


Spanish Theme Menu

Glass of Sangria

Aperitivo ~ pan fresco, aceitunas mixtas, vinagre de Jerez y aceite de oliva

Croquetas de Bacalao ~ salt cod croquettes, lemon, aioli

Chorizo Frito al Vino ~ red wine, garlic, rosemary, thyme, grilled ciabatta

Tortilla Española (v) ~ Spanish omelette, onions, potato, rocket, aioli

Salpicón de Marisco ~ salad of white crab, mussels, octopus, peppers, olives, little gem

Cerdo de Andalucia ~ pork fillet, prosciutto, spinach, apricot & sherry sauce

Paella de Valenciana ~ chicken, calamari, black tiger prawns, monkfish, mussels

Besugo al Horno ~ salt baked sea bream, mixed salad, aioli

Chuletas de Cordero ~ chargrilled lamb cutlets, garlic & rosemary potatoes, tomato salsa

Paella de Verduras (v) ~ artichokes, peppers, onions, tomatoes, peas, broad beans

Crema Catalana ~ caramelised baked vanilla custard

Helado Pedro Ximenez ~ vanilla ice cream, rich PX sherry

Churros con Chocolate ~ fried Spanish doughnuts, chocolate sauce

Tarta Limone y Naranja ~ lemon tart, orange coulis, crème fraiche


