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6. Queso de Cabra con Cebolla Caramelizada

~

() Olivee Marinated in Baleamie Vinegar, Olive Oil and delicate Herbe 2350 () Goate Cheece with Carameliced Onione, on Toact £ 430
2.Pande Ajo 7. Setas con Salsa Ali-Oli

() Garlic Bread e 200 () Muchroome in a Traditional White Garlie—0il Qauce, on Toact £ 430
3. Pan de Ajo con Queso Fundido y Cebolla 8. Ventresca de Atdn con Tomate Untado

() Garlic Bread topped with melted Cheege and Carameliced Onione £ 450 Cpanich Tuna with chopped Tomatoes, on Toact £ 430
4. Chistorra Frita 9. Lacén con Queso Brie Fundido

Fried Chictorra (Traditional panich 8picy Qaucage) £ 420 Lacon (Baked Ham) and Brie, on Toact £ 430
5. Pa amb Tomagquet (Pan con Tomatel [O. Pollo y Cebolla Caramelizada
¢ 220 (H Chicken with Carameliced Oniong, on Toast

k@) Chopped cold Tomatoee with Olive Qil, on Toact

£ 4.30j

K

Starters & Sharing Tapas

FOR THE PERFECT EXPERIENCE FOR 2 PEOPLE, WE RECOMMEND 5-6 STARTER TAPAS INCLUDING OUR MOST POPULAR SHARING TAPAS DISH ‘SAUTEED EGGS’

Sautéed Eggs

4 )
OUR MOST POPULAR DISHES AND A MUST, YOU WON'T BE DISAPPOINTED...
Sartén de Huevos Rotos con Patatas y: .
A Pan of Cautéed Eqge and Potatoes cerved with a choice of the following:  2tarters Sharing
(M Tapas R
(1. Jamon Ibérico
Traditional Spanich Iberian Cured Ham £720 £1150
[2. Chistorra y Pimiento Verde
Chictorra (Traditional Spanich 8picy Saucage) and Green Peppere £720 £1150
[3. Pollo, Cebolla Caramelizada y Pimientos Rojos
() Tender Chicken piecee, Carameliced Onione and Red Peppere  £7.20  £1150
[4. Pollo y Chistorra
Chicken piecec and Chictorra (Traditional Spanich Qpicy caucage) £ 720  £1150
5. Esparragos y Jamén Ibérico
Wild Acparague and traditional Iberian Cured Ham £720 £1150
6. Detas y Pimientos Rojos
() A delicious combination of Muchroome and Red Peppere £720 £1150
[7. Lacén y Queso Manchego
Lacon (Baked Ham) with 8panich Manchego Cheege £720 £1150
- J
é SeafOOd Starters Sharing "\
30. Calamares a la Andaluza (Ml Tapas R
Cquid Ringg, coated in a light batter and pan fried £520 £7.70
3I. Chopitos
Delicately Pan fried Baby Squid £7.70
32. Pavia de Bacalao
Cod Qteake fried in a Special Batter £580 £9.20
33. Caz6n en Adobo “Bienmesabe”
Marinated pieces of dogfich lightly battered and ghallow fried  £580 £9.20
34. Fritura Variada
Celection of Baby Squid, Cod Cteake, Dogfich and Cquid Ringe £13.60
35. Gambas al Ajillo
Pecled Prawne in Olive Oil, Garlie, Dried Chilli £6.10 £990
and Pargley, served with Bread
36. 6ambas a la Plancha
Whole Grilled King Prawnge with chell on, in a light Olive Oil, £670 £1050
Garlic and Herb glaze, cerved on bed of Lettuce
37. Mejillones al Vino Blanco
Muccelg in a Garlie Butter and Herb Sauce, with a dach of £750
White Wine and Cream, cerved with Bread
- /
4 . I
Iberian Hams, Meats & Cheeses
Starters Sharing
50. Jamén Ibérico (M) Tapas R
Traditional Spanich Cured Iberian Ham £780 £1270
51. Chorizo Ibérico
Full of flavour, traditional Spanich Paprika £620 £930
Cured Chorizo Saucage clicee
52. Surtido de Ibéricos
An aceortment of traditional Spanich Hame and Meate £8I10 £1350
53. Surtido de Quesos
A delicious mix of traditional 8panich Cheegcos £810 £1350
54. Surtido de Ibéricos y Quesos
The ultimate combination of traditional Spanich Hame, £810 £1350
Meat and Cheeges
\_ THESE DISHES ARE SERVED WITH BREAD Y,

N

~

7 :.t. f

a o Starters Sharing )
g
v;llage TQOd (Ml Tapas Rl
20. Patatas con Salsa Brava
(V) Cubed Potatoee with Traditional Cpanich Qalca Brava cauce £520 £720
2l. Patatas con Salsa Ali Oli
() Cubed Potatoee with Traditional White Garlie Oil cauce £520 £7.20
22. Tortilla Espafiola con Pimientos Rojos y Verdes
() Traditional 8panich Omelette with Red and Green Peppere £620 £11.40
23. Tortilla Espafiola con Chistorra
Traditional 8panich Omelette with Chictorra (Spicy Saucage) £580 £1.20
24. Tortilla Espafiola con Jamén  Ibérico y Queso Manchego
Traditional Spanich Omelette with Iberian Ham £6900 £1260
and Manchegan Cheece
25. Croquetas de Jamon 460 £7.20
Delicioug traditional Spanich Croquettee with Ham
26. Mixto de Croquetas L4600 £760
A celection of Traditional Spanich Croquettes
27. Queso Rulo de Cabra Frito £ 6.80 £12.20
(V) Breaded Goate Cheese served on a bed of Lettuce
accompanied by delicioug Fruit Precerve
28. Albondigas con Tomate £ 750
Traditional Soft Spanich Meatballe of Pork and Veal
in a Rich Tomato and Vegetable Cauce, served with Bread
J
DISHES ARE AVAILABLE The Farm
WITHOUT EGGS ON REQUEST Starters Sharing
(m) Tapas R
40. Ensalada del Pais / Traditional Qalad £490 £7.70
Tomato, Onion, Olives & Egge on a bed of Lettuce and Tuna
(V) -Option without Tuna £440  £720
41. Ensalada Marinera / Ficherman'e Qalad £ 640 £ 1240
Cmoked Calmon, Walnute, Raiging and Prawneg,
on a bed of Lettuce, cerved with Cocktail Cauce
42. Ensalada de Polio / Chieken Calad £510 £890
(H) Chicken, Croutons, Diced Cheese s Tomato,
on a bed of Lettuce, cerved with Cocktail Cauce
43. Ensalada de Pimientos del Piquillo £ 510 £950
Tuna with Red Piquillo Peppere
44. Setas a la Plancha con Ali Oli £4900 £760
(V) Grilled Wild Muchroome, served with
a Traditional White Garlie—0il Sauce
45. Esparragos Trigueros a la Plancha £ 760
() Wild Acparague grilled in Olive Oil & Rock Qalt
46. Surtido de Verduras a la Plancha £480 £870
(V) Accortment of Vegetablec grilled in Olive Oil s Rock Qalt
47. Setas Empanadas £850 £1150
Breaded Wild Mughroome cerved with white Garlie 0il Cauce
and delicate clicec of Cpanich Iberian Ham
48. Ensaladilla Rusa £440 £7.20
A delicioug Ruggian Qalad compriging of Potatoeg, Tuna,
Eqg. Olivee and Vegetableg delicately mixed in Mayonnaige
J
Extras
90. Qauce Platter Selection of Five Sauces £ 2.80 9l. Cubed Potatoee £190
92. Bread and Breadeticke £190 93. Chipe £190

_/

) Vegetarian

() Halal



- Main Courses ~

(60 Paella de Marisco ?aeiia \
' iti - AVERY POPULAR CAVORY RICE DICH THESE SINGLE PORTION DISHES TAKE A MINIMUM OF 30 MINUTES
Traditional Ceafood Paella hag an array of mixed Seafood CERVED IN A TRADITIONAL PAN - ‘ WAITING FOR. |
including Prawne, Muccele, Calamari and more £ 1850 TO PREPARE... BUT ARE WORTH WAITING FOR...!

64. Paella de Marisco, Pollo y Chistorra

6!. Paella de Verduras : ! .
(V) Vegetable Pacella containg an aceortment of finely prepared Vegetables £17.00 Ceafood, Chicken and Chictorra (Spiey Saucage) Paclla £18.50
62. Paella de Pollo 65. Paella de Pollo y Chistorra

(H) Chicken Paclla containe tender piecee of bonelece Chicken breact £ 17.00 Chicken s Chictorra (Spiey Saucage) Paclla £1750

63. Paella Mixta con Pollo e

(H) Ceafood Paella with Chicken containe a celection of mixed Seafood £ 18,50 Chicken and Chorizo Paella ic a combination of tender pieces of £17.00
\_pluc tender piecoc of Chicken Chicken plug traditional Spanich Chorizo Saucage clices )

- Meat & Seafood Dishes N Chicken Dishes N

THESE DISHES ARE SERVED WITH CUBED POTATOES AND SALAD
80. Brocheta de Pollo

THESE DISHES ARE SERVED WITH CUBED POTATOES AND SALAD

70. Entrecot de Buey con Salsa de Pimienta 0 Salsa de Queso Azul () Skewerg of Chicken Breast with Peppere and Onions, £14,20
Beef Tenderloin Steak available with Black Pepper Qauce £19.50 with either a Garlic & Thyme or Lemon & Pepper Drescing
or Blue Cheece Cauce - )
. Pollo al Ajillo
71, Solomillo de Buey al Pedro Ximenez (H) Cucculent pieces of Pan Fried Chicken Breagt £14,20
Tender piecoe of Beef Tenderloin Steak Qtripe, marinated £ 19,50 in a light Garlic and Herb Cauce

s ivaditionaliCharrly Creamm Sanee. eooked HheQpantshiway 82. Pollo Salteado con Queso de Cabra y Cebolla Caramelizada

72. Albéndigas con Tomate () Sautéed Chicken Breast with Goate Cheese £14,20

Traditional Soft Spanich Meatballs of Pork and Veal £14.00 and Carameliged Onione
in a Rich Tomato and Vegetable Cauce

83. Pollo al Chilindrén
=2 Lbsing @ Us Blendie (@) Pan Fried Chicken Breact pieces with Peppers £14.20

A whole Qea Bace, grilled in Olive Oil, with Rock Qalt £ 14.90 and Oniong in a Cpiey Tomato Sauce
and frechly ground Black Pepper (May have come boneg)

84. Pollo con Lac6n y Queso Manchego

Sm Salrlm @ o Pladhe Grilled Chicken Breagt pieces with Lacon (Baked Ham), topped £1420
Delicate Fillete of Grilled Salmon cooked to perfection £ 14.90 with melted Manchego Cheege and Cayenne Pepper
in Olive Oil & Rock Calt

85. Pollo con Chistorra

75. Mejilones al Vino Blanco A delicioug combination of Pan Fried Chicken Breact piecec £1420
Muggels in a Garlie Butter and Herb Cauce with a dach £ 14.00 and Chigtorra (Traditional Cpanish Cpiey Causage) marinated in a
of White Wine and Cream. served with Bread only Red Wine Qauce, with Peppere, Onione and topped with Melted Cheese
N AN v
Cllildren'g Meal (F or largde booking or special occasions, please speak toamember of our Management Tealh
/ \ — We operate an ethical tips policy, where all tips are shared equally amongst the staff.

— We cannot guarantee that any dishes are free from traces of nuts.

A CHOICE OF: ALL SERVED WITH CHIPS, A SOFT DRINK . . o .
— dome dishes, including fish, may contain bones.
4. Broaded Chicken Breaet @ & CHOICE OF ICE CREAM — 10% service charge for booking of 8 or more.
95. Beof Burger We provide baby food warming facilities, — Payment cards are accepted, however in the event they are not working,
high chairs and children's cutlery. If you it is the customer's responsibility to clear their outstanding bill by making an
96. Fried Egge @ require any further assistance, please alternative payment. ' '
97. Cod Ctoak in BaHor ask a member of the team. — Nominal cover charge for live entertainment.

— We cannot guarantee that any of our dishes are gluten free.
— The management reserves the right to refuse serving, amend or withdraw

CHILDREN'S AGE LIMIT IS 12 AND UNDER £ 4-95 any statement in this menu without notice.
L\ PAN J,

4 MENU AVAILABLE FOR ANY CIZE GROUP QTARTING WITH TWO OR MORE! o )
THE SPANICH SHARING EXPERIENCE
68. 7 03{ \/99. S 7'11?. t \/lOO. cg-- h
The Regions panis iesfa Cuisine
CIX DELICIOUC TAPAC DICHEG, STARTING WITH A GLAGS CEVEN DELICIOUC TAPAG DICHES, STARTING WITH EIGHT DELICIOUS TAPAG DICHEG, STARTING WITH A GLAGC OF
OF CANGRIA PLUS A SCRUMPTIOUS DECQERT TO END__. A GLAGC OF CANGRIA, PLUS A SCRUMPTIOUS DECCERT CANGRIAPLUS A SCRUMPTIOUS DECCERT AND A DELICIOUS
PLUS A DELICIOUS COFFEE TO FINIGH. .. COFFEE TO FINIGH. PLUS ABOTTLE OF HOUSE RED OR
durtido de Quesos Surtido de Quesos WHITE WINE (to Share between two People).
* Mixed speciality Spanich Cheeges « Mixed epeciality Cpanich Cheeges Surtido de Quesos
. L. ¢ Mixed epeciality Spanich Cheeses
ourtido de Ibéricos Surtido de béricos o do
o M: - o M: N urtido de Ibéricos
Mix of Iberian Ham and Meate Mix of Iberian Ham and Meate e T e i
Ensalada del Pais Ensalada del Pais Ensalada del Pafs
« Traditional 8panich Qalad with Tuna ¢ Traditional Spanich Calad with Tuna ¢ Traditional Cpanich Calad with Tuna
Sartén de Huevos Rotos con Patatas, Pollo, Patatas con Salsa Brava o Ali-Oli Chistorra Frita
Cebolla caramelizada y Pimientos Rojos ¢ Cubed Potatoec in Traditional 8panich Cauces ¢ Traditional Cpanich Cpicy Caucage
« A Pan of Cauteed Egge and Potatoeg with iilenes o Wire Cleies Patatas con Salsa Brava o Ali-Oli
Chicken, Carameliced Onione and Red Peppere « Muccele in a Garlic and Butter Herb Cauce * Cubed Potatoes in Traditional Spanich Sauces
Chistorra Frita Sartén de Huevos Rotos con Patatas, Pollo, T Gl s M.
« Traditional €panich Cpicy Caucage Cebolla caramelizada y Pimientos Rojos ussele inatarfic and Butter Herb Sauce
P pIey g ¢ A Pan of Cautoed Eqqe and Potatoec with Sartén de Huevos Rotos con Patatas, Pollo, Cebolla caramelizada y Pimiento Rojo
Mejillones al Vino Blanco Chicken, Carameliced Onione and Red Peppere * A Pan of Gautéed Egge and Potatoes with
« Muccole in a Carlic and Butter Herb Cauce _ ] s Chicken, Carameliced Oniong and Red Peppere
. Uity QSPQHPI(_] con JOTﬂOI"I.”)QFICO y Cesp /\{\Oh(:hego Tortilla espafiola con Jamon Ibérico y Queso Manchego
Surtido de Postres ¢ Traditional Cpanich omelette with « Traditional Cpanich omelette with
« Chololate Crepe and panich ereamy Fritter Iberian Ham and Manchegan Cheege Iberian Ham and Manchegan Cheece
Surtido de Postres Surtido de Postres
¢ Chololate Crepe and Spanich creamy Fritter * Chololate Crepe and Cpanich creamy Fritter
N £ 20.00 7\ £ 25.00 7\ £ 30.00 =
K Per Person Per Person Per Person j

) Vegetarian () Halal



