
Valentine’s Menu 

Available from Friday, 10th February till Tuesday, 14th February 
 Share 6 tapas + 2 desserts

Lunch available 12.00 pm till 5pm £24.95 per person 
Dinner available from 5pm till 10pm  £29.95 per person

Desserts
Manzanas asadas  
Caramelised apple topped topped with fruit, nut 
crumble and brown sugar served with vanilla ice 
cream 

Cream Catalan  
Traditional Spanish cream topped caramelised sugar 
studded with blue berries 

Helados mixtas  
3 scoops of strawberry, vanilla and chocolate ice 
cream 

Churros  
Deep fried Spanish doughnuts with warm chocolate 
sauce 

3 ostra  
Fresh oyster natural on ice with shallots and sherry 
vinegarette 

Chuletas de cordero 
Oven roasted lamb chops topped with peppercorn 
sauce

Cambas pil pil 
King prawns on fresh chillies and garlic oil 

Viearras con morcilla £3 supplement 
Pan seared scallops and Iberian black pudding with 
apple sauce 

Pastel de cangrejo  
Home made crab cake with salsa picon 

Patatas Bravas  
Small fried cubes of potatoes with spice tomato 
mayonnaise 

Aplastamiento de pollo 
½ baby chicken marinated with garlic and rosemary 

Rape de mejilla  
Pan fried monkfish cheeks and chorizo stew 

Calamares romana  
Deep fried squid with lemon and aioli 

Ensalada amar  
Chefs special Valentine’s Day salad with rocket, 
celery, goat cheese, apple, walnut and pomegranate 
molasses 

Morcilla y pato  
Roasted duck breast  and Iberian black pudding 
topped with whisky sauce 

3 langoustines £4 supplement  
Fresh langoustines split and grilled with garlic butter 

Paella San Valentin  
Scallops, king prawn and chorizo paella

Bacalao  
Salt cod with pea purée Serrano ham and cream 

Carne de ternera  
Flash fried marinated beef strips with onions, chilli 
and garlic 

Pulpo alla Gallega  £3 supplement  
Fresh caramelized octopus tentacle with smoked 
paprika and fondant potato 

Croquetas Pescado  
Fresh homemade fish croquettes 

Para las amantes del pollo 
Breadcrumbed chicken escalope topped with Serrano 
ham and manchego 

Barenjanes  
Deep fried aubergines in light butter with Spanish 
honey 

Mezclar guiso de mariscos 
Seafood stew with  mussels, king prawns, calamari, 
monkfish in rich brandy seafood bisque
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