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Olives and bread on arrival

Glass of prosecco on arrival

STARTER

Albondigas ( Spanish meatballs in tomato sauce ) and calamares fritos ( squid in batter )
Ensalada Rusa ( Russian salad ) &§ Jamon Serrano ( Iberican mountain ham)

Grilled Goats cheese, toasted walnuts, honey & avocado and Tortilla espanola ( Spanish omelette )

MAIN COURSE

Paella Valencia ( chicken and seafood ) or Vegetarian for 2
Seafood Platter of scallops, grilled squid, King Prawns, Pan fried Cod & seabass, cous cous, salsa

Breaded Chicken breast stuffed with manchego cheese & Parma ham,
linguine pasta with smoked tomato sauce

Grilled Lamb Chops on mashed potato, Rioja beurre blanc, sautéed spinach,
smoked paprika, quince jam

DESSERT

Crema Catalana — classic Spanish créme brulee
Chocolate Fondant, salted caramel, vanilla ice cream

Passionfruit Souffle, vanilla cream and maple syrup Granola

A jug of Sangria for the table

£42.50 PER PERSON, INCLUDING LIVE MUSICIAN

A 12.5% SERVICE CHARGE WILL BE ADDED TO0O ALL BILLS.




