JSMENTIC 5,

,La, Rmn % re/—_nw,aj_re/ W]ww

_}
Y

>
'~\ ARIANS

Paella for 2 + two glasses of wine or beer
£45

5 tapas + two glasses of wine or beer
£42

Available Monday to Thursday and Sunday from 4pm until 7pm
Not available in conjunction with any other offers,
maximum of 1 deal per 2 guests
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Sea and Land paella with meat and shellfish

De la Huerla

Selected seasonal vegetables and herbs

De/ W]arm e sw Tw:r_ @
Mixed shellfish with King prawns, octopus and squid. Served
black

De la GVW/Z,G/

Beef steak and chicken with Piquillo
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Tapas

Pimiertos Padyon
Traditional Spanish fried padrén peppers
Traditional
Emlao{w vm(j_ @
Mixed salad : lettuce, tomato, onions, cucumbers and boiled
egg in a vinaigrette dressing

Fried potatoes served with Alioli and Brava sauce
ines 0{& P ollo-
Crispy chicken mini fillets with soy-bbq sauce

Calamares

Fried fresh squid strips in batter with citric Alioli

Parvillada de verdwras
Seasonal grilled vegetables served with Canarian cheese
Pafwy Prrm?ao{a&
Canarian “wrinkled” potatoes with mojo rojo and mojo verde
sauce
Spicy chicken wings in a garlic, sherry wine, chilli and
cayenne pepper sauce

Cambas al aji
King prawns in garlic, parsley, and chillies
Albsrcligas De Lo fbuce
Original grandma'’s recipe beef and pork meatballs
Chorigor Al ino
Chorizo cooked in Rioja red wine
Torfila E’T’W
The classic Spanish potato omelette with onions,

served with alioli

W]er(»g,w con salsa \rora{ey
Fresh hake fillet served in a green sauce from the Basque
Country with a king prawn

Berenjenar Cralinadas

Baked layers of auberginé in a rich tomato sauce and cheese
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Zﬁ/ Homemade award winning croquettes



