
Please choose 3 tapas to 
start... Then two more dishes 
each time, until you are full! 

Albondigas 
Beef & chicken meatballs in Spanish 
spicy tomato sauce.

Buey al Romero 
Grilled sirloin steak with rosemary sauce. 

Cana de Bife
Slow-cooked beef shank with potato & 
onion in a rich gravy with herbs & spices.

Carrilada de Ternera
Slow braised beef cheek with red wine 
& vegetables.

Costillas de Cerdo 
Slow-cooked pork ribs with red wine, 
onion & spices. 

Chorizo Picante
Spanish chorizo. Cooked with onion, 
peppers & spices.

Cordero al cilindron  
Tender boneless lamb slow-cooked with 
tomatoes & Spanish spices. Served 
with fried potatoes.

Chuletas de Cordero 
Grilled, spicy marinated lamb chops. 

Filete de Cordero 
Lamb steak marinated in Spanish 
spices. Cooked in the pan with honey & 
chilli. Served wth alioli. 

Grilled chicken wings 
Brushed & served with a mango chilli 
sauce.

Croquetas de Pollo 
Creamy hand-crumbed chicken breast, 
deep-fried. Served with alioli. 

14th february: 12pm - 10pm

 £34.95 per person
Children under 10 £16.95 (4 tapas only)

all-you-can-eat-tapas

Valentine's Day
 Menu

Pollo al Horno 
Marinated, grilled chicken breast 
cooked with onion & peppers. 

Pollo con Crema 
Chicken breast cooked in a creamy 
sauce with Spanish spices.

Pasta con Pollo
Chicken & pasta in a creamy sauce. 

Paella Mixta
Paella rice cooked with chicken, 
chorizo, onion & Spanish spices.

Calamares Fritos 
Lightly battered calamari dusted with 
paprika. Served with lemon & alioli.

Pescado Frito 
Lightly battered garlic & parsley infused 
fillet of white fish, deep fried. Served 
with alioli. 

Gambas Pil Pil 
King prawns cooked with garlic & chilli. 

Gambas Gabardina 
Beer battered king prawns deep fried. 
Served with alioli.

Mejillones Picante 
New Zealand shell mussels cooked with 
chilli, garlic, parsley & fresh tomato.

Montaditos de Gambas
Prawns cooked in a Spanish spicy 
cream sauce. Served on toasted 
ciabatta. 

Pescado al Ajillo 
White fish, squid, mussels & king 
prawns. Cooked with garlic, chilli & 
parsley. 

Paella Verdura v 
Paella rice cooked with seasonal 
vegetables & Spanish spices. 

Grilled Halloumi 
Served with a homemade chilli jam.

Queso Frito 
Bread-crumbed & deep-fried cheese. 
Served with homemade red onion jam. 

Croquetas de Remolacha y Queso
Bread-crumbed beetroot & creamy goats 
cheese. Deep fried & served with alioli. 

Montadito Queso v 
Toasted bread with grilled goat cheese 
& caramelised onion. 

Tortilla v
Traditional Spanish omelette made with 
egg, potato, cheese & onion. 

Berenjena Gratinada v 
Aubergine with onion & peppers, topped 
with melted cheese.

Champiñones al Ajillo v 
Sautéed mushrooms cooked in a 
creamy garlic & chilli sauce. 

Patatas Bravas 
Double-fried cubed potatoes, topped 
with a spicy tomato sauce.

Ensalda tomate y queso feta v 
Feta cheese salad with fresh tomato & 
olives.

Ensalada Rúcula v 
Wild rocket with parmesan cheese 
shavings. Served with a balsamic 
reduction. 

v Suitable for vegeterians.


