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Pan con allioli | Stone oven baked bread with allioli  € 4,- 
Tostada tomate (y jamón) | Toast with tomato (ham + €1,-) € 4,- 
Tostada con queso de cabra | Toast with goat cheese (eco) € 5,- 
Aceitunas | Mixed olives     € 4,- 
Boquerones en vinagre | Marinated anchovies  € 5,- 
Plato combinado |  Manchego-cheese, sausage and olives € 8,- 
Jamón Iberico de Bellota | Dried Pata Negra-ham  €15,- 
Jamón Serrano | Dried Serrano ham    € 6,- 
Salchichón | Dried sausage from Navarra   € 5,- 
Manchego | Sheep cheese with quince   € 5,- 
Queso de oveja al romero | Sheep cheese with rosemary € 6,- 
Cabralés | Blue cheese from the Picos    € 6,- 
Sujaíra | Goat cheese with quince (eco)   € 5,- 

Albóndigas | Meatballs in tomato sauce (eco)   € 6,- 
Pollo al ajillo | Chicken thigh with garlic   € 7,- 
Ropa vieja | String beef Spanish style (eco)   € 8,- 
Salchichas | Merquez sausage with Mojo-picon sauce € 8,- 
Chistorras | Fried chorizo     € 6,- 
Chuletas de cordero | Lamb chops from the grill in sherry € 8,- 
Almejas | Clams in white wine    € 8,- 
Gambas pil pil |Shrimps in garlic oil    € 7,- 
Sardinas | Sardines fresh from the grill    € 7,- 
Calamares | Deep fried squid rings (freshly cut)  € 6,- 
Pescaditos fritos | Fried battered small fish   € 6,- 
Pulpo bébé | baby-octopus in tomato wine sauce  € 8,- 

Espárragos con jamón | Green asperges with dried ham € 7,- 
Verduras a la plancha | Grilled mixed vegetables  € 5,- 
Espinacas a la Catalana | Spinach with pine nuts and raisins  € 6,- 
Endivias al Cabralés | Chicory with blue cheese (eco) € 6,- 
Pimientos Padrón | Deep fried mild green peppers  € 5,- 
Garbanzos | Chickpeas with spinach (eco)   € 6,- 
Patatas bravas | Fried potatoes with spicy sauce or allioli € 4,5 
Ensalada mixta | Mixed salad     € 6,- 
Tortilla | Spanish omelette     € 4,- 
Champiñones al ajillo | Mushrooms in garlic (eco)  € 5,- 
Berenjena frita | Deep fried eggplant with honey  € 5,- 
   
Croquetas de bacalao | Codfish croquettes   € 5,- 
Croquetas de gamba | Croquettes with shrimps   € 5,- 
Croquetas de queso y espinacas | Cheese/spinach croquetts € 5,- 
Croquetas de chorizo | Croquettes with chorizo  € 5,- 
   
Albóndigas vegetarianas | Vegetarian meatballs  € 6,- 
Queso frito | Fried cheese with spicy sauce   € 6,- 
Dátiles con bacon | Dates in bacon    € 5,- 
Tapas del dia | Daily specials, from    € 5,- 
Selección del Jefe |Selection of 7 tapas for two persons €40,- 
   
Flan de huevo | Fresh caramel pudding   € 5,- 
Tarta de queso | Fresh cheese cake    € 5,5 
Tarta de Santiago | Almond cake    € 5,- 
Tarte chocolate | Chocolate cake    € 5,5 
Ben & Jerry's | Cookie Dough ice cream   € 5,- 
Dátil con chocolat | Chocolate covered date   € 2,- 



CAFÉ Y TÉ

CERVEZAS

VINOS

COCTÉLES

Tapas Bar Duende has been a special Spanish place  
in Amsterdam for over 25 years. 

We often have live shows, flamenco dance classes  
or other activity’s in our back room. 

Visit our website www.cafe-duende.nl  
for the agenda with all performances. 

you can also enlist for our monthly mailing. 

Wifi: Duende           Password: Tapas 

Té | Ecological tea from Tea Quiero      € 2,50 
Café | Coffee from Catunambú      € 2,25 
Café con leche | Coffee with milk or Cappuccino    € 2,50 
Cortado | Espresso with a little milk      € 2,50 
Carajillo | Espresso with Spanish brandy     € 3,50 

Jupiler | draft, 25 cl        € 2,75 
San Miguel | draft, 25 cl       € 3,00 
Leffe Blond | draft, 25 cl       € 4,00 
Alhambra | Spanish beer with full hoppiness     € 4,25 
Er Boqueron | Beer from Valencia made with sea water   € 4,50 

         VINO TINTO 
Hoja Sana | Tempranillo from La Mancha (eco) € 4,00 / € 22,50 
Arienzo de Marques de Riscal | Rioja Crianza   € 5,00 / € 27,50 
Marques de Riscal | Rioja Reserva      € 6,50 / € 38,00 
El Quintanal | Light tempranillo from Ribeira del Duero   € 27,50 
Gaudeamus | Full tempranillo from Ribeira del Duero   € 35,00 
Que Si! | Garnacha from the Priorat D.O.C.       € 37,50 

         VINO BLANCO 
Hoja Sana | Sauvignon Blanc from La Mancha (eco) € 4,00 / € 22,50 
Almaraz | Viura and Sauvignon Blanc from Rioja € 4,50 / € 26,00 
Marques de Riscal | Verdejo from Rueda     € 5,00 / € 27,50 
Torres Viña Esmeralda | Gewürtzstraminer     € 4,50 / € 26,00 
Torres Pazo das Bruxas| Albariño from Galicië   € 32,50 

         VINO ROSADO 
Hoja Sana | Tempranillo from La Mancha (eco)    € 4,00 / € 22,50 
Marques de Riscal| Rioja Rosado      € 5,00 / € 27,50 

         CAVA Y SANGRIA 
Cava La Nuria | Nice dry cava       € 5,00 / € 27,50 
Sangría | Home made sangria 
 Glass, 1/2 liter, 1 liter                      € 4,00 / € 11,50 / € 21,50 

Gin Tonic | Gin Mare with smoked rosemary     € 9,00 
Mojito | Rum Havana Club with soda, lime and mint               € 9,00 
Rebujito | Manzanilla sherry with Sprite and mint                  € 5,00


