SET MENUS FOR27TOSHARE

VEGETARIANO

PAN CON TOMATE (VE)

Freshly toasted ciabatta with
garlic, tomato and olive oil

PADRON (v) (1)
Fried sweet green peppers from Galicia topped
with Maldon Sea Salt and honey

ENSALADA CALABACIN

Minty courgette, goat's cheese and peach
salad with a citrus ceviche dressing

MUSHROOM “BAR ANGEL" (VE)

Confit garlic mushroom, with parsley and pimiento
dressing on toasted bread

PATATAS BRAVAS (V)

Fried potatoes with
spicy tomato sauce and alioli

£29.95 FOR 2 PEOPLE

CLASICO

PAN CON ALIOLI (vE)

Freshly toasted ciabatta served
with garlic alioli

CHORIZO A LA RIOJANA

Spiced Asturian sausage roasted with red onion,
served with a Riojan red wine reduction

CROQUETAS DE JAMON Y CERDO

Our signature Jamoén Iberico, pork belly croquettes
served with spicy alioli and Manchego cheese

CALAMARES FRITOS

Squid rings and baby squid deep-fried & served
with a squid ink dressing

TORTILLA (V) (T)

Classic Spanish omelette with potatoes and onion,
prepared daily using eggs from corn-fed hens

£34.95 FOR 2 PEOPLE

ESPECIAL

PAN DE LA CASA

Sourdough bread served with confit
garlic and anchovy butter

ALBONDIGAS

Spanish style beef and pork meatballs
in a rich gravy sauce

CROQUETAS DE JAMON Y CERDO

Our signature Jamoén Iberico, pork belly croquettes
served with spicy alioli and Manchego cheese

GAMBAS A LA AJILLO

Delicious Argentinian prawns cooked in
garlic, chilli oil and parsley

TORTILLA (v) (T)

Classic Spanish omelette with potatoes and onion,
prepared daily using eggs from corn-fed hens

£39.95 FOR 2 PEOPLE

Every effort is made during kitchen preparation to ensure that all of our dishes, including those made of vegetarian ingredients, are not contaminated by allergens;
however, we cannot always guarantee this to be the case. *A discretionary service charge, which is distributed amongst the team, will be added to your bill.
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