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PLEASE CHOOSE 3 TAPAS TO
START... THEN TWD MORE DISHES
EACH TIME, UNTIL YOU ARE FULL!

- ALBONDIEAS

Beef & chicken meatballs in Spanish

| spicy tomato sauce.

BUEY AL ROMERD

Grilled sirloin steak with rosemary sauce.

| CANA DE BIFE

i Slow-cooked beef shank with potato &
¢ onion in arich gravy with herbs & spices.

- CARRILADA DE TERNERA

Slow braised beef cheek with red wine
& vegetables.

COSTILLAS OE CERDO

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

- CHORIZO PICANTE

E Spanish chorizo. Cooked with onion,

AI'I' Yuu EAN EAT TAFAE ‘ Tender boneless lamb slow-cooked with
. tomatoes & Spanish spices. Served

E  with fried potatoes.

CHULETAS DE CORDERD

peppers & spices.

CORDERD AL CILINDRON

Grilled, spicy marinated lamb chops.

FILETE OE CORDERD

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.

e

POLLO AL HORND

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.

PESCADD FRITD

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.

PESCADD AL AJILLD

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.

QUESD FRITD

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 QUESD 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.

CHAMPINONES AL AJILLD v

Sauteed 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 ROCULA v

Wild rocket with parmesan cheese
shavings. Served with a balsamic

reduction.

\ suitable for vegeterians.




