restaurant

Spanish Evenings
Tuesday 22" & Wednesday 23" September
Entrantes

Acetunas Alinadas — Marinated mixed olives
Pan Ali Oli — Warm crusty bread with ali-oli (garlic mayonnaise) dip

Pan Solo — Warm crusty bread with olive o1l and balsamic vinegar

Tapas

Albondigas — Meatballs in paprika & tomato sauce
Chorizo Al Vino — Chorizo sausage sauteed in onions and red wine

Pollo y Queso Manchego — Sauteed chicken and mushrooms in wine
and garlic, topped with melted manchego cheese

Croquetas De Jamon - Breaded serrano ham and potato croquettes
Gambas Al Pil Pil — Peeled tiger prawns with garlic, wine, chilli

Rape Salteado — Sauteed monkfish, onion and peppers with
a lemon and paprika crust

Calamares Fritos — Deep fried flour coated calamari rings, with ali oli

Patatas Bravas — Diced potatoes with lightly spiced tomato sauce
Patatas Ali Oli — Diced potatoes with ali oli (garlic mayonnaise)

Tortilla Espanola — Omelette with onion, peppers and potatoes

Ensalada Mixta — Mixed Salad Verduras Mixtas —Mixed Vegetables

Postres Please see our board for tonights Spanish desserts

£5 per person non refundable deposit required on booking
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