
Sopa de Pescado (GF)
Homemade chefs soup of the day 
served with crusty bread  

Pan Catalan (add anchovies £2.00) (V) / (VG)
Rustic bread, evoo, garlic and crushed 
tomato

Ostras - x3 (supplement £3.00)  (GF)
Fresh oysters natural on ice with shallot and 
sherry vinegarette 

Rape de Mejilla

stew

Espadin Frito
Whitebait deep fried, dusted in paprika 
with piquant sauce

Lubina Escabeche (GF)
Pan fried seabass, pickled and chilled with 
onion, peppers, chilli and garlic with mixed 
leaves

Mejillones (GF)
Freshly steamed mussels in cream, white 
wine, garlic and light smoked paprika 
sauce

Tortita Marisco
Mixed seafood wrapped in a crepe with 
rich cheese sauce baked in the oven 

3 Tapas £14.95 - Everyday from 12 -6.30pm

Croquetas Pescado

Ensalada Mixta (GF) / (V) / (VG)
Chopped mixed salad with house dressing

Berenjena (V) / (VG)
Deep fried aubergines In light batter with 
Spanish honey

Patatas Bravas (GF) / (V) / (VG)
Small fried potatoes with spiced tomato 
mayonnaise

Bacalao (GF)  
Salt cod with pea purée, Serrano and 
cream

Macarrones con queso
Macaroni, pasta with cream and machego  

Gambas Pil Pil
King prawn with fresh chillies, garlic and 
olive oil

Queso de Cabra (V) (GF)       
Baked goats cheese with red onion chutney 
and rocket salad

Paella del Dia  (GF)       
Tapa of chef’s paella of the day

Carne de Ternera (GF)

Flash fried marinaded beef strips with 
onions, chilli and garlic

It is important that our staff be informed of any of your allergies. 
Service charge not included, all prices are inclusive of VAT. 

(GF) = Gluten Free, (V) = Vegetarian, (VG) = Vegan. 

Buñuelos de pollo 
Strips of chicken fillets 
in light batter served with BBQ dip  

Chuletas de Cordero
Oven roasted lamb chops with 
peppercorn sauce 

(supplement £2.50)

Costillas de Cordero
Perfectly marinated Oven cooked 
lamb ribs with side of chilli oil 

(supplement £2.50)

Espaguetis con Camarones
Pan fried king prawn in garlic, chilli, white wine
and olive oil tossed in a thin long pasta
  Mejillones con Espaguetis
West coast mussels sautéed in a spicy tomato 
sauce with a touch of pesto, garlic and fresh 
chillies, tossed with  spaghetti pasta
  
Alitas de pollo
Chicken wings oven roasted, tossed 
with sticky sweet sauce and jalapeño peppers
  

Paté de hígado de pollo
Home made chicken liver pate with 
caramelised onion and oatcakes  


