La Lluna

462 Muswell Hill Broadway
London, N10 1BS
0208 442 2662

info@lalluna.co.uk
www.lalluna.co.uk
@lallunalondon
www.facebook.com/lallunalondon

!

!

Christmas Menu
Lunch £22.90 per person
Dinner £29.90 per person
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Appetizers

Aceitunas - Marinated Green Gordal olives.
Almendras - Lightly salted and roasted almonds.
Boquerones - Marinated Cantabrian white anchovies.
Mix Meat Platter - Jamon de Teruel, Salchichon Iberico, Chorizo Iberico.
Mix Cheese Platter - Young Manchego, Picos Blue, San Simon da Costa; served with grapes, apple,
quince jelly, tomato jam, walnuts and savory biscuits.
Pan Con Tomate - Chargrilled ciabatta bread with fresh tomato and extra virgin olive oil.
Pimientos Del Padron - Pan-fried Galician peppers with sea salt.
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Tapas

Croquetas De Jamon - Serrano ham croquets with brava sauce.
Croquetas De Bacalao - Salt cod croquets with brava sauce.
Gambas Al Ajillo - King prawns sautéed with garlic, olive oil and fresh hot chili peppers.
Empanadilla - Deep-fried fillo patry filled with roasted pine nuts, spinach and goat cheese, served with
avocado guacamole.
Tortilla De Jamon - Potato, onion and fresh herbs Spanish omelette with Serrano ham.
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Bellini Sorbet

Prosecco and peach sorbet - perfect for a small break during the meal.
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Special Tapas

Pincho De Pollo - Chicken on a wooden skewer served with red chili ali oil sauce.
Pork Belly - Oven cooked crispy pork belly served with an apple and ginger compote.
Lubina A La Plancha - Sea bass fillet served with sautéed curly kale, mushrooms purée and lemon
gremolata.
Albondigas Blancas - Beef and pork meatballs casserole, cooked with white wine, almonds, onion and
garlic.
Paella Vegetariana - Traditional Spanish mixed peppers, broccoli, asparagus and saffron rice.
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Desserts

Churros Con Chocolate - Spanish deep-fried dough pastry served with chocolate sauce.
Crema Catalana - Catalan milk and egg crème brulée.
Fried Vanilla Ice Cream - Battered fried vanilla ice cream served with honey and almonds.
Please advise a member of staff if you have any particular dietary requirements.
A discretionary 10% service charge will be added to your bill and shared amongst all staff.

