Vegetarian

Patatas Bravas Spicy sauteed potatoes
in a rich tomato sauce

Spanish Tortilla Served cold with roasted pepper mayonnaise
Sweet Potato Cakes with goats cheese, leeks and butter

Roasted Butternut Squash Aubergine, courgette

and chick peas with garlic oil and oregano

Roasted Mediterranean Vegetables on toasted
manchego bocatta

Roasted Beetroot with chestnuts, red onion, chilli oil and
balsamic vinegar

Artichoke Heart Salad with green beans, chestnut
mushrooms, feta cheese in basil and pumpkin seed oil

Pan Fried Broccoli with baby carrots, roasted cherry
tomatoes, pumpkin seeds, harissa and cumin oil

Fish

Salt Cod in a light san miguel batter with
lemon caper mayonnaise

Warm Smoked Mackerel with mango salsa

Sea Bass with chick peas, spring onion
and coriander

Pan Fried Tuna with spiced puy lentil salsa
Calamari with alioli and rosemary bread

Tiger Prawns and Mussels pan fried with red wine
confit garlic, chilli and olive oil

Scallops and Serrano Ham in sherry vinegar
with chicory leaf salad

Salmon and Smoked Haddock Fishcakes
with parsley, mint, butter and wholegrain mustard

Meat

Marinated Lamb with cumin and coriander. Pan fried with
roasted cherry tomatoes

Chicken and Chorizo in red wine and chilli with red
pepper, smoked paprika and chicory

Morcilla and Butter Beans with caramalised red onion
and savoy cabbage

Fillet Steak pan fried with marinated artichoke hearts,
spring onions and black pepper

Slow Roast Belly of Pork with fennel seeds and garlic
Breaded Chicken with blue cheese mayonnaise

Beef and Pork Meat Balls with red wine and tomato sauce
Chori-pan Braised spicy chorizo and red onion hot dog

£3.95

£18.50
£35.00

Price per dish

or choose 5 for

or choose 10 for

Paella

Paella acebo
Chicken, chorizo, mussels, squid, prawns, salmon, peas,
tomatoes, peppers, white wine and saffron

£10.95 per person

Arroz con Calabazas y Castanas
Rice, Roasted squash, chestnuts, garlic and parsley

£7.95 per person

Arroz del Mar

Rice with prawns, scallops, squid, mussels garlic and parsley

£9.95 per person

Please allow 25 minutes for all paella dishes.

Side Dishes

Mixed olives

Mediterranean Bread with oils and vinegar
Pepalicious with Cheese

Manchego cheese and Serrano Ham

all £2.50
Kids

Breaded Chicken

Meat Balls with tomato sauce and pasta
Macaroni Cheese

all £3.50

Desserts

Dark Chocolate and Honey Mousse with crushed
almond and pistachio

Orange Sorbet
Berry Shortbread Cheesecake
Sticky Toffee Pudding with butterscotch sauce

all £4.50

For allergy advice please speak to a member of staff.




