Boquerones en Vinagre
Fill=is af Anchovles Mardnated in goric & olve ol

Pastel de Pescado (o)

Fresh fzh cokes

Sardinas Fritas (g)

Fried Sordines

Gambas al Ajillo

Fresh Prowns bn goviic o chill
Chanquetes Fritos (g)

Fried whitebalt

Pulpo a la Gallega

Fresh Qctopus in poprko, sea salt and oive ol
Calamares Fritos ()

Fresh fied squid in batter

Croquetas de la Casa (o)

Homemade croquettes

Mejillones Costa Brava

Mussels bn homato, amdan, chill and wine godle souce
Langostines Diable (o)

Saute pacic prowns with chill, govic ond wine sauce
Sopa del dia

Fresh soug of the day

Paella de la Casa

Special Safran rce with chicken and seafoad

Selection de Queso
Epamm Mmcnegn::- & Mohon cheede senved with guince

LA PAELLA

TAPAS BAR

£ 6.95

£ 6.95

£ 6.25

£ 7.50

£ 6.95

£11.98

£ 8.95

£7.95

£ 8.95

£B8.95

£4.95

£ 6.95

£ 6.95

Jamon [berico

Cured sponkh ibenan haom for 24 months

Husvos a la Flamenca

Baked eggs with ham ond sponikh sousage

Polle del dia

Chef"s Chicken of the day
Albondigas (o)
Meathals with Sponish souce

Alubias Blancas

White beans cooked to chef cholce

Estafado de Ternara (o)
siow cooked beal stew

Higaditos de Pollo

Chicken ver with onlons, ganc and wine sauce

Pincho da Pollo i Chorizo

Chicken & chorlzo skewed served on a bed of chips

Pincho Moruno

Chunks of pork mannated in papka souce

Chorize al Vino
Spanish sawsage In Rolo wine

Carillara Artesana de Teruel
Siow cooked wild boar served on a bed of chips & paprca

Potaje de Lentejas

Lenils cooked with chicken, charzo & vegeftables

Chistara

Baby chanzo cooked with peppers and pofatoes

VEGETARIAN TAPAS

£13.98

£ 5.95

£ 6.50

£ 6.95

£ 6.580

£ 7.80

£ 6.25

£0.25

£ 6.580

£6.95

£ B.95

£ 6.25

£7.95

. VEGETARIAN TAPAS ey

Acitunas Andaluza
Spanish grean oives

Paella de Verduras

Special safran Ace with vegetables

Tortilla Espafiola

Pafata, egg and anion amelefis

Champifiones al Ajillo

Garike Mushroons

Calabacin Fritas (q)

Fried cougettes in baffer adizled with honey
Patatas Bravas or ali oli

Fried pofofoes in spkey fomato sauce o gac mayo
Pimientos Padron

Fadrons pegpers fed i ofve oll served with sea saif
Pan Fresco (q)

Frezh bread andg butter

Pan con Ajo (g)

Gl Bread

with seasonal vegetobles

£ 2.95

£ 4.50

£ 6.25

£ 4.50

£ 6.25

£4.95

£ 6.580

£ 1.80

£ 1.50

Vagetaran Poalls with seosono vegetablas

Flease aofow a minimum of 30 Minutes Cooking Time

Paella de la Casa 2 persons £ 33.95
Safron nce with chicken, sealfpod and vegetablas

Paella de Carne 2 persons £ 30.00
Safran nice with chicken and Spondh sousoge

Paella Marinera 2 persons £ 33.95
Safran nce with seafood, fish and vegefobies

Paella Con Tinta 2 persons £ 33.95
Seafood roe cooked with squid ink

Paella de Verduras 2 persons £ 24.50

Ensalada Espafiola

Mixed solod with windigrette dressing

Huevos a la Bioja

Pooched eggs. on o bed of vegefobles with gac sauce

Alcachofas Madrilefia

Amichoke hearts with anicn, pepoen and shemy vinagreite

Garbanzos Andaluza (o)

Chickeas with 5-|':III'ICIC“."I and Sumin
Gazpacho (SEASONAL) (o)

Epamm cald soup
Pisto Castellano

Mixed vegetablas with fomata garic sauce

Espinacas con Almendras
Jaute spinach wath airmonds

Ensalada de pueblo

Tomarto served with siced onlon and oive ail

Pan a la Catalana

Toast bread with fomato ond olve o

AN mains are goccompanied m

Merluza a la Vasca (o)

Baked Hoke with arfichokes, prowns and white wine sauce

inos Diablo ()

Saute paciic prowns with garlc and allve ol

Pollo Princesa (o)

Breasxt of chicken with mushrooma wine and cream sauce

Entrecote a la Pimienta

Sifkain steak served with peppercams Brandy, and

Mixed pinehe

Skewed chorizo, chicken & pork servea

£ 6.25

£4.95

£4.95

£4.95

£4.95

£4.75

£4.75

£ 4.50

£ 1.50

£ 18.95

£ 10.98



