
San Valentin



San Valentin

STARTERS TO SHARE

HAM  & CHEESE BOARD, PADRON PEPPERS, OLIVES & BREAD 
SERVED WITH OLIVE OIL & BALSAMIC VINEGAR

G: Contains Gluten, N: Contains Nuts, D: Contains Dairy

TAPAS TO SHARE

SETAS SALTEADAS (G-D)
SAUTÉED MUSHROOMS WITH CREAM ON TOASTED BRIOCHE

GAMBONES AL AJILLO
RED KING PRAWNS WITH GARLIC & CHILLI

SALMON CON MOJO PICON
SALMON WITH MOJO PICON, SHALLOTS & CHILLI

CHULETÓN CON PATATAS BRAVAS
RIB EYE STEAK WITH POTATOES

CROQUETAS CASERAS DE JAMÓN (G-D)
HAM CROQUETTES

ENSALADA DE REMOLACHA CON GRANADA
SLOW ROASTED BEETROOT, POMEGRANATE & PUMPKIN SEED SALAD

TAPAS TO SHARE

SETAS SALTEADAS
SAUTÉED MUSHROOMS WITH PIQUILLO ON TOASTED VEGAN & NON GLUTEN BREAD

ESPARAGOS CON MOJO PICON
GRILLES ASPARAGUS WITH MOJO PICON

COLIFROR FRITA
TEMPURA CAULIFLOWER WITH SWEET CHILLI SAUCE

CHORIZO VEGANO CON PATATAS
VEGAN CHORIZO SAUSAGE WITH PATATAS BRAVAS

CROQUETAS CASERAS DE PATATA
VEGAN AND NON GLUTEN POTATO CROQUETTES

ENSALADA DE REMOLACHA CON GRANADA
SLOW ROASTED BEETROOT, POMEGRANATE & PUMPKIN SEED SALAD

DESSERT

TARTA DE QUESO VEGANA (G)
VEGAN CHOCOLATE CHEESECAKE

TARTA DE CHOCOLATE Y NARANJA
CHOCOLATE & ORANGE TART

£35.00 PER HEAD

Please let our team know if you have any allergies or dietary requirements before placing your order. 
A discretionary service charge of 12.5% is added to all table bills.


