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Shared Tapas Board
Pan fried chorizo in red wine, deep fFried calemari,
Gambas al Pil Pil, Serrano Ham, Fresh /Melon, Patas braVvas,
Anaulucian olives

Traditional Gazpacho
Chilled Tomato and vegetable soup

Mains
Andalucia Pork Fillet
served with a sherry, apricot, Spinach and serrano ham sauce
Catalan 5eabass
Served with §alsa Verde, Clams and Fresh vegetables
Paella Valencia
Chicken, Chorizo and piguillo peppers With SafFroh infused rice
Sbanish Tortilla V)
Traditional Spanish Omlette made with potatoes, eggs, piguillo peppers and peas,
served with 3 leaF salad

pesserts
Creme Catalah
Vanilla custard with a burnt sugar crust
Manchego and Figs
Classic §panish Manchesgo Cheese served with caramalised £igs

£18.95 per person
Thursday 15% July 7.00pm On-wards




