Mother’s Day Menu

£20.95
Per person

Available Sunday the 31st of March
Every mother will receive a complementary glass of Cava Sangria

De Primero - To Start
Pan con Ali-Oli, Aceitunas & Tabla de surtido mixto
Mixed bread basket, with Ali-Oli (v), Marinated olives (v) (gf)
And a selection of cured meats and Spanish cheeses.

To Follow-Le segue
A choice of two dishes per person
Paella Mixta (gf)
Paella with chicken and mixed seafood.
Gambas al ajillo con Champiñones (gf)
Prawns and mushrooms in garlic.
Chorizo con Patatas (gf)
Traditional Spanish sausage sautéed with
diced fried potatoes.
Dátiles con Bacon (gf)
Dates stuffed with almonds, wrapped in
bacon.
Berenjenas con Almendras (gf) (v)
Fried aubergines topped with roasted
almonds and honey.

Tortilla Española (gf) (v)
Traditional potato and onion
Spanish omelette.
Lubina a la Espalda (gf)
Grilled Seabass topped with garlic
and chilli.
Vueltas a la Casera
Grilled minute steaks served with a
homemade garlic gravy.
Puntillas de Calamar (gf)
Fried baby squid served with Ali-Oli
dip.
Lagrimas de Pollo
Breaded marinated chicken goujons
served with a smoked Ali-Oli dip.

Plus your choice of one side dish to share between two
Ensalada Mixta (gf) (v)
Lettuce, tomato and onion salad with olive oil and red wine vinegar.
Patatas Bravas (gf) (v)
Diced fried potatoes topped with a chili and tomato sauce.
Verduras Mixtas (gf) (v)
Mixed vegetables with smoked paprika, garlic and drizzled with Olive oil.
Patatas al Cabrales (gf) (v)
Potatoes and mushrooms in a blue cheese sauce.

Add a Dessert for only £3.95
Tarta de la Abuela
Grandma’s homemade cake with layers of biscuits steeped in brandy & coffee, chocolate and
crème patisserie.
Tarta de Santiago
Traditional homemade light almond tart served with crème patisserie.
Chocolate con Churros
Crispy deep fried dough dipped in sugar, served with a pot of hot chocolate.

