
Christmas menu
28 per person

Embutidos                         

Starters

 A discretionary service charge of 10% will be added to your final bill. If you have any dietary or allergy questions please ask a member of staff.

We cannot guarantee that any dishes on our main menu are gluten, nut or diary-free.

Selection of Spanish cold cuts. Chorizo iberico, Jamon Serrano, Cecina,  

   Salhichon & Morcilla (black pudding chorizo.)

Sopa de marisco                         
Seafood soup with cod, mussels, prawns and squid.

esparragos a la plancha                         
Pan fried asparagus in olive oil with garlic, seasalt topped with manchego cheese

Mains

Cordero a la parrilla                         
Grilled lamb chops served with padron peppers and famous canarian potatoes.

Bacalao a la riojana                         
Cod fillet served with a rich tomato & roasted pepper salsa  with sauteed potatoes in butter.

berenjenna rellena                         
Stuffed aubergine with vegetable pisto, topped with goats cheese and oven baked.

   Served with garlic rice.

Dessert
Turron                                                

Selection of Spanish nougat. (ideal with a spanish sherry or port.)

Pera al vino tinto                                                  
Pear poached in a rioja wine with Christmas spices served with 

                     helado de turron (almond nougat ice cream)

flan                                         
Traditional Spanish creme brulee. 

    Choose one of each from the following starters, mains and desserts.

A complimentary glass of Cava will also accompany your Christmas meal-

  


