
Meat & Chicken
15. BOLAS DE POLLO            £ 4.95
Chicken meatballs in rich creamy tomato sauce with chick peas and 
an oven baked crispy cheese topping. A (Bread Crumbs) 
16. CROQUETTE DE POLLO            £ 4.50
Deep fried chicken fillet coated in bread crumbs, topped with ali-oli 
sauce. A (Bread Crumbs and Milk)

17. ALITAS DE POLLO *                 £ 4.50
Chicken wings marinated in house special sauce and cooked on char 
grill, served with salad garnish., A (Yogurt)

18. POLLO AL AJILLO *                 £ 5.50
Cubes of chicken breast cooked with garlic in corn floured white wine 
sauce. A
19. POLLO PICANTE             £ 5.50
Deep fried flour coated spicy chicken strips with ali-oli., A
20. POLLO CLIVE *                              £ 5.50
Cubes of chicken breast cooked in homemade sweet chilli tomato 
sauce with coriander.,
21. POLLO A LA CREMA                                £ 5.95
Chicken breast cooked in creamy sauce with  mushrooms. A
22. ALBONDIGAS CON TOMATE               £ 4.95
Lamb meatballs in rich tomato sauce.
23. SALTEAR DE CODERA            £ 5.50
Cubes of lamb sautéed in a spicy tomato sauce with peppers and 
onions.,
24. SUCUK IZGARA                         £ 3.95
Char grilled Turkish sausages, bedded on salad garnish.
25. SUCUKLU YUMURTA             £ 4.95
Turkish beef sausages cooked with eggs and onions. A 
26. LOMO DE CERDO *                       £ 4.95
Marinated char grilled pork loin cooked in vegetable stock with sun 
dried tomatoes. Served with salad garnish.
27. MADELLONES DE CERDO Y PIMIENTA             £ 4.95
Sliced pork fillets cooked in spicy tomato sauce with sweet red 
peppers.,
28. CHORIZO AL VINO *                              £ 5.50
Spanish sausages sautéed with onion in a white wine sauce.
29. FABADA ASTURIANA                       £ 5.50
Spanish bean stew with chorizo and black pudding.

Fish & Seafood
30. SARDINAS FRITOS                                £ 4.95
Deep fried marinated sardines served with salad garnish.
31 .MEJILLONES A LA PICANTE *                £ 6.95
Fresh mussels slowly cooked in spicy bravas sauce with white wine, 
garlic and cream. , A
32. GAMBAS A LA PLANCHA                            £ 5.95
Mediterranean king prawns cooked in shells on char grill with salad 
garnish. 
33. Chefs Special Prawns                     £ 5.95
Peeled king prawns baked in a touch of garlic with a creamy turmeric 
sauce. A
34. GAMBAS AL AJILLO *                £ 5.95
King prawns cooked with shell on in a white wine and garlic sauce 
with a hint of chilli and parsley., A (Corn Flour)

35. LANGOSTINAS PIL PIL                              £ 5.95
Peeled king prawns cooked in olive oil, white wine, garlic, chilli, 
parsley and lime.,
36. CHANQUETES FRITOS *                £ 5.50
Deep fried flour coated whitebait. A
37. CALAMARES FRITOS  *              £ 5.50
Deep fried flour coated crispy calamari rings. A

Tapas
While tapas are traditionally a single mouthful (or maybe 
three) our portions are slightly larger.
We suggest 3-4 dishes per person but this is not a hard and 
fast rule.
The best way to enjoy tapas is for everyone in your group to 
pick dishes that they like and for everyone to share and try 
the different dishes.
Our tapas selection includes meat, fish and vegetarian dishes, 
so there is something for every taste. If you are a group of 4 
or more ask staff about our tapas banquet.

Vegetarian
1. PAN AL AJILLO *  £ 2.95
Garlic bread. A (Margarine)

2. PAN AL AJILLO CON QUESO *          £ 3.95
Garlic bread with cheese. A (Margarine)

3. HUMUS                   £ 4.45
Crushed chick peas blended with tahini, lemon juice and garlic 
served with ciabatta bread.
4. DOLMA                               £ 3.95
Stuffed vine leaves with rice and pine kernels.
5. PIMIENTOS RELLONES        £ 5.95
Oven baked sweet red peppers stuffed with
spinach, in a creamy sauce topped with cheese. A 
6. CHAMPINONES AL AJILLO                £3.95
Mushrooms cooked in white wine with garlic and mixed herbs.
7.  PATATAS ALI-OLI *          £ 3.95
Deep fried cubes of potato topped with homemade garlic 
mayonnaise. A (Egg)

8.  PATATAS BRAVAS * £ 3.95 
Deep fried cubes of potato topped with homemade spicy tomato 
sauce.,
9.  PIMIENTO VERDE A LA TURCO *            £ 3.95
Deep fried spicy green Turkish peppers topped with sprinkled sea 
salt.,,
10. ESPINACAS  DULCE *         £ 4.95
Baby spinach cooked in olive oil with onion, sultanas and finished 
with cream cheese. A
11. BERENJENAS FRITAS *                    £ 3.95 
Deep fried sliced flour coated aubergines, drizzled with honey. A
12. TORTILLA ESPANOLA          £ 4.50
Omelette with onion and potatoes. A (Egg)

13. ZAZIKI (CACIK)           £ 4.45
Greek style yogurt specially prepared with chopped cucumber, mint, 
olive oil and a hint of garlic. Served with ciabatta bread. A
14. JUDIAS VERDES CON CHILE *      £ 4.50
Broad beans cooked in tomato purée with olive oil, onion, mixed 
peppers and chillies.,

, - Mild Spicy  ,,- Spicy v - Vegetarian A - Allergy
* - Tapas Banquet 

10% Service charge will be added to the bill for parties of 10 or over, but 
otherwise is optional.



Pasta
PASTA DE MARISCOS                       £ 12.95
Seafood and mussels with mixed fish linguine pasta cooked in a 
creamy tomato sauce. A

PASTA DE BOLOGNA                     £ 10.95
Pasta linguine with traditional Italian Bolognese sauce.

PASTA ALBONDIGAS                     £ 10.95
Pasta linguine with lamb meatballs cooked in tomato sauce.

PASTA A LA CASA                       £10.95
Pasta linguine with mushroom, asparagus and roasted sweet red 
peppers in a creamy sauce. A

PASTA POLLO A LA CREME                      £11.95
Chicken breast cooked in a cream sauce with mushroom and mixed 
linguine pasta. A

Child’s portion available for Pasta dishes

Sides
PAN DE BARRA £ 2.75
Ciabatta bread and olive oil.

RICE                 £ 2.50

POTATOES               £ 2.50

MIXED SALAD               £ 3.95

AZEITUNAS ALINADAS Marinated mixed olives. £ 1.95

PAN Plain ciabatta bread. £ 1.50

ALI-OLI or BRAVAS SAUCE                   £ 1.50

Main Courses
POLLO AL HORNO                  £ 13.50
Pan fried chicken breast topped with spinach, sultanas and cheese. 
Slowly cooked in the oven with a creamy white wine sauce. Served 
with potatoes. A (Flour Coating)

CHICKEN SHISH KEBAB                £ 11.50 
Large cubes of chicken breast marinated in tomato purée with garlic, 
lemon and mixed herbs. Cooked on the char grill. Served with rice 
and salad. A

PAPILLON                            £ 11.50
Butterfly chicken breast marinated with garlic, mixed herbs, and 
paprika, cooked on a char grill. Served with potatoes and salad.

LAMB SHISH KEBAB               £ 13.50
Large cubes of lamb leg marinated with tomato purée, garlic, mixed 
herbs and cooked on the char grill. Served with rice and salad. A

SIRLOIN A LA PLANCHA               £ 14.95 
Char grilled 10oz sirloin steak cooked to your preference. Served with 
potatoes and grilled vegetables
Additional sauce: Blue cheese, red wine and peppercorn sauce. £1.95

CHULETON A LA PLANCHA               £ 22.95
Char grilled 20oz t-bone steak cooked to your preference. Served 
with potatoes and grilled vegetables.
Additional sauce: Blue cheese, red wine and peppercorn sauce. £1.95

FILETE DE LOMO                £ 11.95
Fillet of pork tenderloin cooked in a creamy sauce with Spanish  
brandy. Bedded on mushroom and potatoes. A (Flour Coating)

PARRILLADA MIXTA                 £ 15.50
Mixed grill of lamb, chicken, lamb chop, Turkish sausage and chicken 
wings. Served with rice and grilled vegetables. A (Yogurt)

SALMON ASADO AL HORNO    £ 13.50
Pan fried flour coated salmon fillet topped with asparagus and 
cheese cooked in the oven in a creamy white wine sauce. Served with 
potatoes. A

LANGOSTINOS A LA CASA                £ 11.95
Peeled king prawns baked in garlic and sweet chilli tomato sauce 
served on a sizzling plate. Served with rice.,

PEZ ESPADA AL HIERRO              £ 13.50
Char grilled sword fish on a bed of mixed vegetables served on a 
sizzling plate with grilled mushroom and tomato.

MUSAKKA                             £ 10.50 
Homemade oven cooked aubergines, courgettes, potatoes and 
carrots topped with cheese and béchamel sauce, served in creamy 
tomato sauce. Served with rice. v A (Flour)

ALCACHOFA AL HIERRO                          £ 10.50 
Sizzling artichoke hearts, marinated in sesame oil with fresh 
vegetables and herbs sprinkled with sesame seeds and served with 
potatoes. V A

, - Mild Spicy  ,,- Spicy v - Vegetarian A - Allergy
* - Tapas Banquet 

10% Service charge will be added to the bill for parties of 10 or over, but 
otherwise is optional.

Have you tried our Italian Style Pizzas 
See Pizza Menu for details
-----------------------------------

Home delivery Service Available
------------------------------------

All offers only available between 1st 
October & 15th June.


