
(Vegetarian option)VEGETERIANO    

   IMPORTANT: Our food may contain nuts, if you have any 
type of allergy to any food product, please advise your server 
prior to ordering.

A discretionary service charge of 12.5% will be charged.

CHAMPIÑONES AL AJILLO

PIMIENTOS DEL PADRÓN

ESPINACAS CREMOSAS CON PIÑONES Y PASAS 

BABY BROCOLI A LA PLANCHA

BOCADITOS DE QUESO FETA 

PATATAS BRAVAS 

TORTILLA DE PATATAS

ENSALADA GRIEGA

TOSTA VEGETAL

sautéed garlic mushrooms 

padron peppers (some hot some not)
 

creamy spinach with pine nuts and raisins  

grilled tenderstem broccoli spears with salt and pepper

feta cheese bites on filo pastry with lemon & honey 
dressing 

with alioli & bravas sauce

traditional Spanish potato omelette  

greek style salad

aubergine, red peppers, cherry tomatoes & Manchego 
cheese on toast

6.00

6.80

6.50

4.50

7.80

6.00

8.00

6.50

7.80

(From the sea)DEL MAR

PULPO A LA BRASA

BOCADITOS DE PANCETACROQUETAS

CHORIZO A LA SIDRACOSTILLAS DE CORDERO

MINI HAMBURGUESAS DE TERNERA NUGGETS DE POLLO

ALBONDIGAS DE TERNERA 

SECRETO IBERICO A LA BRASA

GAMBAS AL AJILLO

PESCADITO FRITO

SARDINAS

CHIPIRONES FRITOS

ANCHOAS

MEJILLONES EN VINO BLANCO

grilled octopus with new potatoes and green 
pesto

pork belly bites with balsamic dressingask for today’s chosen flavour 

Spanish chorizo in cider sauce char-grilled lamb cutlets with blue cheese 
sauce (cabrales cheese)

two pieces of beef cheesy mini burgers homemade chicken nuggets with BBQ 
sauce & mayo

beef meatballs cooked in white wine sauce 
with potatoes

grilled pork steak (secret cut) with padron 
peppers

pan fried prawns with chilly & brandy sauce 

deep fried white bait with tartar sauce

grilled sardines with garlic & parsley 

salt & pepper squid 

Spanish anchovies with red wine matured 
Manchego cheese

mussels in white wine sauce with bread

9.20

7.006.70

7.509.90

7.20 7.00

7.60

8.00

8.50

7.00

7.00

7.50

7.00

7.50

(From the land)DE LA TIERRA

(to start with)PARA EMPEZAR 

A £25 SET MENU IS AVAILABLE 
COMPRISING OF OUR POPULAR 
DISHES 

CHARCUTERIAS Y QUESOS

OLIVAS MARINADAS

PAN CATALAN

ALMENDRAS

CHARCUTERIA IBERICA

JAMON IBERICO DE CEBO

SELECCION DE QUESOS

SELECCION DE CHARCUTERÍAS Y QUESOS

SELECCION DE CHIPS

SELECCION DE PANES Y OLIVAS

marinated olives

crusty bread with tomato, olive oil & black pepper 

roasted almonds with paprika & sea salt

Iberian cured meats served with bread and gherkins

Iberian cebo ham served with crusty bread and 
tomato dip

selection of Spanish cheeses with biscuits and 
quince chutney

selection of cured meats and Spanish cheeses 
with bread and biscuits

trio of sweet potato, parsnip & potato chips

breads & olives with olive oil 

3.00

5.80

3.00

10
S

17
L

12 21

9 16

11 20
5.80

9.50 each 3.60

The tapas menu is suited for sharing, 
we recommend 2 or 3 per person. 

(cured meats and cheese)

TOSTA SOBRASADA
chorizo spread & warm goat’s cheese on white 
muffin 

7.80

Most popular Vegetarian

MANCHEGO CHEESE 
with quince chutney and biscuits  

7.50



MAINS & SALADS DESSERTS 

SUNDAY ROAST

BEER BATTERED COD & CHIPS “CREMA CATALANA” 
with mushy peas & tartar sauce warm custard with burnt sugar

14.00 6.50

SPICY SEAFOOD SPAGHETTI STICKY TOFFEE PUDDING

GREEK STYLE SALAD

PORK STEAK (SECRET CUT) 250gr

GRILLED SCOTTISH SALMON
CHURROS

CHAR-GRILLED BEEF, CHICKEN OR VEGGIE 
BURGER (minced soya mozzarella and barley)

LEMON HERB BBQ INFUSED CHAR-GRILLED 
CHICKEN BREAST 

RIB-EYE STEAK  (250 GR)

SELECTION OF ICE CREAM

CHOCOLATE FONDANT

APPLE & RED BERRIES CRUMBLE

ESPRESSO VANILLA 

SUNDAY ROAST

PAN FRIED TWO FILLETS OF SEA BASS

with garlic and white wine sauce with custard 

with padron peppers and chips

with pine nuts, raisins & balsamic honey dressing

sautéed new potatoes, broccoli, garlic spinach & lemon 
butter sauce with thick chocolate, cinnamon and sugar 

with sweet potato chips & salad 

rocket parmesan salad with chips

(Vanilla, Chocolate & “turrón” nougat)   

with “turrón” (nougat) ice cream 

with vanilla ice cream   

shot of espresso coffee with vanilla ice cream & 
cinnamon

Choose of Pork or Chicken 

All served with roast potatoes, seasonal 
veggies, Yorkshire pudding & gravy 

ADD: shot of liquor

with garlic butter, seasonal veggies, tiger prawns, 
new potatoes, rocket salad & white wine sauce

13.00 6.50

11.00

15.00

15.00
7.50

10.50

15.00

20.00

6.00

8.00

6.50

7.00

6.00

18.50

tomato, lettuce, brioche bun & chips 
ADD: soft cheese, goat cheese, fried egg, bacon or fried 
onions

1.20 each

GOAT CHEESE, BEETROOT, CHERRY TOMATOES, 
MUSHROOMS & BABY MIXED LEAF SALAD

11.00

(Saturday & Sunday 12:00 - 16:00) BREAKFAST BRUNCH

(Served all day Sunday)

15.00

20.00

FULL ENGLISH BREAKFAST EGGS FLORENTINE 

VEGETARIAN BREAKFAST

ANDALUSIAN EGGS

CHORIZO SCRAMBLED EGGS

2 eggs, 1 Spanish chorizo sausage, baked beans, 
1 bacon, grilled tomato, mushrooms on toast with 
butter

2 poached eggs, spinach, mushrooms, 
hollandaise sauce on English muffin

2 eggs, new potatoes, baked beans, mushrooms, 
grilled tomato, warm goat cheese and toast with 
butter

2 poached eggs, Iberian ham, hollandaise sauce on 
English muffin 

with crushed potatoes on toast

8.50 8.00

8.00

9.50

8.00

   IMPORTANT: Our food may contain nuts, if you have any 
type of allergy to any food product, please advise your server 
prior to ordering.

A discretionary service charge of 12.5% will be charged.

RIB EYE

“BRUNCH IS ALWAYS A GOOD 
IDEA”

Most popular Vegetarian


