Creamy potato salad . . @ . . .

SHELLFISH

Fried potatoes with garlic prawns and aioli foam @

Red tuna tataki on wakame seaweed . . . .

WHEAT SERAMT

Grillet salmon with roasted vegetables @ @ @

Tomato salad, tuna belly and piparra peppers
Veggie salad . .
Pokebowl . . . .

WHEAT SESAMT

Nachos with grilled meat @
The real “mantecaito” . @ . . .

CELERY  SESAME

La Pinta - burger . . . . .

SESAME  SULFITES



Pringa brioche @

CELERY

Noodles with king prawns and vegetables

WHEAT  SHELLFISH  SESAME  cmsmactans U

King prawn taco with guacamole

BT

La Santa - Our take on the club sandwich @
“Piri piri” chicken

Iberian pork shoulder with potato wedges

Matured beef steak

WHEAT

Grilled octopus with truffled parmentier @ @ @
Pasta with tomato and cheese

Sauteed chicken breasts with fries

Fried chicken delights with fries

MUK PEANUTS  SULFITES

Beef burger with fries
Cheesecake with raspberry and vanilla ice cream @ @ @
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Mascarpone pannacotta, vanilla and coffee

Chocolate and cookie cake @
Torrija with vanilla ice-cream and lotus cream @ @ @

EGGS MK PEANUTS  paTs

Fresh seasonal fruit



