***No vouchers or discount cards are valid on Thursday evenings

THURSDAYS Z¢\

served 6pm - 10pm

Enjoy 1 Appetiser + 3 Seleccion de Tapas + Bottle of Wine**
for just £15.95 per person
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Appetisers
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PAN DE BARRA

Fresh bread served with an extra-virgin olive oil &
balsamic vinegar dip

ACEITUNAS DE LA CASA

Marinated mixed Spanish olives with peppers
BOQUERONES

A generous portion of fresh anchovies marinated in olive oil

and balsamic vinegar
TOTOPOS
Tortilla chips with salsa, sour cream and avocado dip
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Seleccion

Meat

ALBONDIGAS CON SALSA DE PICANTE

Homemade meatballs in a rich spicy tomato sauce
COSTILLAS DE CERDO

Tender baby back ribs in our own rich honey and
sherry glaze

CHORIZO Y HABAS FABADA

Oven-baked spicy chorizo and Catalan bean hotpot
ALAS DE POLLO

Marinated chicken wings served with a spicy chilli dip
CERDO A LA CATALAN

Tender strips of pork loin in a rich tomato sauce
with braised catalan beans

Seafood

CALAMARES FRITOS

Deep-fried breaded squid served with fresh lemon
and alioli

SARDINAS FRESCOS

Fresh grilled sardines with lemon, olive oil and garlic
PESCADITO FRITO

Crispy fried whitebait with fresh lime and alioli
GAMBAS CON GABARDINA

Deep-fried king prawns in a light crispy batter served
with a sweet chilli dip

PAN DE AJO
Garlic bread
PAN DE AJO Y QUESO 1
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Vege tables

PATATAS BRAVAS (V)

Fried potatoes served with our own rich spicy tomato
sauce

BERENJENAS Y CALABACIN (V)

Aubergine and courgette baked in a rich tomato sauce
topped with Manchego cheese

TORTILLA ESPANOLA (V)

Traditional Spanish potato and onion omlette
CHAMPINONES AL VINO (V)

Pan fried mushrooms in a rich white wine, herb and
cream sauce

Salads

ENSALADA DE LA CASA

Mixed leaves, cherry tomatoes, cucumber, red onion,
egg, olives and croutons tossed in a herb dressing
ENSALDA DE MARISCOS

A medley of marinated seafood, mixed leaves, avocado
and cherry tomatoes tossed in a balsamic dressing

Additional dishes may be ordered off the main menu. Please ask a member of the team
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Wine

Selection

** Please select a bottle of wine from the choices below if ordering as part
of the Tapas & Bottle Thursday offer

BLANCO / WHITE

Torres Mas Rebell, Penedeés, Spain
A modern refreshing style, 100% Parellada without any wood
ageing from the source of some of the best fruit

OR

TINTO / RED

Tierra Merlot, Maule Valley, Chile
Ripe blackberry aromas and a subtle underlay of oak with
bright, ripe berry flavours and smooth tannins

OR

ROSE

Whispering Hills White Zinfandel, California, USA

Loads of fresh summer-fruit flavours and lively acidity.
Medium-bodied to appeal to most palates, California’s own
Zinfandel

For any additional wine, our standard wine list is also available.
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Please ask one of the team to view our choice of
desserts and coffees

Please just ask a member of our team

Organising a party or get together?

...why not ask to see our fiesta menu? We
can cater for groups of all sizes '
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