Mothering Sunday Set Menu
Sunday 14th March served 12pm to 4.30pm
£14.95 perpC’rS()”

Selection of appetisers
A selection of various tapas appetisers including:
ACEITUNAS DE LA CASA - Marinated mixed Spanish olives with peppers & PAN DE AJO - Garlic bread

Please choose 3 tapas dishes per person...

PLATIJA FRITA PROFUNDA COSTILLAS DE CERDO
Breaded strips of deep fried Plaice with homemade Tender baby back ribs in our own rich honey and sherry glaze
tartare sauce ALBONDIGAS CON SALSA DE PICANTE
LA PIERNA DE CORDERO Homemade meatballs in a rich spicy tomato sauce
Succulent carved leg of lamb with rosemary GAMBAS CON GABARDINA
CHORIZO Y HABAS FABADA Deep-fried king prawns in a light crispy batter served with a
Oven-baked spicy chorizo and Catalan bean hotpot sweet chilli dip
TERNERA EN EL VINO TINTO CHAMPINONES AL VINO (V)
Tender pieces of beef braised in Spanish red wine Pan fried mushrooms in a rich white wine, herb and cream
MUSLO DE POLLO sauce
Tasty thigh of chicken in a creamy sauce served with TORTILLA ESPANOLA (V)
fresh asparagus Traditional Spanish potato and onion omlette
MEJILLONES TRADICIONAL PASTELILLO DE QUESO DE CABRA Y TOMATE SECO (V)
Mussels served traditionally in a creamy white wine Puff pastry cases filled with goat’s cheese and

with fresh parsley Q sun-dried tomatoes

Please alse choose your side dish to accompany your tapas...
. PATATAS BRAVAS (V)
Fried potatoes served with our own rich spicy tomato sauce
or
PATATAS EN LA NATA Y EL QUESO (V)

Sliced potatoes oven baked with garlic, cream and cheese
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','ENSALADA DE LA CASA (V)
atoes, cucumber, red onion, egg, olives and croutons 6

tossed in a herb dressing
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VERDURAS ASADAS (v) \Oq e

*Mﬂasted seasonal vegetables
|

W, SN

Desserts

Please see our desserts board for choice &‘A,?

***No vouchers or discounts cards valid on Sunday 14th March
“



