
₤39
Pan alioli

Our signature homemade garlic mayo.
Allergens: gluten, e� / may contain: milk, sesame, peanuts, other nuts.

Aceitunas
Marinated green pitted olives with mushrooms and peppers.

Allergens: sulphites / may contain: dairy, e�.

Tabla Mixta
All the cheeses and cured meats, served with breadsticks, quince paste and 

caramelised onions.
Allergens: gluten, dairy, sulphites.

Patatas Bravas
Fried potato cubes served with Alioli and Brava sauce.

Allergens: e�, sulphites / may contain: mustard, other nuts, glutens.

Pimientos del Padron 
Traditional Spanish fried peppers sprinkled with red wine infused salt.

Allergens: sulphites.

Gambas al Ajillo 
King Prawns in olive oil, garlic, parsley and chillies.

Allergens: crustaceans.

Calamares
Fried squid strips in a lemon and pepper batter, served with citric Alioli.

Allergens: gluten, e�, molluscs.

Albondigas de la Abuela
Original Grandma’s recipe beef and pork meatballs.

Allergens: gluten, dairy, e�, sulphites.

Pollo al Salmorejo
Chicken strips cooked in a tan� red pepper based Canarian sauce, finnished 

o� with almond flakes.
Allergens: sulphites, other nuts.

Bistec Asadores
Grilled chicken thighs cooked following the famous Canarian restaurant 

“Los Asadores” secret recipe.
Allergens: sulphites.

Add Arroz Mar y Montaña for £6 extra pp

MENUNavidad

Sea & Land with chicken, beef, mussels, squid and prawns.
Allergens: crustaceans, fish, molluscs.



₤55

M ENUNavidad
Pan con Tomate

Toasted baguette with fresh tomato garlic rub, a drizzle of virgin olive oil 
and sea salt.

Allergens: gluten / may contain: milk, sesame,
peanuts, other nuts

Tabla de Jamon 5J
48 months aged, 100% acorn fed, highest grade Iberain pork Ham. Served 

with breadsticks 40gr
Allergens: gluten.

Papas Arrugadas
�e Famous Canarian “wrinkled” potatoes served with our spicy Mojo Rojo 

and tasty Mojo Verde sauces.
Allergens: sulphites.

Quesos Asados
Grilled Canarian cheese, traditionally served with Mojo Rojo, Mojo Verde 

and organic honey.
Allergens: milk, sulphites.

Gambas Volcan
King Prawns in a Canarian seasoning and spices, white wine and chillies, 

otherwise known as the Canarian curry.
Allergens: crustaceans, sulphites, mustard / may contain: peanuts, other nuts.

Bacalao Pipil
Fresh Cod medallions slowly cooked in olive oil, garlic and chillies until 

forming the natural “creamy” Pil Pil sauce.
Allergens: fish, sulphites.

Puntas en Cabrales
Diced fillet steak in a Spanish blue cheese sauce.

Allergens: dairy.

Escalopines de Pollo
Crispy chicken mini fillets with a homemade soy-bbq sauce.

Allergens: gluten, soya, sulphites, sesame, other nuts / may contain: peanuts.

Carrilleras de Cerdo
Slow cooked Iberian pigs cheeks cooked in a Pedro Ximenez wine reduction 

served on a bed of a light creamy mash.
Allergens: dairy, sulphites, gluten.

Arroz con Bogavante
Lobster and King prawns with a seafood broth.

Allergens: crustaceans.


