TAPAS LUNCH OFFER AND
TAPAS MONDAYS & TUESDAYS

This Menu is available Monday to Friday from 12.00pm until 2.30pm.
AND MONDAY & TUESDAY EVENINGS!

CHOOSE TWO TAPAS FOR £7.00 OR 3 FOR £10.00

CROQUETAS DE JAMON

Iberico Ham and Bechamel Croquetas

CROQUETAS DE CHORIZO

Chorizgo Sausage and Bechamel Croquetas

CROQUETAS DE SEPIA

Cuttlefish and Bechamel Croquetas

CROQUETAS DE ESPINACAS

Spinach, Goats Cheese and
Bechamel Croquetas

GUISANTES SALTEADOS CON
JAMON Y HUEVO FRITO

Sautéed Garden Peas with Garlic, Ham
and topped with a Fried Egg

TORTILLITAS DE CAMARONES

Baby Prawn Fritters, Green Mojo Sauce

PATATAS BRAVAS

Rustic Fried Potatoes with Spicy
Tomato Sauce and Alioll

CALAMARES

Crispy Fried Squid

BERENJENA CON MIEL

Crispy Slices of Aubergine with
Molasses, Sesame and Chilli

ALITAS DE POLLO

Chicken wings, Sweet and
Spicy Diabla Sauce

TORTILLA DE PUERRO Y QUESO

Leek and Smoked Cheese
Stuffed Omelette

ENSALADILLA RUSA

Potato, Egg and Tuna Salad

CHAMPINONES AL AJILLO

Mushrooms cooked in White Wine,
Garlic and Parsley

JUDIONES CON VERDURAS

Butterbeans cooked with
Peppers and Onions

JUDIONES CON CHORIZO

Asturian Chorizo sausage cooked
with Butterbeans and Vegetables

REVUELTO DE MORCILLA

Spanish Black Pudding cooked with Egg

COL SAVOY SALTEADA CON AJO

Savoy Cabbage cooked with Garlic,
Onion and White Wine

REVUELTO DE ESPINACAS Y CHAMPINONES

Eggs cooked with Fresh spinach
and Mushroom and garli



POSTRES — DESSERTS

Churros con Chocolate
Thick Hot Chocolate with Churros Pastries for Dipping

Panna cotta de Moras con Compota de Manzana
Blackberry Panna cotta with Apple compote

Coulant de Chocolate (Takes 10-15mins to cook)
Dark Chocolate Fondant with Salted Caramel Ice-cream

Crema Catalana al de sabor Naranja
Fresh Orange infused Creme Brulee (Spanish style)

Tarta Santiago con Salsa de Turron
Homemade Almond and Lemon Tart with
Nougat flavoured Sauce

Peras al Vino
Fresh Pears cooked in Red Wine, Star anise and
cinnamon. Ginger Ice-cream

Helado de Caramelo Salado con Pedro Ximenez
Salted Caramel Ice-cream served with PX sweet Wine

Selecion de Postres

Sharing plate of desserts (perfect for 2) including Churros,
Panna Cotta, Salted Caramel Ice-Cream, Almond Tart
and Pears in Wine

HELADOS

2 SCOOPS OF ICE-CREAM FOR £2.50 | 3 SCOOPS FOR £3.50

£5.00

£5.50

£6.50

£5.00

£5.50

£5.00

£5.50

£10.00

Served with wafer biscuits and your choice of Hot Chocolate sauce or Fruit Coulis.

CHOOSE FROM:

Salted Caramel « Ginger « Vanilla « Chocolate «Raspberry Sorbet

NOT GOT A SWEET TOOTH?

Why not try a plate of cheese instead of Dessert..

An individual Selection of Cheeses
Small Seelction of Cheeses (perfect for 2 to share)
Large Selection of Cheeses (perfect for 4 to share)

£7.00
£9.95
£17.50

LIQUORS CALL 50ML MEASURE)
Ponche Caballero £4.25

Orange Brandy Licquor

Licor 43

Premartin Pedro Ximenez

Alvear de Auada Pedro Ximeneg

£5.95 2014 Vintage

43 different ingredients but predominant flavour is Vanilla

Moscatel, sweet white wine

Pacharan La Navarra £3.50

DESSERT WINES (ALL 70ML MEASURES)

£5.95
£795

£4.25

Herby and refreshing

Orujo de Hierbas £4.95
Medicinal Flavour

Crema de Oruja £4.00
A creamed uversion of the aboue, similar to Baileys

Licor de Cafe £4.95
CofTee flavoured Licor

Licor de Avellana £4.00
Hagelnut Flavoured, Delicious on Ice!

Melody Crema Catalana £4.00

Créme Brulee Flavoured Liquor

BRANDIES DE JEREZ

Served in 35ml measures in a Warm glass, please let us
know if you would like it served differently.

Types of Brandies de Jerez.

Solera — Aged on average for one year
Reserva — aged on average for three years
Gran Reserva — aged on average for 10 years

Veterano Solera £3.50
Torres Gran Reserva £4.00
Magno Reseruva £4.50
Carlos 1 Gran Reserva £7.00



