
Albondigas
Spanish beef & chicken 
meatballs in spicy 
tomato sauce.

Buey al Romero
Grilled sirloin steak with 
rosemary sauce.

Cana de Bife
Slow-cooked beef shank 
with potato & onion in a rich 
gravy with herbs & spices.

Chuletas de Cordero
Grilled, spicy marinated 
lamb chops.

Filete de Cordero
Lamb steak marinated 
in spanish spices, cooked 
in the pan with honey & 
chilli. Served wth alioli.

Croquetas de Pollo
Creamy hand-crumbed 
chicken breast, deep-fried 
& served with alioli.

Pollo con Salsa
Chicken breast cooked 
with creamy mushrooms 
& balsamic reduction.

Pollo con Crema
Chicken breast cooked 
in a creamy sauce with 
Spanish spices.

Pollo al Horno
Marinated, grilled 
chicken breast cooked 
with onion & peppers.

Pasta con Pollo
Chicken & pasta in a 
creamy sauce.

Alitas de Pollo
Deep-fried crispy chicken 
wings served with 
sweet chilli sauce.

Pollo Pamplona 

Chicken breast & chorizo pan-
fried with Spanish spices.

Chorizo y Morcilla
Chorizo & black pudding 
cooked with onion, 
garlic & peppers.

Costillas de Cerdo 

Slow-cooked pork ribs with 
red wine, onion & spices.

Paella Mixta
Paella rice cooked with 
chicken, chorizo, onion 
& Spanish spices.

Pescado al Ajillo
White fish, squid, mussels 
& king prawns, cooked with 
garlic, chilli & parsley.

Gambas Pil Pil
King prawns cooked 
with garlic & chilli.

Gambas ala Parilla
Grilled marinated king 
prawns served with 
sweet chilli sauce.

Montaditos  
de Gambas

Prawns cooked in a Spanish 
spicy cream sauce. Served 
on toasted ciabatta.

Calamares Fritos
Lightly battered calamari 
served with paprika, 
lemon & alioli. 

Pescado Frito
Lightly battered garlic 
& parsley infused fillet 
of white fish, deep-fried. 
Served with alioli.

Ensalada RúculaV

Wild rocket with parmesan 
cheese shavings. Served 
with a balsamic reduction.

Tomate y MozzarellaV

Freshly sliced tomato & 
mozzarella. Seved with 
a balsamic reduction.

Croquetas de 
Remolacha y QuesoV

Bread-crumbed beetroot & 
creamy goats cheese, deep-
fried & served with alioli.

Montadito  
QuesoV

Toasted bread with 
grilled goat cheese & 
caramelised onion.

Queso FritoV

Bread-crumbed & deep-
fried cheese. Served with 
homemade red onion jam.

Paella VerduraV

Paella rice cooked with 
seasonal vegetables 
& Spanish spices.

TortillaV

Traditional Spanish 
omelette made with egg, 
potato, cheese & onion.

Berenjena  
GratinadaV

Aubergine with onion & 
peppers, topped with 
melted cheese.

Champiñones 
al AjilloV

Sautéed mushrooms 
cooked in a creamy 
garlic & chilli sauce.

Patatas BravasV

Double-fried cubed 
potatoes topped with a 
spicy tomato sauce. 

TapasMenu
Unlimited Tapas £29.95 per person | Children (up to 12 years) 4 Tapas £14.95 



NewYear’s  
EveMenu

Chocolate CoulantV £7.95
A decadent chocolate sponge with 
a gooey chocolate centre, served 
warm with vanilla ice cream.

Churros con ChocolateV £6.95
Freshly made Spanish doughnuts. Served 
with dipping chocolate & fresh strawberries. 
Add vanilla ice cream £1.00 extra.

Tarta de Limon £5.95
Refreshing lemon cheesecake 
served with a red berry couli.

Panna Cotta con  
Vainilla y Amaretto £5.95

Panna cotta infused with vanilla & amaretto.

Helado con FresasV £5.50
Vanilla ice cream with fresh strawberries.

Helado con VainillaV £4.95
Madagascan vanilla ice cream, served 
with strawberry or chocolate sauce.
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45 Doncaster Road | Armthorpe | DN3 2BU
Telephone: 01302 830212 

Email: info@lafiestadoncaster.co.uk
Find us on facebook @LaFiestaDoncaster 

TAPAS BAR & RESTAURANT


