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Pan-fried trout, with serrano ham, garlic, lemon and parsley 
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Crisply-fried, Andalusian-style fish selection, served with Aioli sauce 
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Grilled slices of tuna loin,(pink) on a bed of grilled veg. garlic, olive oil, lemon & 
parsley  
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Classic Spanish rice dish, cooked with chicken, fish, seafood and vegetables
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HEALTH WARNING: The Health Authority guidelines for cooked meats require that the centre of 
the joint reaches a temperature of at least 75 degrees Celsius (Approximately ‘Medium.
dishes can only be served under the customer’s expressed responsibility 
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Grilled, whole spring chicken, coated with a blended batter of herbs and spices 
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Flash-grilled, finely-sliced loin of pork, immersed in a marinade of olive oil, garlic
paprika and herbs.  
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Diced beef, stewed with bay leaves, carrots, onions, peppers, tomatoes, potatoes
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red wine 
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Flash-grilled, thinly cut, beef escaloppes served with red wine and blue cheese sauce
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Oven-baked sea-bream with bay leaves,onions, tomatoes & thinly sliced potatoes 
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The house’s stewed seafood assortment, with garlic, brandy & lobster sauce
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The House’s selection of grilled fish and seafood, served with Aioli 
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Grilled whole Dover sole (1 lb. average) served with sauce tartare 
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Pan-fried, flambéed, breast of wild duck, served with mushroom & shallot duxelles
grilled banana & sauce salmis. 
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Our famous, Segovian-style, slow-roasted, saddle of lamb. Meltingly tender within a 
crisp skin. Served in its own juices 
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Scotch fillet served onto a sizzling terra-cotta plate with finely-sliced garlic and virgin 
olive oil   
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Castilian-style suckling pig, golden roasted to a crispy crackle. Served in its own juices
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