= APERITIVOS
ACEITUNAS £4.95

Crreen Gondal alnas memised warh lemson west,
1i|1_,'|11r- arid rosemary GF/DF/ Y

ALMENDRAS £4.95
Lighily salecd and roasted Catadan Manoaa almonds, GFSDESY

BOOUERONES L£8.45

Cantabrian wiiee anchovies Maciaied sl Gadic and lemson sereed with
homemade potatn crips, GF#DF

CORAZONES DE ALCACHOFAS £7.95

Cepilled babey artichoke Bearts served with momesoo
andd vegrtshle vinagrene, GEFSDESY

CHARGRILLED SOURDOUGH BREAD £4.95

1.'3||:|.n_gri]|-.'v::| .-:||||r\-c||||.|5|| bires] sevved wath
extra ViTEn clive -!;:il, chilh zance, DFAY

PAN CON TOMATE £5.95

Chavgrilled Sourdowgh bread served with grated foesh womato
Marinated with garbic and extra vargin olive oil, DFAY

MONTADITOS CON
SALCHICHON IBERICO £6.95

f.'h:ll'gﬁ"q.-rl snrrolo |5_|"|1 bread served with F'i:-.na':ll-:.h Thércn salwmi
grated fresh roonate Marinared with garlic and extra virgin olive o DF

MONTADITOS CON
JAMON Y MANCHEGO £6.95

1:|1:||'§_.'ril|:-:{ :,nl_m_lml;ll |1r|':|4:| serverd waih F'ii:-.:|:||>.|'|.|:||1|-c'|n serrann, fresh l_{;ll'll-l_'
temiarn, Manchego chesse shaving,

MONTADITOS DE BOQUERONES L£6.95

Chargrilled sourdough bread served wicth white anchovies graved fiesh tomaro
Mivinaied with garlie and exiea virgin elive oil. DF

= PLATTERS
SELECTION OF CHEESE PLATTER £16.95

Yo Manchesu, resmenary Mancheso Pacos Bhae suad Mahon semad with
X L, : -
TApIES, homemacde tomatn [am and speoary hizcames

SELECTION OF CURED MEAT PLATTER £16.95

Jameom de Lerued, chorizo lbénco de Bellota and Salchichon [hémco de Belleta,

— TAPAS DE CARNE

= PAELLAS

PAELLA MIXTA £19.50

Chicken, elaorizo, mix sea food, mis segetable: pacila. IIF

PAELLA DE MARISCO L£18.50

Seaford paclla with render pravms, mussels, clams and soped cooked with
saftrom-infivsed rice all in a single pan. Finished with a squeeze of kemon, GESDEF

PAELLA DE CARNE £17.95

Clhicken, elyorie, sallon dee and resls vegesables all cooked o |Jl.'|']i'-:'|.i-..~=| i1
CHIHE IR, Urarmished wath herhs and a0 bemon '.-l.'n'r|,g'|'- for a ety fimsh, DVF

PAFELLA VEGETARIANA £16.50

sattron-infused fee, an assormoent of fresh seasonal vererables, and arormanc
lwrhe GFESDESY

= CHARCUTERIA
JAMON IBERICO £17.50

Ham froem graim and comefed 4 years old Thénco back pig,
firee to roarn in the oak forest. Served with Spanish Ficos, DF

JAMON DE TERUEL £13.95

‘Iradidonal Spanish ham off the bone, Served with Spoanizh Ficos. DF

CHORIZO IBERICO DE BELLOTA £11.45

Coarse grained cured claadzo made om bdrico Bellots pork.

Served wath F'ip.-l.'ll-:l' Mens. DF

SALCHICHON IBERICO DE BELLOTA £11.45
Foctra-cular sansage in natural casing, made from meat and far of béton
Bellota poak. Served with Spanizh Pieos. DF

YOUNG MANCHEGO £10.95

Pastrurzeee s choese sebtly a swect and ougiv e, serasd with
homemade membnllo (quinee jelly], grapes, walooes and ssvoury biscoits,

ROSEMARY MANCHEGO £10.95

Pasreunized ewes cheese with a rosernary Borvour, served with homcmsade
anirabaille fepuinee jelly), grapes, walnots and saoawy Tiscubls,

PICOS BLUE L£10.95

Foaw comw's and gocit’s milk Bue cheese, served with homermde
tomato jam, applhe, walnom and savoury biscuits,

MAHON £10.95
Pasteurized Cos's milk chesse from Menorca with a lemcay and
galveel M, serveed with ETAJILS, lsvirmseanzacle Gomnzio j:l.|1:| ancd sevonry Liscuas.

— TAPAS DE PESCADO
GAMBAS AL AJILLO £11.95

king prawns sautéed in olive oll with garlic, spicy chilli, shalbors, and a splash
ol white wine, finished weth @ baog of peisdey GFSDEF

CHIPIRONES £10.95

'r:rl'\-r.-:.' irted baboy souad, sartéed with chon sum served wath Saoli, D

CROQUETAS DE BACALAO £7.95

Enlt oo o WS warye with bravm and Aol

ARROZ NEGRO £12.95

ack nk risotto with soquid, parmesan and Asols, GF

TARTAR DE CANGRE]JO £10.95

Avozacle sulfied with crab mcat blick e dosseled watk i boaey musiand
SATCE seErvecl o6 i clcim ber l'.'lT:_'.\Fll'l:'ii‘.l hed, GGESTDF

PULPO A LA GALLEGA £13.95
Crovopus stearmed with fresh herbs and served with oregano masinated babs
palanes, awrel _-.:-:.-|.|':-|'iJ-u1 aendd cagser beerries. GF

VIEIRAS A LA PIANCHA £11.95

Fu:.alinp:. serveed with r.ri:-'|1:.' Serrano ham, bastternut |:|:_|1'|'~r~ and vegemble
vinaigreie, GF

GRILLED SALMON FILLET £12.95

Served with avosvado, oo silacd aecl roasted sesame seeds, leek confil and
halsamic glaze, GF£DF

LUBINA A LA PLANCHA £12.95

Hea bass fllet served with aspacagus risotico, balsamic glaze and basil oil, GF/DF

MEJILLONES EN SALSA MARINERA £11.95

Fresh mussels simnmered ina Bght tomato saoce with wioie wine, shallots,
and swees pin11m1r-:1= chabce, Served wath sourdough bread, TYF

BACALAO GERATINADO £10.95
Bakwy cod filler sepved with sauréed moasied pepper and green sanee. GESDE

CHICKEN GOUJONS

Fraed chicken staps in breaderumbs served swith eligs & o mnaxed salad. DF

FISH GOUJONS

Fricd sea bass Alket in breadonombs served with chips & a mixed salad. DEF

PIAIN BURGER

Beel party in a bun served with chips and a mixed salad,

CHICKEN NUGGETS

ﬂ'-e'r]': fried bastered chicken meest served with |.'|1i'|:-= & salac,

SPAGHETTI

With basil tormabo sauce amd JLESRLE = charese,

= KIDS MENU [£10.45 Under 12s only =

POLLO AL ROMESCO £11.95

Space warlic marvated chickes, served with Bomesco savee and almead fkkes,

BOMEAS £10.95

n: I!'[!l-l.lil:'ll J:II|| HETS IIi'i”.‘c ﬁ||e|| '-'q.'i!l‘l III.'-!'i.. IIJiJI.‘l'I'. II:IiI'II:II '\l-r"u:l'.lil!'. I'I‘IIIJ HEI(] fresiy

herhs soryed with Assl and brovn siocee, DF

ALBONDIGAS DE POLLO £9.95

Homemade chicken meathalls simmered in o rich tomaco and basil sance,
drizzled with matHe oil and elive powider sered with piece of sourdough
bivcad. IVF

TORTILLA DE CHORIZO L£10.45

A Liasly H-',:-d.l:lihh canpilette with chorien, swecl, cavamelieed onions, aid ll.ll']:\:.'

e, Served with Aol DF

CHIMICHURRI MEAT BALLS £9.95

Ginlled beef meat balls wath chilh shallor cmion savce glazed wath Spanesh

serrann i and PACITICAAT)

CHORIZO A LA PARRILLA £9.95

Lirilled Spamizh pork sausages serverd with pepper tomato sance and oviganco.

PINCHOS DE CORDERO £12.95
Lamb skewer with emoked escalibada. GESDF

CROQUETAS DE JAMON SERRANO £7.95

Serrano ham crocpeets served with: Adodi and brava sance,

ALITAS DE POLLO £8.45

Girilled chicken wings, served with chirmichorm saee GF

CRISPY PORK BELLY £9.95

Fork belhy glazed with terpakl sance and aesame seedls served with apple

cotnpote. IIF

PINCHOS DE POLLO £11.50
Chicken skewer with smoked escalibadsz, GE/DF

CHULETAS DE CORDERO £16.95

Cirilled Ll eolers served with buttermar sguash mash, roasted gadic and

cavalor e and VY BB,

RIB-EYE STEAK 7oz £18.95

Canlled mmheeye wath smcked onion mash, saostesd gadic, covolo oo amd grnee

PRESA IBERICA 6oz £16.95

Carillen] Todrica |:I¢Zu|s.:h|.l|.|]|:||.':|' ey with sawtded chol suen, aveked onkeay mash

and grmey,

SOLOMILLO DE TERNERA S0z £19.95
Bzl Filleet stersls someed watle senokieed cnmiom mesh, soutves] wencder siesn baoeenh and

A

GF - Gluten Free = DF - Duir:.-' Free* V- vegiul
Fleaze adwviae a member of staff i vou have any allergy
or particular dictary requirements,

NO SERVICE CHARGE will be added to your hill

— TAPAS VEGETARIANAS
COURGETTE FLOWERS £11.45

Clourgette Trovers o wempora, stulTed with gesat chivese and dnseded wath

hiesy:

PIMIENTOS DEL PADRON £7.95
Fan-fried firde Galicinn peppers served with sea salt. DF

PATATAS BRAVAS L£6.95

E't.t)ll_l:lJiI'\:.' el fricd Al servied with brava o wioli. INF

FILETE DE COLIFLOR £9.95

{ :H.III'.”I IAE WY I'(; LY I |.|'a IL'-I'IIL'L'iiI.‘l' PUreL, '\.'i I:H.iﬁﬂ'| [TREHAN RS i.1LIl:2 |:r||.|:<| IFCEAITL GESEE,

D/ GESY

BEBRENJENA FRITA £8.95
Dleep-tined aubergne in tervpura, chizzled wath honey and secved with cinkom
comdi, TR

QUESO FRITO £9.95
[]ﬁ:*p—l:rir'-l:l hrie cheese m |1.?||1'L:n crumbs and PRETAERAT, cerved with & summicr

[ruils conpos,

TORTILIA CLASICA £7.95

Spranish pedtato caneletie served with ok, GFSIDEF

MUSHROOM RIPIENI £8.95

Chestnnt mshreooms stulfed witl buies, sasdeiod wanaioes and ;.:miil. S THE

with Maochego clieese, servod with Basil ol and balsmic glaze, GF

CROQUETAS DE ESPINACA L£71.95

Balby Spanach, sundred romaees, sheotta cheese amd goat clisese coogetas in

'|'.:||'.I:r'- crmbbes,

QUESO DE CABRA CON HIGOS £8.95

[.:I'l"';lltl':.' :-'_rrillf-d moal Chieese serveo mbop warm sriTrlerh hread, '|'|.'|'i|'r|'| with

swoeet caramehzed baked hi

CHAMPINON £9.95

Carilled Porrobelks mashooom soaffed with spinach, ceots and sun-dnied iomatees,
alazed with béchame] and goar cheese, mozzardla cleese, seraed ina rich tomato
amd basil e

EMPANADILIA £8.95
Dieep-fricd Alo paswy Gled with masted pine nuts, spinach &nd goat cheese,

semved] with sencaddn smacaminde,

GRILLED BABY AUBERGINE £8.95

Served with roasterd 1'|i1|q' nuts, fesmatn and pepper s, GE/MESY

ENSALADA VERDE £7.95

Wi leal salad with corombser and smicado, served wath & lemon and ohve il

dressing. GFADESY

QUINOA SAIAD £7.95

Pl salacl warh cuanes, rrango, avocdo soed sprng onmon, served with a

pomegranate deessing. GFSDE SV

TENDER STEAM SPROUTING
BROCCOLI SALAD £8.95

Pan-cockesd broceali served with a smoked black olives, capers and gadic
I.-|.|':-c'| |::|_||-. GF/DFSY

TRES COLORES £7.95

A I|.'i||:|.l\..lI 10k l::':i!il.l'\.'".il iI.I1I| (ERTRIHEE] '\-I.'I'I.'I'III 'ﬂ'itll I!ﬂl’l'\qll III b prd a dw |-.1rr|i.1' f_'!il:.':!'.

GF

BEETROOT SAIAD £7.95

Crmpelroi, Tenoel, abmcand; et cheese and vinagmene doessang, GF

ENSALADE DE TOMATE £1.95

Heritmge 1oamato saba served with legn cheese aod poroesmamaie deesing, GF
i | - #




© SPARKLINGWINE ¢ |

Flama IV'or Brut £9.95 £33.50
Fresh amd crrspowith e bubbles, green apple, citrus, and a clean deoy imish

Flama D’or Rose £10.50 £34.50
I'resh, grear balanced acidity red fnnats

CONDE DE HARO £32.00

Refined, with crigp acidity and an elegant finish

' 7

<+ WHITE WINE = 125ml 175l Bottle

Paso A Paso, La Mancha, Macabeo & Verdejo = £8.50 £9.95 [£27.95
Fresh, fruoiry, aromatic herbs wich floral notes

Pazo De Ulloa, Ribeiro DO}, Galicia, Godello £8.95  £10.50 £28.50
Bright and refreshing with citmas notes, elegant and delicate on the palare

Solnia, Valencia, Sauvignon Blanc £9.50 £10.95 £28.95
Refreshing, zesty, with vibrant citrus aromas

Pazo As Barreiras, Rias Baixas, Albarifio £10,50 £12.95 [£36.50
Biright and silky, with stone froir, lemon zest, and a clean, mineral finish

Lopez De Haro, Rioja, Viura £33.00
A relined white with pear, greengage, honeyed oak, and a smooth, balanced linish, Elegant and lresh

Emperador De Barros, Ribera del Guadiana, Cayetana £38.00
Drelicate apple and pear notes, with a fresh. frot-forward character from naove Extremadura grapes

De Alberto Sobre Lias, Rueda, Verdejo £48.00

Intensely elegant, aged for 3 months with 30 vears old grapes. Silky texctore, well-stroctured with a persistent finsh

r ¢

> RED MNE * LFST 175ml Bontle

Madame Bobalu, Valencia, Bobal £8.95 L1050 L£28.50
Fruity and light wirh a pleasant finish

Paso A Paso, Castilla y Leén, Tempranillo £9.25  L£10.75 [£28.95
smooth and balanced, with rpe red froat, subtle spice, and soft tanmins

Alcanta Vino De Alicante, Merlot -~ £9.9> [£10.953 [£32.00
Smooch and expressive, with plumbs and forest fruats with hguonce and a nch full finish

Altun Crianza, Rioja, Tempranillo £10.95 £12.95 [£39.50
11 months in oak, clegant and leathery long finish Rioja

Laudum Roble, Vino de Alicante, Monastrell & Syrah =~ £45.00
A nch chewy red with blackeurrants and solid tannins and a bold and imtense linsh

Linaje Garsea Roble, Ribera del Duero, Tempranille £48.00

5 months m new French & Amernican oak barrels. Expressive and nch range of colours. Tones of sweet tannins and
pertectly ripe black and red Truat
Muga Reserva, Rioja, Garnacha, Graciano & Mazuelo £35.00

36 month aged Rioja velvety with intense notes of red berry fruit and notes of chocolate and vanilla, wath a long fimsh

r ¢

&> ROSE MNE <> 125ml 175ml Bastile

Espeto Rosado, Valencia, Bobal £8.50  £9.95 £27.95

A fresh and vibrant rose with notes of strawhberry and red cherry, offering a erisp, dry finish

£9.50  £10.95 £32.00

Innurrieta Coral Rosado, Navarra,

Garnacha & Cabarnet Sauvignon
Elegant and fresh. with notes of pink grapeinat, white peach, and a crisp, atrusy fmsh

Lopez de Haro, Rioja, Garnacha =~ £40.00

Ty andd refined rosé wirth erisp aciding delicate red froit, and a smooth, Tingering finish

< COCKTAILS =

Bella Luna L£12.00
Gin, elderflower hiquor, Cream De Violette, fresh hme juice, sugar syrup
Muswell Berries £12.00

Rasphermy Vadlka mived with cherry sourz, cinnamon svrup and

passion frut quor, raspberry puree, lemon juice, egg white and sugar syrup

La Lluna’s Coco £12.00
Mahibu, kraken spiced rom, pineapple juice, lime juice, orgeat svmap,

double cream, coconut syrup served with coconut flakes

Basil & Cucumber £12.00
Gian, elderflower hiquor, fresh cocomber and basil max, lemon juice, sugar syrup

Passion de Margarita £12.00
Tequila, Passoa liquor, fresh passion fruit pures, tnple sec, hime juice and sugar syrup

Banofitto £12.50

Salwed caramel vodka, keaken spiced rum, banana liquor, Specaloos cinnamon syrup

and double cream, served wirh vanilla ice cream and chocolate powder

Adios Amigos £12.50
Vodlka, white rum, gin, tequala, blue curacao syrup, fresh lemon juice, top up wath soda water

Caipi-nifia £11.50
Havana 3 years rum, tresh ime juice, passion frut juice, fresh passion fnut puree with agave svrup

Barceloneta £11.50
Absolur vamlla, passoa, hme juice, orgeat syrap, vamlla syrup, topped with cava

El Tore £11.50
Bourbon, Campari, sweet vermonth and orange hitters

Cava Spritzso £11.50
&t Germain liquor, elderfiower syrup. fresh ime jomice, fresh ming, topped with Cava

Aperol Spritz £11.50

Aperol, Cava and ropped with soda warer

* MOCKTAILS +
Tropicalista £9.50
Fresh passion froie pures, fresh srrawberry puree, elderfloaver cordial, ege whire,

passion frut juice, lone julce, orange juice, SUEAT syrup

Loco Pepe £9.50
Fresh lemon juice, apple juice, fresh cocumber & hasl mix wath elderflower syrup
Virgin Sangria £9.50

Cranberry juice, orange juice, Fanta lemon, pomegranate cordial and orgeal syrup

Classic Cockrails and Maocktails available upon reqguest.

¢ GIN&TONIC* ... Doutik

Tangueray Served with ginger and lme twist £9.00 L£13.00
Hendrick’s Served with tresh cucumber carpaccio £9.00 L£13.00
Spanish Nordeés Scrved with resh grape stices and bay leal’ £9.00 L13.00
Puerto de Indias Scrved with suawberry carpaccio £9.00 L£13.00
Spanish Gin Mare Scrved with rosemary and lime owis £9.50 £13.25
Santamania Served with lavender and black pepper £9.50 £13.25
Silent Pool Scrved with orange twist and pomegranate seed £9.50 £13.25

< SHERRIES <+

Manzanilla La Goya £6.95
Diry, salty sherry with delicate complexite Perfect pairing with Jamon, olives, or almonds, A classic taste of Andalusia

Delgade Zuleta De Amontilliado Medium £6.95
RS TR |'|h.| nutly 1~.'|'.|,'|'r'g. with hines of deied froes and a |ig]|I, gwect [inish, Perfeet as an i1|:-|'1'i|iul'- 0l J:Ii!il cil with rch desseris
Pedro Ximenez Reserva De Familia £6.95

A nich, vebvery sherry with mtense Havors of dried rasins and dates, complemented by a subtle woody elegance. Perfect
for pairing with hlue cheese, dark chocolate, or enjoving on s own ag a dessers wine

+ SANGRIAS =

rtr!_ilvl _J_Lm
Red Wine Sangria £9.95 £Z7.95
Cava Sangria L1095 L2895

<+ SPANISH TWISTS &
{xlass Jue

Mimosa de Cava £9.50 L25.95
Ciava & orange juice — a fresh brunch
clasac with 3 :":-]_I:h.'l.ixll e-:|n.'||"|-:]|:
Kalimnotxo LS5
A refined blend of red wine and cola over Gce -
a distinctive Spanish classic with a modern Dwist
Timio de Verano {:ﬂ.gﬁ
A clagae Spanish summer velreshment — a crisp and
refreshing blend of red wine and Sprite, served over 1ce
for the perfect sunny day dink

< SPANISH LIQUORS +

Anis Del Maonao £6.95
Baines Pacharan Oro £6.75
Carlos I Brandy £8.50
Cream Catalana Melody £6.95
Licor 43 £6.93
Veterano Brandy L£6.95
Liguor de Higo/Fig £6.95
Acorn Liguor £6.50
Crema De Oruojo L6.95
Courvoisier £6.95
Campari £6.95
Vsaronno L£6.95
< BEER

Estrella Galicia 33¢l £5.95
Altantic refreshing lager

San Miguel 33¢l £5.95
Estrella Galicia, draught 172 pine £3.50 Pt £7.95
Estrella Galicia - F Aleohol £3.25
San Miguel - 0 Alcohol £5.25
Tyrizs IPA - Valencia £6,50

Highly awarded. bold and hop-forward wads cirrus,

I'H'I'ilill. illl.‘ll r|':-:i||-:|||:-; AN, [IE‘III -‘IHHI;I\EI 'r'-'i”!l al I.'I:i!’il:l.l

refreshing fimish

Cider Masloo L5.50
Dy Apple & Strawberry Flavours —
Galicia (Vegan & Gluten Free)

Tradisomal Cralician cider made with [resh apples foe an
authenne, crsp taste, Sustinable and commumty-doven,

Supapaarl ih;.:' Local Laviwers

< SOFT DRINEKS =

Still/Sparkling Water =sml £3.50 Irz £4.50
Soft Drink £4.25

Caoke, Dhet Coke, Coke fero, Fanta, Sprite; Soda Water,
Tomic Witer, Gingrer Ale, Orange, Apple, Cranberry
Mango, Pincapple, Passion Fruit and Tomato Juice
Fresh Juice £3.45

Linwl Spem



