paellas

Appetisers
sourdough bread...........2.50

ALI.OLI......1.00 OLIVES......3.00

pimientos deL padron

(gf) (v)
Flash-fried padron peppers with sea salt.

5.50

Pan tUmaca (v)

3.50

Tostada sobrasada

4.00

Toasted bread with chorizo pate and sheep
cheese (Torta del Casar) melt.

6.00

Slices of the famous Spanish ham.

Boquerones en vinagre (gf)

14.95 / person

With squid, mussels, prawns, crevettes & cod fish.

15.95 / person

With squid, mussels, prawns, crevettes, cod fish
& chicken.

10

Selection of Spanish cheese.

10

Selection of Spanish cold cuts. Chorizo iberico,
Jamon Serrano, Cecina, Salchichon & Morcilla.
(black pudding chorizo.)

TABLA combinaDA

Paella de marisco

Paella Valenciana

to share
TABLA DE Embutidos

Made to order please allow 40 minutes

4.00

Marinated white anchovies in vinegar,
garlic and olive oil.

cheese platter

Minimum for 2 people
(price is per person)

Toasted bread with tumaca.

jamon serrano (gf)

Traditional famous Spanish rice dish cooked a
la minute. All with fresh ingredients.

10

Paella de carne

13.95 / person

With chicken and chorizo.

Paella de verdura (vegan) (gf)

11.95 / person

With a selection of fresh vegetables.

Selection of Spanish cold cuts, cheese and olives.

Arroz negro

fritura mixta

With squid, prawns and coloured with squid ink.

9

13.95 / person

Deep fried battered tiger prawns, whitebait,
calamari and cod fish.
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.

tapas
meat
ropa vieja

croquetas de jamon

5.00

Chicken, chickpeas, potatoes, mixed peppers
cooked in a wonderful tomato & pepper sauce.

chorizo al vino

(gf)
Spanish sausage pan fried with red wine.

6.00

albondigas

5.50

Minced beef and pork meatballs in a luscious
spicy tomato sauce.

chopitos (calamares)

6.50

Mejillones al vapor

5.00

Jamon Serrano croquettes with manchego cheese.

huevos rotos con jamon

Pollo al ajillo

fish
GAMBAS pil pil (gf)
tacos de pescado

5.50

Coated fresh Cod gouchons served with ali oli.

Calamares a la romana

4.50

6.00

Deep fried squid rings.

veg
5.50

Tratitional Spanish potato and onion Omelette.
Served medium well.

5.00

Pan fried garlic mushrooms in olive oil and
white wine.

berenjena

6.50

Pan fried tiger prawns in olive oil garlic and
chilli.

Russian salad with veg, tuna, potato,
eggs & mayo.

champinones al ajillo (gf)

6.25

Chicken thighs with a garlic and white wine
sauce.

Steamed mussels in a white wine sauce.

tortilla espanola (gf)

5.00

Fried potatoes with a broken fried egg and
Jamon Serrano.

Deep fried dusted baby Squid.

ensaladilla rusa

6.50

(gf)
6.50
Aubergines oven baked in a mild tomato salsa,
topped with goats cheese.

patatas bravas (gf)

4.50

Parboiled & fried skin on baby potatoes with a
spicy tomato salsa.

croquetas de champinones

6.00

Mushroom croquettes with manchego cheese.

Papas arrugadas

4.75

Famous Canary Island potatoes dish with Mojo
Picon sauce.

Espinacas a la catalana (gf)

5.00

Pan fried spinach leaves in olive oil, garlic, pine
nuts and dried cranberry.

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.

