"There is no greater pleasure than sharing a good meal with friends, accompanied by a glass of
wine or a cold beer. Eating and drinking is not just about feeding the bodly, but also the soul
Because in every bite and every sip, there is a story, a laugh, a moment to remember”

IS
ALMUERZO-(Lunch Menu - Served 12 to 4pm) %

Omelettes - (Tortilla)

Tortilla de huevo con patatas - (Three egg omelette with a side salad)
Includes.2illings, any extra fillings are £1 each - Choose from Chorizo, Iberico ham,

Manchego cheese, King prawns, tomatoes;mushrooms;roasted sweet red peppers or red onion
Tortilla de huevo con patatas - (Three egg omelette, side salad, Tea or Americano coffee)

Tortilla de huevo con patatas - (Three egg omelette, side salad, 175ml glass Liso wine)
(Choose from Liso red, white or rose Wine)

Cold Sandwiches - Bocadillos - (Spanish cold sandwich on sourdough bread or white wrap)

Iberian ham, sliced tomato, Manchego cheese & rocket

Roasted sweet red peppers, red onion, Manchego cheese & rocket
Tuna and red onion with gem leaves

Pesto, sliced tomato, sweet peppers & gem leaves

Add a Mug of SOUp to your sandwich - (Country vegetable broth or Chorizo, bean and tomato)

Hot Sandwiches - Bocadillos - (Spanish hot sandwich on sourdough bread or white wrap)

Meatballs with Manchego cheese

Crispy streaky bacon, sliced tomato & gem/leaves

Chicken & streaky bacon, sliced tomato & gem leaves

Steak & red onion

Melted Brie, cranberry sauce and rocket

Add a Mug of SOUp to your sandwich - (Country vegetable broth or Chorizo, bean and tomato)

Burritos - (Baked Burrito's)

Pancetta, Chorizo and peppers
Ground beef, green peppers & cheese
Black bean, tomato and rice

Para compartir -(Tapas Lunch sharer - for 2 people) N
Patatas with aioli & bravas, Manchego cheese & Iberico ham, tomatean \
Spanish tortilla & Chorizo in red wine

Taza De Sopa - (Mug of Soup)
Mug of Soup with bread & butter - (Country vegetable broth or Chorizo, bean and tomato)

Menu infantil disponible bajo peticion - (Children's menu available on request)
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"lapas isn't just a way of serving food — it's a way of dining, connecting, exploring, and sharing
moments over delicious dishes and drinks. We recommend ordering 3 or 4 tapas per person. Your
food will be brought to the table as soon as each dish is readly. Embrace the tapas experience”

MORDISCOS - (Nibbles)

Kikones - (Toasted corn) £4.00
Almendpras saladas - (Salted almonds) £4.50
Pimentdn y almendras - (Paprika almonds) £5.75
Panes con aceite de oliva y balsamicos -~ (Breads with olive oil & balsamic) £5.95
Aceitunas - (Olives) £5.50
VEGETALES - (Vegetables)

Patatas bravas - (Fried potatoes in our own spicy sauce) £7.00
Patatas con alioli - (Fried potatoes with garlic mayo sauce) £7.00
Pimientos de padron - (Padron peppers fried in olive oil with sea salt) £7.00
Pan con tomate - (Toasted bread with tomato) £6.75
Ensalada de Pipirrana - (Sweet peppers, tomato, cucumber, red onion &olives) £7.00
Champifiones al Ajillo Con Jerez - (Garlic sherry mushrooms) £7.50
Tortilla Espanfiola - (Omelette with potato. & onions) £7.75
Croquetas de Porcini - (Mushroom Porcinicroquettes) £8.50
Queso Manchego con Membrillo y picos de pan - (Manchego cheese, £8.25

quince jelly & bread sticks)

CARNES - (Meat)

Croquetas-de jamon - (Ham croquettes) £8.50
Albéndigas en salsa de tomate - (Pork & beef meatballs in our authentic tomato sauce) £8.00
Guiso de lentejas con chorizo'y panceta - (Lentil stew with chorizo & pancetta) £9.25

Charcuteria - (Jamon ibérico de bellota, jamdn serrano reserve, chorizo vela) £12.95
Pate de Venado/conjerez de Pedro Ximénez - (Venison paté with Pedro Ximénez) £10.00
Paté de Cerdo Ibérico con Cerezas - (Iberian paté with cherries) £10.00
Chorizo en Vino Tinto - (Chorizo cooked in red wine) a £8.95
Morcilla, pimientos del piquillo, huevos de codorniz-  pums G £9.50

(Blood sausage, sweet peppers & quail eggs)



"There is no greater pleasure than sharing a good meal with friends, accompanied by a glass of
wine or a cold beer. Eating and drinking is not just about feeding the body, but also the soul
Because in every bite and every sip, there is a story, a laugh, a moment to remember”

PESCADOS - (Fish)

Croquetas de bacalao en salazén - (Salted cod croquetas)
Boquerones - (Anchovies marinated in oil, vinegar, garlic & parsley)
Gambas Pil Pil - (King prawns in a“chilli & garlic oil)

Calamares con alioli - (Calamari with garlic aioli)

Sardinas en aceite de oliva - (Sardines in olive oil)

POSTRES | - (Desserts)

Churros con chocolate - (Spanish doughnuts dusted in cinnamon sugar, £7.50
served with a dipping pot of chocolate sauce)

Helado de vainilla con pasas de jerez - (Vanilla ice cream with sherry raisins) — £7.25
Tarta de queso Manchego quemada - (Burnt Manchego cheesecake) £8.50
Tarta de almendras de Santiago - (Santiago almond cake) £7.50

CAFE'S - (Coffees)

Espresso sola - (Single) £2.95
Espresso doble - (Double) £3.95
Americano £3.95
Cappuccino £4.25
Flat White £3.95
Mocha £5.25
Cortado £3.95
Latte £4.25
Carajillo - (Brandy'orcoffee cream) £6.95
English breakfast tea £3.25
Flavoured tea - (Ask server for flavours available) £3.95
Hot chocolate - (Whipped cream) £4.95
Chocolate a la taza - (Thick dark chocolate) £4.50
Oat milk upgrade £0.50




