


Hola Amigos!

We are so excited to bring back our Barbacoa Box for another year. 
With dishes perfect to celebrate the warmer months, this menu has 

been designed to be cooked over a barbecue and enjoyed as an al fresco 
feast! You can either enjoy it in one sitting, or over the course of an 

entire weekend.

It includes a summery starter of Gazpacho and a Whole Tuna Empanada 
for sharing while you wait for the coals to warm up, alongside all of 

your favourite barbecue dishes like our Hamburguesa and Sirloin Steak 
(both which use meat from our friends at HG Walter).

We’ve done all the prep for you, so all you need to do is add the 
finishing touches, plate up, and enjoy!

Muchas Gracias,

Nieves and José x



barbacoa
box 

The Barbacoa Box includes:

Gazpacho
Hamburguesa 40 Day Aged Beef, Mojo Rojo & Payoyo Cheese 

Pintxo Moruno 
Sirloin Steak of Beef 

Blanched Leeks with Romesco Sauce
Baby Potatoes, Horseradish & Smoked Pancetta

Whole Tuna Empanada

Chefs tip: Light your charcoal around 45 minutes 
before you plan to start cooking. At the same time, 
take all of your meats out of the refrigerator, to bring 
the temperature up a little before cooking.

Heat the grill, cleaning off any soot or residue. Brush 
with a little bit of oil.



Gazpacho
Allergens: Sulphites

Ready to enjoy! 

The perfect summertime, or any other time, fresh tomato cold soup.



Hamburguesa 40 Days Aged Beef, 
Mojo Rojo & Papoyo Cheese 

Allergens: Dairy, Gluten

method

1. Grill the brioche for 10-15 seconds until toasted and golden brown. Remove and 
keep warm.

2. Place the hamburguesa on the grill and turn every 30 seconds, seasoning with salt 
to taste on both sides. Keep turning until the meat begins to turn a deep golden 
brown and is medium-rare in the middle. This should take a maximum of two 
minutes each side.

3. On the bottom half of brioche, spread the mojo rojo, then top with the watercress 
salad. Top with the hamburguesa.

4. Coat the remaining top half of the brioche with a layer of the payoyo cream sauce. 
Place the top brioche slice on the burger and serve.

40 day aged minced beef from HG Walter, creamy payoyo cheese, and spicy mojo 
rojo (a traditional Canary Islands sauce), all sandwiched between the lightest 

brioche bun – this burger tastes like heaven! 



Pintxo Moruno 
(Iberian Pork Fillet)

method

1. Massage the pork in the vacuum bag, then take out of the bag and place on the 
barbecue for 30 seconds on each side.

2. When golden brown on each side, place the Piquillo Peppers on top of the skewers.

3. Serve on a pre-warmed plate.

Iberian pork cut into pieces and marinated with spices and olive oil. 
Perfect for your barbecues! 



Sirloin Steak of Beef
Allergens: Sulphites

method

1. Place the Sirloin on the grill, and season to taste with salt. If the flames flare up, 
move your sirloin around the grill so that it does not blacken on the outside too 
fast. 

2. Keep turning the beef every 30 seconds for a total of 3 minutes, leaving it medium 
rare in the middle. 

3. Leave to rest on a warmed plate for a couple of minutes. Cut the meat into thin 
(1cm) slices.

4. Plate up your steak, then pour the chimichurri on top to serve! 

One of the very best cuts of beef from our friends at HG Walter. Cook 
as you prefer, and then serve with our Sabor chimichurri. Expect an 

explosion of textures and flavours! 



Baby Potatoes, Horseradish  
& Smoked Pancetta

Allergens: Dairy

method

1. Place the potatoes on the grill until the skins are golden brown on both sides, and 
season to taste.

2. Next to the potatoes, grill the pancetta until crispy, turning mid-way.

3. Spoon the horseradish into a bowl with the chopped dill (keep the remaining 
leaves of the dill for garnish). Add the potatoes and toss well to coat.

4. Place the potatoes on a rimmed plate, add the crispy pancetta on top, and the 
remaining dill leaves to garnish.

The perfect side dish! Crispy pancetta complements the golden potatoes. 



Blanched Leeks 
with Romesco Sauce
Allergens: Sulphites, Gluten, Nuts (Almonds)

method

1. Place the leeks on the hottest part of the grill, then season to taste.

2. Leave for 30-40 seconds on each side until they start to develop a deep, charred 
colour. 

3. Warm the romesco sauce in a small flame-proof saucepan, stirring to make sure it 
doesn’t catch on the bottom of the pan. 

4. Place the romesco sauce at the bottom of your serving plate, add the grilled leeks 
and then spoon the almond dressing over the top and serve.

We love cooking leeks on the barbecue, so they develop some char, and then 
serving with romesco sauce and our almond dressing! 



Whole empanada
Allergens: Celery, Dairy, Egg, Fish, Gluten, Sulphites 

method

1. Preheat the oven to 170˚C - 180 ˚C for at least 5 to 10 minutes. 

2. Transfer the empanada together with the baking paper onto a flat tray and place it 
in the middle shelf of the oven. 

3. Bake in the oven for 5 to 7 minutes until the empanada is golden brown and crispy. 

A large, two-crusted savoury pie from Galicia filled with a spicy, yet sweet, tuna 
filling! Start your meal by warming this in the oven and then cut into slices to enjoy 

as a bit of a starter whilst your barbecue warms up.



RECIPE NOTES



 saborencasashop.com 
#saborencasa 
@sabor_ldn


