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FOOD ‘N’ DRINKS WITH LOVE

hello @ jodys

Look forward to our typical Spanish
dishes to share.

If you have any questions or need informa-
tion about ingredients that may cause
allergies or other adverse reactions, please
ask the service team.

SALADS AND SOUPS

JODY'S BOWL

green salad, lollo rosso, pumpkin seed,
beetroot, cucumber, tomatoes, egg,
Parmesan, house dressing | 21

CAESAR SALAT
lettuce, chicken breast, croutons,
Parmesan, caesar dressing | 27

SOUP OF THE DAY | 12

FOLLOW US V vegan
restaurantjodys V vegetarian

TAPAS COMBO

TAPAS VARIADAS VEGETAL V¥
olives, tortilla, pimientos, croquetas | 28

TAPAS VARIADAS
3 albondigas, 2 croquetas,
patatas bravas | 30

BREAD, AIOLI, OLIVES, SALT, OIL |8

COLD TAPAS

OLIVES V¥
green and black olives | 8

MUSHROOMS V
garlic and herbs | 9

MINI PEPPERS V
filled with cream cheese | 9

TORTILLA - THE ORIGINAL Y
potatoes, onions, Davos egg | 13

CHEESE PLATTER Y
cheese specialties from
Switzerland and Spain | 15

TABLA IBERICOS
chorizo, salchichén, lomo from
Iberian acorn pork | 29

PATA NEGRA
thinly sliced (30g) | 15

NACHOS V (for two)
cheddar cheese, creme fraiche, pico
de gallo, jalapefios, scallions | 19

SALSAS |je2.5
Aioli | Guacamole | Mojo Verde | Mojo Rojo

WARM TAPAS

EMPANADA
with chicken, peppers, onions | pcs. 9

ARTICHOKES
Serrano ham, truffle oil | 17

SHRIMP
garlic, chilli | 23

COMBO CROQUETAS
homemade croquettes variation | 16

MEAT CAKE
with cabbage, mustard vinaigrette | 16

PATATAS BRAVAS ¥
with salsa brava | 11

PIMIENTOS DE PADRON ¥
with sea salt| 13

GRILLED VEGETABLES V¥
peppers, zucchini, eggplant,
olive oil, fresh herbs | 9

ALBONDIGAS
meat balls, tomato sauce | 15

PLATES

CARRILLERAS DE TERNERA
(veal cheek) potato Parmentier
vegetables | 56

BEEFBURGER
lettuce, aioli, cheese, bacon,
avocado, French fries | 36

VEGGIE-BURGER V

homemade patty (with red beans,
champignon, eggplant, spices) lettuce,
tomatoes, onions, aioli, French fries | 29

PAELLA A LA MARINERA
(served for two or more people)
with shrimp, calamaris,
mussels, hake | 30 pp

PAELLA VEGETAL V
(served for two or more people)
with seasonal vegetables | 23 pp

PULPO A FEIRA
Parmesan, mashed potatoes,
caramelized onions | 41

PASTA BURRATA
tomato basil sauce | 31

DESSERTS

CREMA CATALANA | 10
TARTA DE QUESO |8

TARTA DE SANTIAGO
(spanish almond cake) | 8

TARTA DE MANZANA
(spanish apple tarte) | 8

GIOLITO ICE CREAM scoop | 4.5
chocolate | vanilla | strawberry
stracciatella

GIOLITO SORBET ¥ scoop | 4.5
mango | blood orange

one cannot

think, love, sleep well
if one has not

dined well

VIRGINIA WOOLF



