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Staveters

Tortilla de patatas - traditional Spanish omelette with potatoes and onions.
Serrano ham with manchego cheese - thinly sliced cured Serrano ham served with aged
Manchego cheese.

Fried chicken empanadas with cheese dip - crispy pastry parcels filled with seasoned
chicken, served with a creamy cheese dip.

Gazpacho - chilled tomato, pepper and cucumber soup with a hint of garlic.

Macing
Migas - traditional Spanish fried bread crumbs with chorizo, peppers and garlic.
Macarrones con chorizo y atun - pasta tubes in a rich tomato sauce with tuna and chorizo.
Cocido - traditional Spanish chickpea stew with chorizo, vegetables and tender meats.
Paella - classic Spanish rice dish with saffron, chicken, seafood and vegetables.

Stdles

Patatas bravas - fried potatoes served with a spicy tomato sauce and aioli

Desserts

Churros - crispy fried dough sticks, dusted with sugar and served with warm chocolate
sauce.
Tarta de la abuela - traditional no-bake biscuit cake with chocolate and custard.
Natillas - creamy Spanish vanilla custard, sprinkled with cinnamon.
Tarta de queso - rich and creamy basque-style cheesecake with a caramelised top.

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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