


Hola amigos!

Thank you so much for choosing a meal from Sabor en Casa. We’ve 
created these menus for you to finish yourselves and enjoy a taste of 

Sabor in the comfort of your own home.

This booklet includes the preparation instructions for both our Counter 
and Asador menus, plus some dish extras you’re able to purchase 

alongside your box for the ultimate Sabor experience.

We hope you enjoy recreating our signature Sabor dishes at home!

Muchas Gracias,

Jose and Nieves x
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THE 
COUNTER

MENU 
£58

This menu has been designed to either be enjoyed over the course of a 
weekend or as a feast that can serve up to 2 guests and includes:

- Ham Croquetas x 3
- Tortilla

- Gambas Al Ajillo
- Pulpo a la Gallega

- Presa Iberica, Veal Jus & Mojo Verde
- Beetroot Salad with Horseradish Cream



HAM Croquetas 
One of our signature Sabor recipes, these are soft and gooey on the inside and 
perfectly crisp on the out. Remove the croquetas from the fridge ten minutes 

before starting. 
Allergens: Egg, Gluten, Celery, Sulphites, Dairy

method

1. Pour the rapeseed oil into a small, deep saucepan and place on a medium-low heat.

2. Sprinkle some of the breadcrumbs into the pan, if they gently sizzle the oil is the 
correct temperature.

3. Add the croquetas to the oil. Turn approximately every 30 seconds until they are 
an even golden brown. This should take around one and a half to two minutes 
altogether.

4. Remove the croquetas from the oil and strain on some kitchen paper.
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 Tortilla 
One of Spain’s signature dishes, you’ll find a Tortilla on almost every Spanish menu. 

Everyone has their own tips and tricks to make them, but our one piece of advice is to 
try and leave it as runny as possible for optimum flavour. 

Allergens: Egg 

method

1. Place a small frying pan on a medium heat.

2. Add a tablespoon of olive oil to a pan, then add the egg and potato mix. Cook this 
until you see the eggs starting to brown on the bottom. This should take around a 
minute.

3. Flip the tortilla using a flat lid or a heat proof plate that is slightly larger than the 
pan. Transfer the tortilla back to the pan, cooked side up. Using a spoon, tuck in the 
edges to keep a nice rounded shape on the tortilla.

4. Cook for a further minute.

5. Take off the heat and transfer onto a serving plate. Sprinkle on a little flaky salt and 
white pepper on the top to finish. 

3



Gambas Al Ajillo 
Sourced from Cadiz, the langostino de Sanlucar is famous for its incredible 

flavour and texture. 
Allergens: Crustaceans

method

1. Add the garlic and cayenne pepper to a cold sauté pan. Add the oil from the 
prawns and place on a medium heat.

2. When the garlic starts to sizzle, add the prawns and cook around 30 seconds, or 
until the underside starts to change colour. Season with salt and pepper. Flip over 
and cook for a further 20-30 seconds.

3. Remove from the heat and add the parsley to the prawns before serving. 

Chef’s Tip: the remaining oil is delicious! Make 
sure you serve a few slices of bread alongside 
the prawns to mop it all up with!
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Pulpo A La Gallega  
This is one of our signature dishes from our Asador and one of the most traditional 

dishes you can find in Galicia, which is where we source our octopus. Boiled is massive 
copper pots until tender, this dish is finished in the same way as we do at Sabor –  

with our own Picual olive oil and either sweet or hot paprika. 
Allergens: Molluscs

method

1. Place the octopus vacuum bag into a deep saucepan with simmering water for 3 
minutes. 

2. Remove the bag from the saucepan, spread out on a plate evenly. 

3. Sprinkle the salt and smoked, sweet paprika on top. 

4. Serve with toothpicks, as we do in the restaurant and as is traditional in Galicia. 
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Acorn-Fed Iberian Presa 
& Mojo Verde 

The Iberian Pig is the pinnacle of Spanish gastronomy, full of flavour and monounsaturated 
fats as they are fed with acorn. The cut of meat used in this recipe, Presa, is located between 

the neck and shoulder of the pig. This cut is best enjoyed cooked medium.
Allergens: Sulphites, Celery, Gluten

method

1. Place a small size frying pan on medium heat.

2. Season the presa with salt and pepper. Cook on each side for two-three minutes. 
Chef’s tip: we serve this meat pink, which is perfectly safe and the best way to eat 
acorn-fed pork 

3. Remove from the heat and allow the presa to rest in the pan for two minutes.

4. Add the veal stock to the pan and warm gently. Baste briefly until the pork takes on 
a thin glaze, being sure to not cook the meat any further.

5. Place the mojo verde in the bottom of a plate and top with the presa.

6. Pour the veal stock over the presa and serve with a drizzle of extra-virgin olive oil.
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Beetroot Salad & 
Horseradish Cream  

Who said that salads are boring? Here you have one full of colour, flavour and  
the right acidity. It’s one of our favourites!  

Allergens: Horseradish Cream Sulphites, Dairy, Egg, Mustard

method

1. Squeeze the horseradish cream out onto the bottom of a serving dish.

2. Mix together the beetroot pieces and the dressing, shaking the bag or by tossing in 
a mixing bowl.

3. Spoon the beetroot and orange out on top of the horseradish cream. Drizzle the 
remaining dressing out on top of the beetroot.



THE 
asador

MENU 
£90

This menu has been designed to either be enjoyed over the course of a 
weekend or as a feast that can serve up to 4 guests and includes:

- Ham Croquetas x 3
- Tortilla

- Gambas Al Ajillo
- Pulpo A La Gallega

- Arroz Negro
- Iberian Pig’s Cheek, Celeriac Puree

- Beetroot Salad with Horseradish Cream
- Gluten-Free Basque Cheesecake



HAM Croquetas 
One of our signature Sabor recipes, these are soft and gooey on the inside and perfectly 

crisp on the out. Remove the croquetas from the fridge ten minutes before starting.
Allergens: Egg, Gluten, Celery, Sulphites, Dairy 

method

1. Pour the rapeseed oil into a small, deep saucepan and place on a medium-low heat.

2. Sprinkle some of the breadcrumbs into the pan, if they gently sizzle the oil is the 
correct temperature.

3. Add the croquetas to the oil. Turn approximately every 30 seconds until they are 
an even golden brown. This should take around one and a half to two minutes 
altogether.

4. Remove the croquetas from the oil and strain on some kitchen paper.
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 Tortilla 
One of Spain’s signature dishes, you’ll find a Tortilla on almost every Spanish menu. 

Everyone has their own tips and tricks to make them, but our one piece of advice is to try 
and leave it as runny as possible for optimum flavour. 

Allergens: Egg

method

1. Place a small frying pan on a medium heat.

2. Add a tablespoon of olive oil to a pan, then add the egg and potato mix. Cook this 
until you see the eggs starting to brown on the bottom. This should take around a 
minute.

3. Flip the tortilla using a flat lid or a heat proof plate that is slightly larger than the 
pan. Transfer the tortilla back to the pan, cooked side up. Using a spoon, tuck in the 
edges to keep a nice rounded shape on the tortilla.

4. Cook for a further minute.

5. Take off the heat and transfer onto a serving plate. Sprinkle on a little flaky salt and 
white pepper on the top to finish. 
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Gambas Al Ajillo 
Sourced from Cadiz, the langostino de Sanlucar is famous for its incredible  

flavour and texture. 
Allergens: Crustaceans

method

1. Add the garlic and cayenne pepper to a cold sauté pan. Add the oil from the 
prawns and place on a medium heat.

2. When the garlic starts to sizzle, add the prawns and cook around 30 seconds, or 
until the underside starts to change colour. Season with salt and pepper. Flip over 
and cook for a further 20-30 seconds.

3. Remove from the heat and add the parsley to the prawns before serving. 

Chef’s Tip: the remaining oil is delicious! Make 
sure you serve a few slices of bread alongside 
the prawns to mop it all up with!
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method

1. Place the octopus vacuum bag into a deep saucepan with simmering water  
for 3 minutes. 

2. Remove the bag from the saucepan, spread out on a plate evenly. 

3. Sprinkle the salt and smoked, sweet paprika on top. 

4. Serve with toothpicks, as we do in the restaurant and as is traditional in Galicia. 
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Pulpo A La Gallega  
This is one of our signature dishes from our Asador and one of the most traditional 

dishes you can find in Galicia, which is where we source our octopus. Boiled in massive 
copper pots until tender, this dish is finished in the same way as we do at Sabor –  

with our own Picual olive oil and either sweet or hot paprika.
Allergens: Molluscs



Arroz Negro 
Calasparra rice - produced in Valencia - is a very thirsty, absorbent rice, making it the 
perfect option for paella and arroz meloso. The secret of any good Spanish rice dish is 
in the quality of the bisque or caldo it is cooked in. Here we use our prawn bisque and 
squid ink, simmered away in the restaurant for hours, so that you can capture a deep, 

sweet taste of the sea at home without the most time consuming parts.
Allergens: Crustaceans, Celery, Sulphites, Egg

method
1. Heat a medium saucepan over a medium high heat.

2. Add the bisque to the saucepan. Once simmering, turn the heat down to just keep warm.

3. Heat a sauté pan on a medium heat. Add the rice and warm for a minute, stirring 
with a wooden spoon. 

4. Add half of the ‘magic content’ and a few ladles of the stock, to cover. 

5. Keep stirring every few minutes and add a ladle of stock at a time. 

6. Once all the stock has been added, taste the rice. If the texture is still a little hard, 
add some warm water and continue to cook until al dente.

7. Once the rice is cooked, remove the pan from the heat and leave to rest for a minute.

8. Spoon the rice into a deep serving dish. Drizzle over the remaining magic sauce and 
place the alioli in the middle of the rice.
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Iberian Pig’s Cheek, 
Celeriac Puree 

Slow cooked in red wine our Iberian Pig’s cheeks are the perfect definition of comfort 
food and how to treat good produce with love and patience.

Allergens: Sulphites, Celery, Dairy, Gluten

method

1. Place the vacuum bag containing the pig’s cheeks in a deep saucepan with cold 
water. Heat to a gentle simmer. Leave to heat through for eight minutes.

2. Next, add the vacuum bag with the celeriac puree to the water and return to a 
simmer. Along with the pig’s cheeks, cook the purée for a further two minutes.

3. Remove both vacuum bags from the pan using tongs, and place on a clean tea 
towel. Be careful as these will be hotter than they look.

4. Snip open the celeriac purée and squeeze out to one side of a warmed, deep plate.

5. Next remove the pig’s cheeks from the bags and place next to the celeriac. Add the 
sauce from the pig’s cheeks.

6. Drizzle with extra-virgin olive oil and serve.



15

method

1. Squeeze the horseradish cream out onto the bottom of a serving dish.

2. Mix together the beetroot pieces and the dressing, shaking the bag or by tossing in 
a mixing bowl.

3. Spoon the beetroot and orange out on top of the horseradish cream. Drizzle the 
remaining dressing out on top of the beetroot.

Beetroot Salad & 
Horseradish Cream  

Who said that salads are boring? Here you have one full of colour, flavour and  
the right acidity. It’s one of our favourites!

Allergens: Horseradish Cream, Sulphites, Dairy, Egg, Mustard



Gluten-Free 
Basque Cheesecake 

A Basque recipe that makes an extraordinarily light and not-too-sweet cake. Combined 
with seasonal strawberries and liquorice, this will delight our sweet-tooth friends. 

Allergens: Dairy, Egg
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dish
extras
(to prepare)



Txistorra A La Sidra  
Basque sausage flavoured with garlic, salt and paprika and slow cooked with Spanish cider. 

Allergens: Sulphites

method

1. Heat some water in a deep saucepan until simmering.

2. Place the vacuum pack bag with the Txistorra in and cook for one to two minutes.

3. Remove the bag onto a tea towel. Remove the Txistorra and place on a plate, 
spooning over any cooking juices from inside the bag.
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Baby Gem Salad 
A fresh and crunchy salad with a touch of soft cheese for those who don’t like too much 

green. We’ve dressed our Baby Gem Salad with Nieves’ special dressing!

Allergens: Dairy, Sulphites

method
1. Toss the baby gem in the dressing, so that it gets well coated.

2. Spoon the baby gem out onto a plate, drizzling over the dressing. Add a little soft 
cheese to each of the lettuce quarters.
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Pintxo Moruno   
Spanish Lechazo (milk-fed lamb) leg cut in pieces and marinated with spices and olive 

oil. Perfect for your barbecues or just on the grill.

method

1. Heat a frying pan over a low-medium heat.

2. Massage the lamb in the vacuum bag, then take out of the bag and pan fry for 30 
seconds on each side.

3. When golden brown on each side, place the skewers on a warm plate.

4. Mix the sauce by squeezing and turning the vacuum bag. Pour the sauce out on top 
and around the skewers.
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Crab Empanadilla 
A thin, half-moon shaped pastry filled with a spicy, yet sweet, crab filling (CR,S,CE,G,D)

Allergens: Crustaceans, Sulphites, Celery, Gluten, Dairy

method

1. Preheat the oven to 170˚C.

2. Place baking paper or non-stick mat on to a flat oven tray and place the 
empanadillas on top.

3. Optional: crack open an egg and whisk until completely broken up. Using a pastry 
brush, egg wash the top of the empanadilla pastry.

4. Bake in the oven for 10-12 minutes until the empanadilla is golden brown. 
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Churrasco De Cordero 
Our lamb is sourced from the Pyrenees mountains where the pastures are ideal and 
the animals are reared in the best conditions. We cook the Churrasco in our wood 

oven under a constant and indirect heat to ensure the meat is kept tender and moist. 
Our Chimichurri complements the buttery light fat of the lamb, helping to create an 

explosion of flavour and texture in our mouth. 
Allergens: Sulphites

method

1. Preheat the oven at 180˚C, gas mark 4.

2. Remove the lamb ribs from the vacuum bag and place it on a tray with  
the skin side up. 

3. Place in the oven and cook for 10 -12 minutes. The lamb is ready when the skin is 
crispy and evenly golden brown.

4. Serve on a warmed plate, with a generous squeeze of the chimichurri on top.
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hamburguesa 40 day aged beef, 
mojo rojo & payoyo cheese 

40 day aged minced beef, creamy Payoyo cheese, and spicy Mojo rojo (a traditional 
Canary Islands sauce), all sandwiched between the lightest brioche bun mean this burger 

tastes like heaven!  Allergens: Dairy, Gluten

method

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

2. Heat some oil in a frying pan over a medium heat. Once warmed, place in the 
hamburguesa and pan fry, turning it around every 30 seconds. Season on both sides 
with salt. 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, place 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.
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rib eye with chimichurri
This unique grass fed British heritage cut is aged for 30 days in Himalayan salt. Cook it 
as you prefer, and then serve with our chimichurri, made to perfectly complement the 

meat. Expect an explosion of textures and flavours! 
Allergens: Sulphites

method

1. Heat some oil in a frying pan over a medium heat. Once it has warmed, place the rib 
eye in and cook to your preferred taste.  Season with salt. 

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

3. Plate up your steak, then pour the chimichurri on top to serve.
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dish
extras
(ready to eat)



Cecina de Rubia Gallega  
Sourced from the mountains of Galicia, Cecina is a smoked, cured meat made from the 

hind leg of cattle that is at least 15 years old.

Ensaladilla Rusa 
This makes for a wonderful, light starter, especially during the summer months. 

Allergens: Egg, Sulphites, Fish 

Gluten-Free Basque Cheesecake 
A Basque recipe that makes an extraordinarily light and not-too-sweet cake. Combined 

with seasonal strawberries and liquorice, this will delight our sweet-tooth friends. 
Allergens: Dairy, Egg
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