&

e
champinones al ajillo £7
wild mushrooms cooked in garlic butter and

cream

small plates - you can make a meal of them by arroz &5
ordering several plates which can be shared between basmati rice spiced with saffron
friends. dishes are freshly prepared they will be
served as soon as they are ready.

pescado

pan y aceitunas £7
rustic breads with oils, alioli and olives cocochas £12
cod cheeks cooked with chorizo and garlic

pan £3.75
rustic breads with oils and alioli almejasal fino con jamon £9

clams cooked with dry sherry and finished
aceitunas £3.75 Q% with serrano ham

olives marinated in anchovies

calamares £9.50

dusted squid, deep fried served with allioli

sardina £9.50

verduras S pan fried sardines with tomato salsa and
pan con tomate £5 olives

fresh ripe tomatoes, garic olive oil on toast

gambas al ajillo £10

tortilla £5.50 king prawns cooked in garlic and parsley
wedge of omlette with potato and onion butter

patatas bravas £5.50
fried potato topped with spicy tomato sauce

carnes
ensaladilla £5 ) )
russian salad - boiled potatoes, tuna, egg, chorizo al vino £7
mayonnaise, olives, pickles and peas. spiced chorizo pan fried with rioja and honey
Breadsticks

croquetas £8
serrano ham croquettes

panza de cerdo £10
cripsy paprika pork finished with bbq sauce

pinchos morunos £10 0
marinated chicken with romesco sauce & Z
almonds <

albondigas £8
beef and pork meatballs in a rich tomato sauce

postre

tarta de queso £8
white chocolate and Seville orange cheesecake
served with cream

churros £8
deep fried dough in sugar and cinnamon with
chocolate sauce and vanilla ice cream

tarte de Santiago £8
almond and lemon cake served with ice cream

sorbete £6.50

your choice of three scoops from vanilla,
strawberry, chocolate or salted caramel ice
cream or raspberry, orange, mango or coconut
sorbet




