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Black Pepper Tostadas 

Freshly baked Spanish Style
Sourdough

Padron Peppers with
Mediterranean Salt Flakes & Chilli

Chorizo & Manchego Cheese Pin
Wheel

Chicken And Red Rice Empanadas

King Prawns in Chilli and Garlic
Butter

Patatas Bravas

Salt Baked Canarian Style Potatoes

Manchego, Chorizo & Saffron
Arancini 

Potato and Butternut Frittata

Spiced Beetroot, Goats Cheese
Tortilla Tart With Caramelised

Onions

Red Coleslaw With Alioli And
Coriander

Albondigas

Chicken & Chorizo Skewers

Seared Salmon Cutlets In Chilli Jam
& Soy Sauce

Jumbo Chicken Wings With An
Adobo Chilli Glaze

Chorizo And Aged Serrano Ham
Rollitos With Mature Truffle

Cheddar Cheese

Champiñones Al Ajillo

Piri Piri Pork Belly Rib

Braised Featherblade

Mixed Pickle Collection

Grazing Platter

Mixed Olive Selection

Harissa Mayo

Please Note: Our kitchen is not a gluten free enviroment. All foods contain trace amounts of flour & nuts. 
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Jalapeño Tartare

Brava Ketchup

Chilli Tomato Jam

Green Mojo

Red Mojo

Tomato Salsa

Luxury Raspberry And Vanilla
Macaroons

Chocolate And Hazelnut Brownie

Salted Caramel Cheesecake

Selection Of Hand-Crafted
Flavoured Luxury Chocolates

Chocolate Mousse With A Crispy
Chocolate Florentine

Please Note: Our kitchen is not a gluten free enviroment. All foods contain trace amounts of flour & nuts. 


