
Quesadillas
A tortilla served with cheese and ground beef.
12 US$/Nafl. 21

Nachos
Tortilla chips with cheese, chili con carne,
guacamole, tomato salsa, sour cream.
12 US$/Nafl. 21

Gazpacho
Cold soup of tomato, cucumber and garlic.
8 US$/Nafl. 14

Marinated chicken wings
Chicken wings in a delicious Que-Tapa marinade.
12 US$/Nafl. 21

Meatballs in tomato sauce
Spicy meatballs in Spanish tomato sauce.
12 US$/Nafl. 21

Lamb kofta skewer
Made from mixed lamb
with onion, garlic and herbs.
12 US$/Nafl. 21

Patatas Bravas
Fried potatoes served with a ‘salsa brava’ sauce.
10 US$/Nafl. 17.50

Jamon Serano
Fresh pieces of melon, wrapped in Serrano ham.
12 US$/Nafl. 21

Fried Camembert
Tasty combination of soft-creamy cheese,
with a red forest fruit jam.
12 US$/Nafl. 21

Calamares
Deep fried squid rings served with aioli.
12 US$/Nafl. 21

Gambas pil pil
Delicious gamba shrimps in spicy garlic oil.
18 US$/Nafl. 31.50

Tuna tartar
Fresh tuna cubes with mango and avocado in one
sauce with soy and wasabi.
18 US$/Nafl. 31.50

Salmon tartar
Tartar of small pieces of salmon with cubes of avocado
with a lime and soy dressing.
18 US$/Nafl. 31.50

Tuna tataki
Thin slices of fresh tuna served with soy sauce.
18 US$/Nafl. 31.50

Russian salad
Potato salad peas and tuna in a mayonnaise dressing.
12 US$/Nafl. 21

Spanish Croquettes
Crispy fried Spanish stew, a mix of serrano ham
and chicken.
16 US$/Nafl. 28

Kibbeling 
Crispy, golden-brown, lightly spiced, lionfish.
12 US$/Nafl. 21

Spanish tapa plate
Chorizo, tapenade, manchego, serrano ham.
18 US$/Nafl. 31.50

Tapas



Paella

Secreto Iberico 35 US$/Nafl. 61.25
Pork with rosemary and coarse sea salt
served with a mixed salad.

Chicken skewer 22 US$/Nafl. 38.50
Skewer of marinated chicken meat, bell pepper and dates
served with a mixed salad.

Lamburger 25 US$/Nafl. 43.75
A burger of lambs meat served with tzatziki sauce.

Tuna 28 US$/Nafl. 49
A tuna fillet with watermelon chimichurri served with small potatoes.

Salmon fillet 25 US$/Nafl. 43.75
Fillet of salmon with warm vegetables and a dill sauce.

Paella Mixta  28 US$/Nafl. 49.00
Prepared with beef and shrimp.

Seafood Paella 28 US$/Nafl. 49.00
Prepared with mussels, clams, squid, salmon, white fish and shrimps.

Veggie Paella 26 US$/Nafl. 45.50
Prepared with a mix of vegetables.

Main dishes

- French fries 4 US$/Nafl. 7
- Potatoes 4 US$/Nafl. 7
- Rice 4 US$/Nafl. 7 

The national Spanish dish is served at Que Tapa for a minimum of 2 people.
You can choose from the following methods of preparation:

Side dishes 

price per person



Tricolore 
Mozzarella | Tomato | Basil | Avocado | Arugula
20 US$/Nafl. 35

Superfood 
Quinoa | Spinach | Avocado | Cucumber | Sunflower seeds
Tomato | Roasted Peppers | Shrimps
20 US$/Nafl. 35

Goat cheese salad
Goat cheese | Mixed Salad | Red fruits | Mango | Walnuts | Honey
20 US$/Nafl. 35

Buratta salad 
Burrata | Tomatoes | Basil | Pine Nuts | Arugula
20 US$/Nafl. 35

Salad pescado
Tuna | Smoked salmon | Mixed Salad | Wakame
Parmesan cheese
25 US$/Nafl. 43.75

Salads

Tiramisu 
Juicy cookies soaked in coffee with liqueur 43, mascarpone.
and a rich layer of cocoa.
10 US$/Nafl. 17.50

Crema Catalana
A creamy layer of custard cream topped with orange zest
a crunchy layer of caramelized sugar.
10 US$/Nafl. 17.50

Arroz con leche 
A classic on the Spanish dessert menu is arroz con leche.
We know the Spanish dessert as rice pudding.
10 US$/Nafl. 17.50

Desserts

Que Tapa opening hours:
Mon - Sun: 11 am - 10 pm
Kitchen closes at: 9:30 pm



NOjito
Lemon, mint, sugar.

Piña con NADA
Pineapple juice and kokos milk.

San Francisco; Orange juice,
apple juice, pineapple juice, grenadine.

Drinks menu

Mocktails  9.50 US$ / Naf 16.75

Sangria

 Glass    1/2 carafe   carafe     
Red sangria    $9/Nafl.15.75 $20/Nafl.35 $37.50/Nafl.65
Rose sangria  $9/Nafl.15.75 $20/Nafl.35 $37.50/Nafl.65
White sangria  $9/Nafl.15.75 $20/Nafl.35 $37.50/Nafl.65
Cava sangria  $10/Nafl.17.50   $21.50/Nafl.37.50 $40/Nafl.70

Mojito
Rum, mint, lemoen,sugar. Choose from:
classic, strawberry, mango en passion fruit.

Piña colada
Rum, Malibu, pineapple juice en cocos milk.

Pornstar Martini
Vodka, passoa, passion fruit, lemon ,cava. 

Negroni
Campari, gin and Martini. 

Aperol spritz
Cava, aperol, soda.

Sex on the beach
Vodka, peach schnapps, orange , cranberry.

Daiquiris
With rum. Choose your flavor: lemon, strawberry or mango. 

Margaritha
Tequila, Triple sec, lemon.

Espresso martini
Coffee, Kahlua , vodka

Long island ice tea
Gin, rum, vodka, tequila, lime juice triple sec & Coca Cola. 

Whiskey smash
Whiskey, mint, lemon, sugar.

Bloody mary
Vodka, tomato juice, spices.

Agua de Valencia
Vodka, gin, orange juice, cava , sugar.

Cocktails      11.25 US$ / Nafl19.50

soft drink cans
Coca cola $4/Nafl.7
Cola Zero $4/Nafl.7
Soda $4/Nafl.7
Sprite $4/Nafl.7
Bitter lemon $4/Nafl.7
Cassis $4/Nafl.7
Ginger ale $4/Nafl.7
Tonic $4/Nafl.7
Red bull $5.75/Nafl.10

Fruit  juices

Apple juice $3.5/Nafl.6
Lemon water $3.5/Nafl.6
Fruit punch $3.5/Nafl.6
Orange juice $3.5/Nafl.6
Pineapple juice $3.5/Nafl.6
Tomato juice $3.5/Nafl.6

Water
500ml Still     $3.5/Nafl.6
Sparkling1L    $7/Nafl.12.25
Still water 1L  $7/Nafl.12.25

Que Tapa
opening hours:
Mon - Sun: 11 am - 10 pm
Kitchen closes at 9:30 pm



Drinks menu

House wine   7.50 US$ / Nafl 13.00 Beer (bottle)

White wine
Verdejo en Chardonnay
Red wine
Rioja and Rribera del Duero
Rosé wine Blush
Cava 

Polar $4.5/Nafl.8
Brasa $5/Nafl.8.5
Heineken $5.25/Nafl.9
Corona $5.75/Nafl.10

Rum 

Bacardi $7.5/Nafl.13
Barcelo $8/Nafl.14
Tambu $9.25/Nafl.16
Havana 7 $9.25/Nafl.16

Gin

Bombay Sapphire $8/Nafl.14
Tanqueray  $8/Nafl.14
Bombay dry $8/Nafl.14

Whiskey

White label $8/Nafl.14
J&B $8/Nafl.14
Jack Daniels   $9.25/Nafl.16
Chivas Regal $9.25/Nafl.16

Vodka

Absolut $8/Nafl.14
Grey Goose $9.25/Nafl.16

Tequila 

Patron silver $9.25/Nafl.16
Patron gold $12/Nafl.21

Cognac

 Remy Martin $10.5/Nafl.18

Shots

Tequila $9.25/Nafl.16
Jagermeister $7/Nafl.12
Jagerbomb $9.25/Nafl.16
Blue curacao $7/Nafl.12

Liqueur & Aperitif

Amaretto di Saronno $8/Nafl.14
Baileys $8/Nafl.14
Cointreau $8/Nafl.14
Frangelico $8/Nafl.14
Kalhua $8/Nafl.14
Limocello $8/Nafl.14

Liqueur & Aperitif

Tia maria $8/Nafl.14
Sambuca $8/Nafl.14
Martini bianco $7/Nafl.12
Martini Rosso $7/Nafl.12
Martini dry $7/Nafl.12
Campari $8/Nafl.14
Port $8/Nafl.14
Gran Marnier $9.25/Nafl.16

Que Tapa opening hours:
Mon - Sun: 11 am - 10 pm
Kitchen closes at: 9:30 pm


