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BOARDS

Cured meat
Jamon Ibérico

24 months cured acorn-fed [berico

perk ham

Tabla Mixta
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aliced serrano ham and manchego cheese

Firm congistency, with buttery texture and i

SIDES

Olivas

Marinated mixed olives

Pany mantequilla
EBread with olive cil/butter
Pan con tomate
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Pan de ajo

(Farlic bread £2.95
Alioli sauce

Patatas fritas
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SALADS

Ensalada mixta
Lettuce tomato, cucumber, peppers and carrots
Ensalada Tricolor

Avocado, mozzarella, tomato and olive oil

Ensalada de Manchego
Greern asparags, beatroot, shaved i 1.’.‘(3;"1‘{"5“10
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Rucula y queso de cabra
Rocket, goat cheese biue cheess honey, alive ol

balsamic vinegar and walnuis

VEGETARIAN

Patatas Bravas

Hand-cut i ied potatoes topped with garlic mayonnaise
'_'J.r:".} S{._} matosauce

Patatas Cabrales
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Arroz Vegetariano

Spanish rice with mixed vegetables

Tortilla Espanola

Fotato and onion “‘f" anish omelette

Champinones al ajillo

Mushrooms, garlic, olive oil and paisiey

Croquetas de manchego

Manchego cheese and spinach croquettes with sweet
oniorn sauge

Queso con miel

Fried goal s cheese on homemade cri [sps with

orange honey

Pimientos del Padron

Fried Spanish green peppers with rock sait
Berenjenas gratinadas

Grilled aubergine in béchamel and tomato sauce

|-.JUMLf with cheese

Teamy favour

TAPINOS

small£7.95 large £14.95

£12.95

£7.25

£3.25

£0.75

£2.95

vith cheese £3.25

£0.75

£3.25

£6.25

£6.85

£7.25

£7.2b

£5.45

£5.65

£5.75

£5.75

£5.85

£5.75

£6.156

£6.25

£6.25
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MEAT

Croquetas de pollo
Chicken croqueties with sweet onion sauce
Croquetas de jamon
Serrano ham croqguettes with sweet onion sauce
Chorizo al vino
Sliced Spanish sausages cooked in red wine
Pechuguitas de pollo
Strips of chicken breast breadcrumbed and deep-friec
Alhéndigas
Beef and pork meatballs cooked in red wing
Carrots, peppers and onion sauce
Datiles con bacon

Jates and nuts wrapped in bacon with PX
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Putaje de garbanzus
Fan fried Chick pea casserole with chorizo,
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Montaditos burger

Beel mini DUrgers

Lomo al cabrales
Grilled Ibérico pork loin with fried potatoes
and to “I"ﬂ‘" with blue cheese sauce
Carrilleras de Teruel
Slow cooked pork cheeks in whits
Ghuletas de cordero
Gnilled Iamb chops with red pepper
Parrillada de carne
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J
o Le feyi ith blue cheese salce 1 +h i
and pery 1o Witk Hue g88 sauce on the side

SEAFOOD

Boguerones en vinagre
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parsiey & garlic

Euquerunes fritos

Fried whitebait with alioli

Calamares a la mmana
Crisp-fried battered squid ring
Bacalao rehnzadn

Crisp-fried battered cod with alioli

Aguacate con gambas

T s e el
Avocado and prawns with Mane rose sauce

.
Gambas al ajillo
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Sizzling prawns cooked in olive oil garlic and chilli pepp

Bacalao con a]inli

Grilled cod topped with garlic mayonnaise and red peppe

Pulpo a la gallega

Octopus with paprika infused potato puréee

PAELLA

A traditional Spanish rice dish cooked in a broad
flat pan (allow 30-40 min)
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Huertana \ixed of vegetables £21.95
Negra Squid ink £21.95
C:hﬂl'iZﬂ .-'""iZ.-"."-.'S.» 1S3l Q‘ chicken 521.95
Mixta Seafood & chicken £21.95
Marinera Soafood £22.95

£29.95
£29.95
£29.95
£29.95
£30.95

£5.75

£5.75

£5.95

£5.95

£6.25

£6.45

£6.65

£6.65

£7.25

2 wine onion and peppers £7.25

£9.25

£16.95

£5.95

£6.25

£6.85

£6:95

£6.95

ers £7.25

- £7.45

£8.26




