
FROM THE SEA 
Hot seafood and shellfish dishes.

Gambas al Ajillo	 £7.75
King prawns with garlic,  
white wine & a hint of chilli

Calamars a la Romana	 £6.00
Baby squid rings coated in flour & fried

Boquerones	 £4.25
Deep fried whitebait

FROM THE GROUND 
Hot vegetarian dishes.

Champiñónes al Ajillo	 £4.25
Mushrooms cooked in garlic,  
white wine & fresh herbs

Tortilla Español	 £4.00
Spanish omelette  
with potatoes & vegetables

Patatas en Camisa	 £3.70
Saffron fried potatoes

Espinacas con Garbanzos	 £3.60
Spinach with chickpeas

FROM THE BAR

Canais Nubiola Cava Brut	      
£6.00 glass             £25.00 bottle

Sangria
£5.00 glass             £16.95 jug (4 glasses) 

Red 

Precioso Rioja Tinto
£4.50 125ml glass    £19.25 bottle

El Meson Rioja Crianza
£4.75 125ml glass   £20.00 bottle

White

El Meson Blanco Rioja
£4.75 125ml glass   £20.00 bottle

Marques de Caceres Rioja Excellens Blanco
£5.00 125ml glass   £21.50 bottle 

Rosé

Excellens Rosé Rioja, Marques de Caceres
£5.00 125ml glass   £21.50 bottle

Beer

San Miguel
£3.50 bottle

Estrella
£3.50 bottle

Mixed Mezze                      
A selection of cold olives,  
artichokes, sun blushed tomatoes,  
spanish meats and specialty breads

Serrano jamon, flaked  
manchego & chilli oil

All dishes are cooked to order and in the true 
relaxed spirit of tapas arrive when ready.

FROM THE FIELD 
Hot meat and poultry-based dishes.                                               

Albóndigas	 £5.25
Meatballs in a tomato & garlic sauce 

Chorizo al Vino Blanco	 £4.95
Spanish chorizo sautéed  
with garlic & white wine  

Marinado Panceta cerdo	 £4.50
Marinated pork belly 

Pollo Clive	 £5.25
Cubes of chicken breast  
in a tomato & chilli sauce

Carpaccio de Solomillo 
con Aceite de Oliva	 £8.00
Sirloin with olive oil,  
olives & flakes of manchego cheese 

for one	 £7.25
for two	£12.75                        

for one	 £6.50
with mezze	£12.75                        




