3 courses £15.95

2 courses £13.95
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Please ask a member of staff

QUINOA SALAD OR ENSALADA DE TOMATE

Mix salad with quinoa, mango, avocado and onion served with
a pomegranate and mint dressing.

Haritage tomato salad served with feta cheese and
pomegranate dessing.

MONTADITOS CON JAMON Y MANCHEGO

Grilled ciabatta bread served with Spanish Serranno ham, smoked
garlic tomato, manchego cheese shavings and mustard cress.
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VIAIN COURSES s e
GRILLED SALMON OR SEA BASS FILLET

Served with a chesnut mushrooms risotto.

CHICKEN ALBONDIGAS

Chicken meatballs served in a basil and tomato sauce,
served with grilled ciabatta bread.

VEGETARIAN PAELLA

Spanish traditional rice cooked with saffron and
vegetables (Broccoli, peppers, asparagus, leek)

DESSERTS
CREMA CATALANA

Catalan milk and egg créme brulee.

GELA CEREZA

Creamy milk pudding with cherry

CHURROS

Traditional Spanish deep fried doughnut
pastry, served with chocolate sauce.




