OUR MENU IS THE BEST

F

ENJOYED WHEN SHARED.

TRY A LITTLE OF EVERYTHING!

APPETISERS
MIXED OLIVES

BREAD & OLIVE OIL
MANCHEGO

SERVED WITH HONEY & WALNUTS.

STUFFED PEPPERS

VEGETARIANO/VEGETARIAN
Tapas

PATATAS BRAVAS

DEEP FRIED POTATO SERVED WITH A BRAVA SALICE
ADD AIOLI FOR1

TORTILLA ESPANOLA

TRADITIONAL SPANISH OMELETTE WITH EGG,
POTATO & ONION

PIMIENTOS PADRON

SMALL GREEN PEFPERS, DEEP FRIED AMD FINMISHED
WITH COURSE SEA SALT & OLIVE CIL

CHAMPINONES AL AJILLO

MUSHROOMS SAUTEED WITH GARLIC, QLIVE QIL &
FRESH HERBS

CARNE/MEAT
Tapas
CHORIZO BORRACHO

MINICHORIZO SAUSAGE IN A RED WINE AND
HOMEY REDUCTION

ALBONDIGAS

BEEF & PORK MEATBALLS IN A TOMATC, RED
PEPPER & GARLIC SAUCE

FABADA ASTURIANA

BUTTER BEAN STEW WITH CHORIZO, HAM, EGOS &
SWEET PAPRIKA

CROQUETAS DE JAMON SERRANO

' SERRANC HAM CROQUETTES SERVED WITH AIOLI
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PESCADO/FISH
Tapas
GAMBAS AL AJILLO

PRAWNS COOKED IN GARLIC BUTTER

ENSALADILLA RUSA

WEGETABLES, POTATOES, ONION & TUNA BOUND
WITH MAYOMNNAISE. SERVED COLD

SHARING DISHES

For 2 to Share

TRADITIONAL PAELLA
MEAT & SEAFOOD
MEAT
VEGETARIAN

SPANISH STYLE LAMB

" ROASTED LAMB RUMP WITH MEDITERRANEAN
STYLE POTACTES

COTE DE BOEUF -

SHARING STEAK COOKED ON THE BONE. SERVED
WITH THICK CUT FRIES, ONION RINGS, MIXED SALAD
AND A CHOICE OF SAUCES

POSTRES/DESSERTS
GREMA CATALANA

SPANISH CUSTARD FLAVOURED WITH CITRUS &
CINNAMON AND FINISHED WITH CARAMELISED
SUGCAR

CHURROS

SWEET FRIED DOUGH ROLLED IN CINNAMOMN
SUGCAR WITH CHOCLATE SAUCE

ICE CREAM / SORBET

PER SCOOP. PLEASE ASK FOR AVAILABLE
FLAVOURS
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