3 COURSE GRANDE BRUNCH
£21.50

STARTERS TO SHARE

HAM AND CHEESE BOARD, OLIVES AND BREAD SERVED WITH OLIVE OIL AND BALSAMIC VINEGAR (G,D)

MAIN

A CHOICE OF TWO TAPAS PER PERSON. PLEASE SELECT FROM THE FOLLOWING:

CARNE PESCADO

LOLLIPOPS DE CHORIZO £7 CALAMARES FRITOS CON AIOLI £8
CHORIZO LOLLIPOPS WITH QUINCE AIOLI (G,D) CRISPY SQUID WITH AIOLI (G)

ALBONDIGAS EN SALSA DE TOMATE £7.50 GAMBAS AL AJILLOS £9
BEEF AND PORK MEATBALLS PAN FRIED KING PRAWNS WITH GARLIC & CHILLI
IN A RICH TOMATO SAUCE (G)
LUBINA CON ENSALADA DE PATATAS £10
ALITAS DE POLLO CON LIMON’ Y CHILE £7.50 SEA BASS WITH NEW POTATOES & PIQUILLO PEPPER SALAD
ROAST CHICKEN WINGS WITH LEMON & CHILLI
CROQUETAS DE BACALAO £7

CROQUETAS CASERAS DE JAMON £7 HOMEMADE COD CROQUETTES (G, D)
HOMEMADE HAM CROQUETTES (G,D)

VERDURAS

PATATAS BRAVAS £6.50
FRIED POTATOES WITH AIOLI & SPICY TOMATO SAUCE

TORTILLA ESPANOLA £6.50
SPANISH POTATO & ONION OMELETTE

VERDURAS A LA BRASA £6
CHARGRILLED VEGETABLES DRIZZLED WITH EXTRA VIRGIN OLIVE OIL AND SMOKED PAPRIKA (VE)

PIMIENTOS DE PIQUILLO RELLENOS DE PISTO £7
PIQUILLO PEPPERS STUFFED WITH MIXED VEGETABLES, TOPPED WITH VEGAN CHEESE (VE)

CROQUETAS DE QUESO AZUL £7.50
HOMEMADE BLUE CHEESE CROQUETTES (G,D)

ADDITIONAL TAPAS CAN BE ORDERED AT THE PRICE STATED ON MENU

DESSERT

CHURROS TO SHARE (G,D)

V - VEGETARIAN, VE - VEGAN, G - CONTAINS GLUTEN, D - CONTAINS DAIRY, N - CONTAINS NUTS

UPGRADE TO OUR LOCO BRUNCH FOR BOTTOMLESS
DRINKS! ONLY AN ADDITIONAL £21

INCLUDES 3-COURSE LUNCH AND 90 MINUTES OF BOTTOMLESS DRINKS:
SANGRIA RED OR WHITE | CAVA | APEROL SPRITZ
RASPBERRY BELLINI | STRAWBERRY BELLINI | PEACH BELLINI

ease 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.




