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set menusset menus

plattersplatters
Tabla  INDIVIDUAL £8.95 
Jamon TO SHARE £15.95
Serrano ham served with 
manchego cheese, tomato, 
bread, olives & alioli.

Tabla   INDIVIDUAL £9.95 
Fiesta TO SHARE £16.95
Serrano ham & Spanish cured meat 
with manchego cheese, tomato, 
bread, marinated olives & alioli. 

Pan con 
Alioliv £2.95
Ciabatta slices 
with a garlic dip.

Aceitunasv £3.95
Mixed olives 
marinated in smoky 
paprika & garlic.

Pan de Ajov £4.95
Toasted ciabatta bread 
with roasted garlic.

ADD CHEESE 
£1.00 EXTRA

mainsmains
Fiesta Marisco £29.95
Battered squid, white fish, 
prawns, chilli & garlic 
mussels & tiger prawns 
served with double-fried 
potatoes and alioli sauce.

Fiesta Carne £29.95
Grilled chicken, sirloin 
steak, lamb chops & chorizo. 
Served with salad & double-
fried cubed potatoes.

Paella Carne £7.95
Paella rice with chicken 
& chorizo, seasoned 
with Spanish spices.

Albondigas £7.95
Spanish beef & chicken 
meatballs in a spicy 
tomato sauce. 

Chorizo Frito £8.95
Pan-fried Spanish sausage.

Pollo  
Marbella £8.95
Creamy, chicken breast 
cooked with chorizo, mixed 
peppers & Spanish spices.

Cana de Bife £8.95
Slow-cooked beef shank 
with potato & onion in a rich 
gravy with herbs & spices.

Chuletas de 
Cordero £11.95
Grilled, spicy marinated 
lamb chops.

Buey al Jerez £11.95
Pan-seared, sliced 
sirloin steak in a creamy 
mushroom & sherry sauce.

Ensalada Verdev £6.95
Mixed green salad leaves with olives.

Ensalada tomate  
y queso fetav £8.95
Feta cheese salad with 
fresh tomato & olives.

Tomates con  
Queso de Cabrav £9.95
Fresh tomato salad with 
goats cheese, salsa verde 
& balsamic reduction.

Montadito Quesov £8.95
Toasted bread with grilled goat 
cheese and caramelised onion.

Halloumi Frito £8.95
Deep-fried halloumi sticks served 
with homemade red onion jam.

Paella Verdurav £6.95
Paella rice cooked with seasonal 
vegetables & Spanish spices.

Berenjena Gratinadav £6.95
Aubergine with onion & peppers, 
topped with melted cheese.

Champiñones al Ajillov £6.95
Sautéed mushrooms cooked in a 
creamy garlic & chilli sauce.

Patatas Bravas £5.95
Double-fried, cubed potatoes  
topped with a spicy tomato sauce.

Patatas Fritas £4.95
Double-fried, cubed potatoes.

Crispy Fries £4.95
Deep-fried, skin-on chips.

Ensalada  
de Atún £7.95
Tuna with mixed leaf salad, 
cucumber & tomatoes, 
served with an olive oil 
& lemon dressing.

Calamares 
Fritos £7.95
Lightly battered calamari 
served with paprika, 
lemon & alioli.

Pescado Frito £7.95
Lightly battered garlic & parsley 
infused fillet of white fish, deep-
fried. Served with alioli.

Mejillones Picante £9.95
New Zealand shell mussels cooked with 
chilli, garlic, parsley & fresh tomato.

Gambas Pil Pil £9.95
King prawns in chilli, garlic, 
paprika & parsley.

Montaditos de Gambas £9.95
Prawns cooked in a Spanish spicy cream 
sauce. Served on toasted ciabatta.

Lubina con Gambas £11.95
Pan-fried fillet of sea bass with mussels 
& king prawns in a rich, creamy sauce.

Paella Valenciana INDIVIDUAL £21.95 | TO SHARE £40.95
Traditional Spanish paella with chicken, prawns, squid, 
white fish, mussels, octopus & langoustine.

Paella de Marisco INDIVIDUAL £21.95 | TO SHARE £40.95
Paella rice cooked with prawns, octopus, squid, 
white fish, mussels & langoustine. 

Paella Mixta INDIVIDUAL £21.95 | TO SHARE £40.95
Paella rice cooked with chicken & chorizo.

Paella Verdurasv INDIVIDUAL £17.95 | TO SHARE £32.95
Paella rice cooked with seasonal mixed vegetables.

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

Gambas Pil Pil
King prawns in chilli, garlic, 
paprika & parsley.

Paella Verdurav
Paella rice cooked with 
seasonal mixed vegetables.

Patatas Bravas Alioli
Double-fried cubed potatoes 
topped with spicy tomato 
sauce & garlic mayonnaise.

Our set menus are designed for two people, with 
larger portions of your favourite tapas, to share...

Albondigas
Minced beef & chicken meatballs 
in spicy tomato sauce.

Chorizo Frito
Pan-fried Spanish sausage.

Pollo Marbella
Creamy, chicken breast 
cooked with chorizo, mixed 
peppers & Spanish spices.

Buey al Jerez
Pan-seared, sliced sirloin 
steak in a creamy mushroom 
& sherry sauce.

Paella Verdurav
Paella rice cooked with 
seasonal mixed vegetables.

Champiñones al Ajillov
Sautéed mushrooms cooked in 
a creamy garlic & chilli sauce.

Berenjena Gratinadav
Aubergine with onion & peppers, 
topped with melted cheese.

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

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

Gambas Pil Pil
King prawns in chilli, garlic, 
paprika & parsley.

Lubina con Gambas
Pan-fried fillet of sea bass 
with mussels & king prawns 
in a rich, creamy sauce.

Mejillones Picante
New Zealand shell mussels 
cooked with chilli, garlic, 
parsley & fresh tomato

Pollo Marbella
Creamy, chicken breast 
cooked with chorizo, mixed 
peppers & Spanish spices.

Chuletas de Cordero
Grilled, spicy marinated 
lamb chops.

Buey al Jerez
Pan-seared, sliced sirloin 
steak in a creamy mushroom 
& sherry sauce.

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

Ensalada tomate 
y queso fetav
Feta cheese salad with 
fresh tomato & olives.

Albondigas
Minced beef & chicken 
meatballs in spicy 
tomato sauce.

Chorizo Frito
Pan-fried Spanish sausage.

Paella Carne 
Paella rice with chicken 
& chorizo, seasoned 
with Spanish spices.

Ensalada Verdev
Mixed green salad 
leaves with olives.

Tomates con 
Queso de Cabrav
Fresh tomato salad with 
goats cheese, salsa verde 
& balsamic reduction.

Halloumi Frito
Deep-fried halloumi 
sticks served with 
homemade red onion jam.

Ensalada de Atún
Tuna with mixed leaf salad, 
cucumber & tomatoes, served 
with an olive oil & lemon dressing.

Patatas Alioli
Double-fried cubed potatoes. 
Served with garlic mayonnaise.

Paella Verdurav
Paella rice cooked with 
seasonal mixed vegetables.

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

£24.95 
PER PERSON

£25.95 
PER PERSON

£19.95 
PER PERSON

IMPORTANT
Please inform us of any food allergies 

before ordering – so we may take extra 
care to avoid cross-contamination.

v  Vegetarian option.
Some dishes may also be made 

gluten/dairy free, please ask.

£24.95 
PER PERSON

ALL SET MENUS 
INCLUDE BREAD & 

OLIVE STARTER

Extra Saucev £3.50 EACH
Fresh, homemade sauces: Creamy Mushroom; Green 
Peppercorn; Rosemary & Cream; Spicy Tomato & Garlic.

Lubina con Gambas  
y Mejillones £27.95
Pan-fried fillet of sea bass with mussels & king prawns 
in a rich, creamy sauce. Served with vegetable paella.

Solomillo £27.95
Locally sourced, 10oz sirloin steak with salad, 
double-fried cubed potatoes & choice of sauce.

Pan con  
Aceitunas  
y Alioliv £5.95
Warm, sliced ciabatta 
& marinated olives 
served with alioli.

Pan Tumacav £5.95
Toasted ciabatta bread 
with grated vine tomato, 
garlic & olive oil.

ADD SERRANO HAM 
£1.00 EXTRA


