
Set menu        £24.50 per person 
 

Starters 
 

COCKTAIL DE GAMBAS 
 Prawn Cocktail with Rose Mary sauce 

 

CHANQUETES 
Whitebait 

 

CALAMARES  
Pan fried squid in a herbal tomato sauce 

 

CHORIZO FRITO 
Fried Spanish sausage in red wine 

 

JAMON SERRANO 
Cured Spanish ham 

 

CHAMPIÑONES 
Button Mushrooms  

 

Mains 
 

LUBINA 
Sea Bass fillets cooked with garlic, prawns, mushrooms & white wine 

 

POLLO A LA CREMA 
Breast of chicken cooked in a cream and mushroom sauce. 

 
ENTRECOTE A PLANCHA 

Plain grilled sirloin Steak 
Or 

Black peppercorn sauce 
 

PAELLA 
Saffron rice cooked with seasonal vegetables 

 

SALMON FRESCO 
Cooked in a dill, cream & Brandy sauce 

 

CHULETAS 
Grilled lamb cutlets served with a rosemary sauce 

 

(All mains are seasonal vegetables) 

Desserts & coffees 
Profiteroles 

Choux pastries filled with chocolate cream 
Covered with a gentle vanilla cream & Chocolate curls 

Catalana 
Vanilla custard covered with a delicious caramelised brown sugar topping 

 

 

 

 

 

 



TAPAS SET MENU  £23. Per person 
 

 

To start  
 

 

JAMON SERRANO 
Cured Spanish ham 

 

BOQUERONES 

Anchovies marinated in vinegar 
 
 

To Follow  
 

 

CHORIZO FRITO 
Fried Spanish sausage in red wine 

 

CROQUETAS DE POLLO 

Homemade chicken croquettes 
 

ARROZ CON POLLO 
Traditional Spanish rice with chicken, prawns and peas 

 

GAMBAS PIL-PIL 
Marinated prawns served hot in a clay dish 

 

TORTILLA 

A potato and onion Spanish omelette 

 

COSTILLEAS DE CORDERO 

Grilled lamb cutlets 

 

To Finish  
 

Petit four  

&  

Coffee 

 

 

 

 

Terms & Conditions  
An discretionary service charge of 10% will be added to your final bill Lunch  
£10 per person deposit is required to secure the booking.  
All deposits are non-refundable. Deposits are redeemable against your final bill. 
The Christmas menu is available to all group sizes 
The Christmas menu must be pre-booked in advance and is subject to availability. 
Our Tapas Christmas menu is presented banquet style, so all guests share all dishes.  
Please inform the restaurant of any dietary or allergen requirements a minimum of 7 days prior to the booking date.  
Our Christmas period runs from 18th November until 24th December 2019. 
Should you have an allergy of any kind, please advise the waiting staff.  
A menu detailing allergen 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.  


