Menu A la Carta

Entradas/ Starters
Gazpacho £5.00
Chilled Gazpacho Soup
Tortilla Espanola £5.50
Authentic Spanish Omelette
Pimiento Rojo Relleno de Arroz y Verduras Gratinados £5.50

Oven Baked Red Pepper filled with Rice & Vegetables Topped with Cheese

Ensalada de Mozzarella y Tomate £6.00
Buffalo Mozzarella and Tomato Salad with Basil Dressing

Chorizo al Vino £6.00
Spanish Chorizo Cooked in red wine, Tomato Bruschetta

Jamon Serrano con Melon £6.00
Serrano Ham and Melon

Tarrina de Pimientos del Piquillo, Esparragos y Queso de Cabra £6.50
Terrine of Pequillo Peppers, Asparagus and Goats Cheese

Calamares a la Andaluza £6.50
Deep-fried Squid Rings with lime and Aioli

Plato de Queso Manchego, Chorizo y Jamon Serrano £7.50
Serrano Ham, Chorizo and Manchego Cheese Plate

Pulpo a la Gallega £8.00
Octopus, served Galician style

Gambas al Ajillo £10.00
King Prawns with Chilli and Garlic

Ensalada de Mariscos £11.50
Fresh Seafood Salad (Monkfish, Calamari, Octopus, Mussels)



Plato Principal / Main Course

Parrillada de Vegetales £12.50
Grilled Mediterranean Vegetables with Balsamic Vinegar and Rocket

Paella Vegetariana/ Valenciana/ Marinera £12.50/ £14.00/ £15.00
Traditional Vegetarian/ Valenciana/ Seafood Paella

Pechuga de Pollo al Horno en su Jugo £14.50
Chicken Breast with Green Beans, Sauté Potatoes and Chicken Jus

Dorada a la Costa £15.00
Sea Bream with Basil Crushed Potatoes and Citrus Sauce

Salmon a la Plancha con esparragos y Salsa Holandesa £15.50
Pan fried Salmon with Asparagus and Hollandaise Sauce

Solomillo a la Plancha £16.00
Rib Eye Steak with Salad, Fried Potatoes and Red Wine Sauce

Carre de Cordero con Salsa de Romero y BerenjenaMusaka £16.50
Rack of Lamb with Rosemary Sauce and Aubergine Musaka

SIDE VEG: Green Beans, Mash Potatoes, Spinach and Salads at £3.00 each

Postres/ Desserts
Seleccion de Helados y Sorbetes £5.00
Selection of Ice cream and Sorbets
Crema Catalana con Maracuya y Sorbete de Mora £5.00

Passion Fruit Créma Catalana with Raspberry Sorbet

Banana Creppe con Salsa de Chocolate y Helado de Vanilla £5.50
Banana Crepe with Vanilla Ice Cream and Chocolate Sauce

“Bocca Negra” Pastel de Chocolate con Frutos de Verano £6.00
Chocolate Boca Negra with Summer Berries

Pera Hervida con Sorbete de Champagne y Pera £6.50
Poached Pear with Pear and Champagne Sorbet

Seleccion de Quesos Espanoles £7.50
Selection of Spanish Cheeses

An Optional 12.5% Service Charge will be added to your final bill
Minimum Order May Apply
Compulsory £2.00 Cover Charge per person will be added whilst Flamenco Show is on



