
Cata las tapas

Beef & pork meatballs in their own rich white wine roux 
with garden peas mousse. Grandpa’s recipe.

Canary Island style baby potatoes, boiled in sea water & 
served with their classic spicy mojo rojo & mojo verde.

Toasted sourdough, grated tomato, garlic & EVOO
With jamón reserva:

Albóndigas del abuelo  9.50

 4.95 Pulpo a la gallega con alioli negro

Boiled  octopus over black & yellow baby potatoes, with 
Spanish smoked paprika, EVOO & squid ink butter.

Fabada de la casa

Hearty white bean soup with jamón, chorizo and 
pork belly. Accompanied with a slice of bread.

Ensalada de invierno

Mixed leaf salad with a seasonal touch of beetroot, 
ginger, grapefruit, red berries & spices.

13.50

 7.90

 8.25

Chorizo a la sidra

Spicy chorizo cooked in cider served with its own chorizo 
cream.

 7.90

 6.95

Small  peppers from Padrón, Galicia. Generously sprinkled 
with Maldon salt. Wouldn’t have them any other way.

 7.75Pisto con huevo pasado por agua

Spanish “ratatouille” with a  soft-boiled egg.

Spiced & creamy squash soup with sourdough croutons.

GF

GF*

GF

GF

Pan con tomate Ve

Crema de calabaza  7.90GF*Ve

Papas arrugás 6.95GF Ve

Pimientos de padrón  6.90GF Ve

GF

Ve*V

Ve

Cata los pintxos

1. Gilda de la casa

2. Pollo al ajillo & pimiento confitado

Garlic chicken & red pepper confit.

4. Sobrasada picante con mahón, miel y nueces

Spanish “chorizo paste”, cheese, honey & walnuts. Guindilla pepper, anchovy, olives & a dice of cheese

Pintxos, pinchos o montaditos are small bite-size dishes that pack all of the flavour on a 
simple stick or on top of a piece of bread. Keep an eye out for any chef’s specials!

All served as three units per plate. Add an additional unit to any of them for £2.50.

 4.85

 7.75

 7.90

5. Morcilla, membrillo, piñones & cebolla frita  7.90
Spanish black pudding, quince , pine nuts & crispy onion.

 7.953. Ensaladilla a la murciana (bicicletas)
An absolute classic: potato, chopped olives, mayo & tuna 
served on a looped breadstick.

GF

GF*

GF - Completely gluten free  GF* - Possible to make adjustments

V - Vegetarian VE - Vegan V*/VE* - Possible to make vegetarian/vegan adjustments

We use nuts in our kitchen & some of our cheeses are unpasteurised.

If you have any dietary requirements or allergies, please let us know.

 7.156. Hummus de remolacha, cebolla frita & pimentón

A creamy beetroot hummus with crispy fried onion & 
spicy smoked paprika on top of a baguette slice.

VeV

Cata los aperitivos
Gordal olives marinated in spicy brine. 		
A treat for olive lovers.

The Company Bakery sourdough baguette

Your pick from homemade alioli, mojo verde or 
mojo rojo

Cata las tablas

Green & black olives in the house marinade

Jamón de bellota, chorizo & salchichón Ibérico, lomo duroc

Four Spanish artisan cheeses including queso Manchego with nuts

The best of both worlds. Our selection of cheeses and  Ibéricos 
in one board with nuts and pickles.

A mini version of any of our bigger boards. Choose between 	
charcuterie, cheeses or mixed (+1.50)

A small board of our hand-carved jamón.
Ask our staff for the price of today’s jamón.

Tabla de ibéricos  37.25GF*

Tabla mixta  39.15GF*

Tablita de jamón --GF

Tabla de quesos 37.25 GF* V

Tablita  16.25GF* V*

Aceitunas gordal  4.95GF Ve

Aceitunas de la casa  3.85GF Ve

Pan  3.75Ve

Salsas  2.40GF Ve*V

Artisanal gourmet Torres crisps. 
Available in Ibérico jamón, truffle & EVOO

Patatas fritas (crisps) - torres 4.25GF V*

At CATA we believe everyone should try a little bit of everything so we recommend sharing two to three tapas per 
person or a tabla along with a couple of tapas.

Each tapa is cooked to order and served when ready, so they may be served at different times.

 A discretionary 12.5% service charge is automatically applied to parties over six guests.



@cataedinburgh

Cata los postres
Either as the perfect way to end a meal, a nice side to a coffee or a pairing with a 

sherry, our homemade desserts are something not to miss.

1. Tarta de queso de la casa

2. Tarta de santiago

Traditional almond cake from Santiago, Galicia
3. Arroz con leche

Spanish rice pudding

Baked creamy cheesecake with a twist of horchata 
 7.95

 7.95

 7.95

4. Barraquito helado  9.25
Vanilla ice cream with a shot of espresso & 
the famous Licor 43

Vino y Jeréz dulce
75 ml

Laudum moscatel dulce  4.95

D.O. Alicante
Sweet rich vanilla, honey & citrus
Moscatel oro

D.O. Penedés
A Spanish dessert wine staple 

 5.9₅

(o)

Diamante Graciela Reserva

D.O. Rioja
Reineta apple, aniseed and American white oak

 7.5₀

(Dessert wine) 

Pedro ximénez

Garvey, D.O Jeréz (sweet Sherry)
Thick raisins, brown sugar & stewed fruits

 6.5₀

Pedro ximénez vintage  12.9₅

Ximénez-Spínola, D.O Jeréz (sweet sherry)
Delicate raisins, dried figs & black chocolate

Café y té
Café solo corto - single espresso  2.95

Café doble - double espresso  3.10

Americano  3.15

Café con leche - flat white  3.50

Leche manchada - latte  3.75
Cappuccino  3.50

Cortado - dbl. espresso w/ splash of milk  3.25
Cola cao - hot chocolate  3.50

Café bonbón - dbl espresso w/ condensed milk  4.00

Té  3.60
Pot of tea. Your choice from Earl Grey, breakfast tea, 
peppermint, rooibos or camomile.

Barraquito  8.50

Famous coffee with Licor 43 & condensed milk from the 
Canary Islands
Carajillo  7.95

Double expresso with Veterano brandy, a touch of 
cinnamon & lemon peel.

Refrescos - soft drinks
Coca cola  3.25

Diet coke  3.25

Coke zero  3.25

Fanta  3.75

Sprite zero  3.75
Appletizer  4.45

Folkingtons fresh orange juice 4.75

Fever tree soda water  3.75

Fever tree indian tonic  3.75

Fever tree light mediterranean tonic
 3.75Fever tree premium ginger beer

 3.75

Deeside still/sparkling water 250ml  2.75
Deeside still 750ml 4.75

V

V*

V

V

GF

GF

cataedinburgh.co.uk 0131 531 705130 N W CIRCUS PLACE, EH11 1NR

Vichy catalán sparkling water 1L 6.50

GF

Dulce de enero - ice wine  9.15
Altolandon, D.O. Manchuela
Sweet tropical fruits, peach, citrus fruits & crisp acidity.


