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Salpicén de marisco
prawns, squid, mussel, octopus,
Spanish vinaigrette salad

8.5

* SALADS -

Ensalada de tres colores
avocado, tomato, mozzarella salad

Ensalada de rucola, espinacas,
manchego y pifiones....
wild roquette salad, baby spinach,
pine kernel, toasted bread, manchego
cheese shavings

« PAELLA -

Paella Valenciana
classic Spanish dish of rice & chicken ™
for two | £25

Paella Marinera
classic spanish dish of rice, shellfish
& seafood @

« LITE BITES «

Lubina a la plancha...
grilled seabass w/monks bear

Mejillones con chorizo..
mussels & chorizo

Sardinas a la plancha ...
plain grilled sardines

fried whitebait
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black rice, squid

Calamares a la plancha...
grilled fresh squid

Gambas al pil-pil.
prawns in olive oil, garlic,
dried hot chilli peppers

Calamares a la romana ...
deep-fried fresh squid

Pan con tomate/ajo ... HEED Boquerones..... Croquetas de jamén Ibérico ... .£6.5
toasted bread topped with fresh anchovies in vinegar Iberian ham croquettes
tomato, olive, garlic

Padron ... Pan con ali-oli .. /b
Aceitunas . small green peppers from Galicia bread with a garlic mayonnaise dip
marinated mixed olives

Croquetas de pollo ...

chicken croquettes

« FISH & SEAFOOD -

Pescaito frito.... Arroz negro con calamares... Pulpo al pirata.... coAp)

octopus, potatoes, with olive oil & paprika

Langostinos al chef.....
grilled king prawns in a sauce
of tomato, garlic & white wine
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Huevos rotos especiales ..
broken fried eggs, potatoes,
chorizo, prawns, chilli peppers

Tabla de embutidos Ibéricos y paté
a selection of cured Iberian meats

Padron
small green peppers from Galicia

Grilled artichoke
grilled artichokes & ali-oli

Pescaito frito
deep fried whitebait

« INTRODUCTION TO TAPAS -

Sharing Menu £49
Including all the following dishes

Gambas pill-pill
prawns in olive oil, garlic,
dried hot chilli peppers

Croquetas de pollo
chicken croquettes

Chorizo al vino
Spanish sausage in a red
wine sauce

Alas de pollo
chicken wings in olive oil,
chilli & paprika dressing

Patatas bravas
deep-fried potatoes in chilli
& garlic sauce

Pan con ali-oli
bread with a garlic mayonnaise dip

* VEGETARIAN -

Trigeros con tomate y manchego ...... 75!
grilled asparagus with tomato
& manchego

Broccolini al romesco
broccolini & romesco sauce

Tortilla ...
Spanish omelette with

Patatas bravas
deep-fried potatoes in chil
& garlic sauce

Champifiones y setas al ajillo ...
mushrooms in garlic & breadcrumbs

Grilled artichoke.....
grilled artichokes, ali-oli

for two | £32 potatoes & onion
Garbanzos con pisto...
chick peas with slow cooked
aubergine, courgettes, peppers
« MEAT «
Albéndiga £7.4 Alas de pollo.... Secreto de cerdo Iberico...

meatballs

Chorizo al vino ...
Spanish sausage in a red wine sauce

Mini hamburguesa lberica....... £3.5/ each
Iberian mini burger

chicken wings in olive oil,
chilli, paprika dressing

Pollo al ajillo ...
pan-fried chicken on the bone,
white wine, garlic, olive oil @

Pinchos morunos con chorizo.............. £10
marinated chicken skewers
with chorizo ™

Iberian pork secret, potatoes, rosemary

Chuletas de cordero.... .
grilled lamb cutlets, potatoes | x2 pieces

Solomillo c/rucula y manchego...
grilled fillet steak w/roquette,
manchego

REbiZ)

Jamén Ibérico 100%, 5j, bellota.
‘cinco-jotas' acorn-fed 100% Iberian
ham, 50g, 'Spain’s national treasure'

« IBERIAN HAM & CHEESE -

Tabla de embutidos
Ibéricos y paté..
a selection of cured Iberian meats
(chorizo, salchichon, lomo) & paté

Tabla de quesos con
membrillo y picos..
a selection of four spanish cheeses,
served with quince jelly & picos
(manchego, guadamur, mahon, cabrales)

Mousse de chocolate con nueces....£5.75
Chocolate mousse with nuts

Crema Catalana.
créme brulée w/ crunchy
caramelised top

* DESSERTS -«

Tarta Santiago..
traditional galician cake
made with almonds, served
with vanilla ice cream

Sorbete de limon...
lemon sorbet

Seleccién de helados..
ice cream selection:
vanilla, strawberry & chocolate

Note: Should you have an allergy of any kind, please advise the waiting staff; a menu detailing allergens is available upon request. Whilst every
effort is made to be extremely careful, it is with regret that we cannot guarantee any of our food/drinks will be free of any traces of allergens,
including peanut. ® allow fifteen minutes preparation. An optional 12.5% service charge will be added to your bill. VAT included.
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« WHITE WINES -«

175ML  BTL
Paso A Paso Organico Sauvignon, Verdejo..........co.uue. £6.45 £255
Inurrieta Blanco Sauvignon Blanc £28.5
Sabina Estate 'Nanarra', Chardonay £29.5
Muriel Blanco 'Rioja', Viura, Sauvignon Blanc...........c...... £84 £30.5
Gran Fabian 'Rias Baixas', Albarifio £325
All Available By 125ML Glass

1/2BTL  BTL
D.O. PENEDES
Torres Vifia Sol Parellada, Elegant And Fresh..........ce... £1475 £255

Torres Vifia Esmeralda Moscatel, Gewurztraminer....

Torres Fransola Sauvignon Blanc, Parellada.

« SHERRYS -
175ML BTL
La Goya | BTL375ML Manzanilla £54  £18

Zuleta Fino Aromatic, Dry £5.25 £32.95

« DESSERT WINES -

Moscatel De La Marina... .. £55|100ML  £36

Pedro Ximenez Rich & Sweet

...£875|75ML  £41.5

« ROSE WINES «
D.O. ALICANTE

D.O. RUEDA Tarima Rose Monastrell .... £6.95]175ML  £25.5
Prado Rey Verdejo £28.5
Bornos Sauvignon Sauvignon Blanc D.O. RIOJA
Muga Rose Tempranillo £34.5
D.O. ALICANTE
Enrique Mendoza Chardonnay Chardonnay £33.5
Las Dos Ces Macabeo Grape, a Touch of Sauvignon Blanc ............ £275
« CAVAS «
D.O. RIBEIRO Gran Gesta £5.5| GLASS  £29.5
Vina Costeira Torrontes, Treixadura, Godello Gran Gesta Rosado £315
Signat Brut Cava £32
D.O. MONTEREI Primvs £37
Terra Do Lobo 85% Godello And15% Treixadura £38.5
D.O. RIAS BAIXAS
Carqueixal Albarino £37.5 « CHAMPAGNES -
Nora Albarino. £41 Gratiot-Pilliere Brut £65
Nora De Neve Albarino £81 Gratiot-Pilliere Brut Rosé £71.5
Bollinger Special Cuvée £99
D.O. RIOJA Pommery £99
Muga Blanco Viura, Malvasi £34.5 Laurent Perrier Rosé. £160
Dom Pérignon £245
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*« RED WINES -«

175ML  BTL
Tarima 'Alicante’, Mor Il £7 £26.75
Vina Muriel Crianza 'Rioja’ £32.5
Prado Rey Roble 'Ribera Del Duero*, Tinta Fina £34
Cerro Anon Reserva 'Rioja', Blend £39
All Available By 125ML Glass
D.O. NAVARRA
Principe De Viena Graciano £30.5
Sabina Reserva Tempranillo, Cabernet Sauvignon, Merlot........... £39.5
D.O0.TORO

Gran Colegiata Lagrima Tinta De Toro....

Yaso Toro 100% Temperanill £36

D.O. LA MANCHA

Volver 100% Tempranillo £40

D.O. PENEDES

Torres Mas La Plana Cabernet Sauvignon ...£120

D.O. VALENCIA

Las Ocho A Blend of Eight Different Red Grapes

Las Dos Ces Syrah, Temperanillo £30

D.O. PRIORAT

La Petit Agnes 50% Garnacha, 50% Samso.

Coma Vella Blend, Syrah, Cab. Sauv. Garnach

Clos Fonta Garnacha, Carinena, Cab. Sauvignon ...£145

D.O. ALICANTE

Tarima Organico 100% Monastrell....

Tarima Hill 100% Monastrell

Enrique Mendoza Crianza Pinot Noir

D.O. TERRA ALTA

La Picossa Garnacha Negra.

£33

D.O. RIBERA DEL DUERO

Finca Resalso Tempranillo

£355

Emilio Moro Tinto Fino

5215}

Hito Tinto Fino.

Acén Roble Tempranill

Acédn Reserva Tinto Fino, Cabernet Sauvignon

Malleolus Tinto Fino.

Pago De Carraovejas Tinta Fina Cabernet, Merlot
Malleolus De Sanchomartin Tinto Fino...

Vega Sicilia Unico Tinta Fina Cabernet, Merlot

D.O.RIOJA

Anares Crianza Blend
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Hacienda Lopez De Haro Crianza Blend

Cerro Anon Crianza Blend

£30.5

Altun Crianza Temperanillo

£345

£44.5

Altun Reserva Temperanill

Cerro Anon Gran Reserva Blend ..

El Pacto Temperanill

Muga Reserva Blend

E278ME52:5

Selection Special Blend

£72

Torre Muga Reserva P/Av Blend

£149




