
Boquerones – 6.00 (GF)
Fresh anchovies, marinated in vinegar and olive oil, seasoned 
with garlic and parsley, served with a warm bread 
 
Pinchos de Gambos Y Chorizo – 9.00 (GF)
Pan fried prawns and chorizo skewers, cooked with garlic 
and chilli
 
Gambas Pil Pil - 8 – (GF)
King Prawns cooked in olive oil, garlic & chilli
 
Gambas Empanizados con Salsa de Chile Dulce - 8
Fried breaded prawns with a sweet chilli dip 
 
Calamari Fritti – 7.00
Salt & Pepper squid with garlic mayonnaise dip

Chanquetes Rebozados - 7
Deep Fried Whitebait with aoili dip

Tortilla Espanola – 5.50 – (V/GF)
A generous slice of our own homemade Spanish omelette
 
Patatas Bravas – 6.50 (VG/V  on request)
Fried potato cubes with a spicy tomato sauce & garlic mayonnaise
 
Patatas Pobre – 7.00 (VG/V on requiest)
Fried potato cubes with onions, peppers, spicy tomato sauce & garlic mayo 
Add chorizo – 9.50

Alas de Pollo (4) – 7.00 (GF)
Deep fried chicken wings, then finished with a choice of:
Salt & Pepper - BBQ Sauce – Fiery Hot – Sweet Chilli
 
Panceta de Cerdo – 8.00 (GF)
Pan fried pork belly, marinated in paprika, cumin and cider, 
topped with a balsamic glaze and red cabbage slaw

Chorizo al Vino – 7.50 (GF)
Spicy Spanish sausage cooked in red wine & honey (GF)
 
Albondigas – 8.00 (GF)
Homemade pork and beef meatballs cooked in a rich 
tomato sauce 

N I B B L E S
Aceitunas – 4.50 - (GF/VG)
Organic Mediterranean olives marinated in garlic & lemon

Pan de Barra – 3.50 - (VG/V) (GF AVAILABLE)
Warm bread with virgin olive oil & balsamic vinegar or aoili

Pan con Tomate - (4 slices) – 5.00 
Toasted bread with tomato and garlic

Tortilla Chips & Dips – 6.00 (choose 3) (GF)
Guacamole/Tomato Salsa/Soured Cream/Pico de Galo
Refried Black Beans/Hot cheese sauce/Tomatillo salsa
Pineapple salsa
 
Jalapeno Poppers - 5
Whole Jalapenos filled with cream cheese, breaded & deep fried
 
Padron Peppers from Galicia- 6 (GF)
Lightly fried sweet green peppers & sea salt with the 
occasional surprise of a hot one!

P L A T T E R S
Surf & Turf Platter – 19
Calamari, Whitebait lightly dusted in a crispy crumb, 
Lightly Spiced Crispy Prawns, Shell on King Prawns, pan fried
in garlic butter, Salt & Pepper Chicken Wings, 
served with sweet chilli sauce and aioli - Serves 2

Spanish Meats and Breadsticks - 7.50
Mix of Spanish meats, including Chorizo, Serrano Ham, & Lomo 
with small breadsticks

S P A N I S H  T A P A S

Croquetas (4) – 7.20 
Traditional homemade béchamel croquetas
Choose From:
Salt cod 
Goats cheese 
Serrano ham 
Croquetas Mixta – 9.50 2 of each as above

Queso Frito – 7 – (V/GF)
Deep fried halloumi fingers served with a chipotle salsa and
 lime & coriander sour cream
 
Champinones al Ajillo – 6.50 (GF/VG cream available)
Mushrooms cooked in white wine, cream & garlic 

Espinacas con Garbanzos - 6.50 (GF/V/VG)
Chickpea & Spinach pan fried in olive oil and lemon

MUCHOS NACHOS – 9.50 (GF available)
Corn tortilla chips, fully loaded with our homemade salsa,
Pico de Gallo, nacho cheese sauce, melted cheese, jalapenos, 
guacamole & soured cream
      EXTRA TOPPINGS: 4
       Choose: Pulled Pork/Chicken Tinga/Chilli Beef/
       Vegan Spiced Mince

Corn Ribs - 5.50 (GF/VG/V)
Strips of Corn, pan fried in butter and Cajun spices

Garlic Bread - 4.50
Toasted bread with garlic butter

Manchego Cheese and Breadsticks - 7.50
Small platter of Manchego cheese small breadsticks

Allergens and Dietary Advice:
Please let a member of staff know if you have any allergies or special dietary requirements

We suggest 3 per person, 4 if hungry!



S N A C K S

Regular fries 4
Cajun fries 4.50 
Cheesy chips 5.50
Mexican rice 4.50 
Green beans with garlic - 4
Coleslaw - 2.50
Side salad 4
Corn on the cob - 4
Tortilla chips 2.50
Refried black beans 3 
Flour Tortillas (4) 3
Nacho cheese sauce 2.50 
Aioli (V available) 2.50
Soured cream 2.50
Jalapenos 2.50

S I D E  O R D E R S

P A E L L A S  T O  S H A R E

Our paellas make a complete main course (minimum of 2 people) but also makes a great centrepiece with a mixture of tapas. Made fresh to order
 (45 mins approx), with traditional paella rice, peppers, onion, garlic, saffron, tomatoes and peas.  Choose from:

Chicken & Chorizo (GF)
 14.50 per person – min 2 people
 
Fish & Mixed Seafood (GF) 
16.50 per person – min 2 people
 

Vegetable Paella (V/VG/GF) 
13.50 per person- min 2 people
 
Mixed Paella (GF) – Chicken, Chorizo & Seafood
16.50 per person – min 2 people

M E X I C A N  C L A S S I C S

FAJITAS (GF wraps available)
A Mexican favourite! Our fabulous Fajitas. A stir-fried mixture 
of peppers, onion & mushrooms served on a sizzling platter with a side dish 
of flour tortillas (GF available on request), soured cream, cheese, salsa, 
jalapenos & shredded lettuce Please choose from:
 
Steak- 16
Chicken - 15
Vegan Fillet Strips - 14 (V)

CHILLI CON CARNE - 14 GF (VG/V Available)
Our special Chilli Con Carne, with a kick! Served with Mexican rice 
or white rice, finished with cheese, sour cream, jalapenos and 
tortilla chips
 

CHICKEN ENCHALADAS - 14 - GF (VG/V Available)
Medium spiced and satisfying, these enchiladas are stuffed with 
chicken breast, onion, chunky peppers and mushroom, 
in a corn tortilla. baked with a enchalada sauce, topped with cheese,
 served with a side salad
 

Allergens and Dietary Advice:
Please let a member of staff know if you have any allergies or special dietary requirements

Dirty Fries – 12 (Vegan Cheese Available)
Portion of fries with a choice of toppings and loaded 
with double cheese and cheese sauce. Add:
 
Smokey Pulled Pork, BBQ Sauce & Coleslaw
Chicken Tinga and Tomatillo Salsa
Chilli Con Carne, Sour Cream and Jalapenos
Vegan Chilli Con Carne with Vegan Cheese & vegan topping

Wraps - 6.50
Crispy chicken, lettuce, mayo and sweet chilli sauce
Halloumi Fingers, lettuce Mayo/v mayo and sweet chilli sauce
Vegan Fillet Pieces, vegan mayo and sweet chilli sauce

S A L S A S

Pico de Gallo - 3
Pineapple Salsa - 3
Tomato Salsa - 3
Tomatillo - 3
Guacamole -  4



T A C O S
Chicken Tinga Tacos - 10 (GF wraps available)
Chicken marinated in Mexican spices and lime juice, slow cooked and shredded,
served with tomatillo salsa, white cabbage, and a fresh mango and chilli salsa on
two flour tortillas
 
Crispy Fried Chicken Tacos - 10
Southern fried chicken with shredded lettuce and chipotle mayonnaise on two
flour tortillas
 
Cajun Seasoned Fish Tacos – 10.50 (GF wraps available)
Sweetcorn, Pickled Red Slaw, Pico de Gallo and Chipotle Mayonnaise 

Smokey Pulled Pork – 10 (GF wraps available)
Our own special recipe! Slow cooked and hand pulled, topped with grilled
pineapple, slaw, white onion & sour cream on two flour tortillas
 
Beef Brisket – 10.50 (GF wraps available)
Rich and tender slow cooked beef with white cabbage, Avocado Cubes, Salsa
Verde & Sour Cream on two flour tortillas

Chilli Beef - 10 (GF wraps available)
Spicy minced beef,  sour cream, lettuce, red cabbage slaw, jalapenos and cheese
 
The Crispy One! – 10
Marinated slow cooked beef brisket in a chipotle sauce, cooked with peppers,
onions and hot cheese sauce, in a crispy pan-fried corn tortilla 
 
Roasted Veg Medley – 9 (GF wraps available)
A mix of Mediterranean vegetables, roast, topped with red cabbage slaw, tomato
salsa, sour cream & Pico de Gallo on two flour tortillas

QUESADILLA – 9.50 (GF wraps available)
A large, folded flour tortilla, griddled and filled with cheese and a chose of:
Chicken Tinga – Mexican Shredded chicken with tomatillo salsa
Dirty Burger – Spiced ground beef & triple cheese
Chorizo – Chorizo and crispy potato in a spicy tomato sauce 
Beef Brisket - Nacho cheese sauce, white onion
Spicy roasted vegetables with spicy tomato sauce and black beans
The Vegan Dirty Burger – Spiced vegan mince, spicy tomato sauce and vegan cheese

BURRITOS – 14 (GF wraps available)
Our burritos are made with a large flour tortilla filled with refried
black beans, rice, salsa, cheese, soured cream, and sliced jalapenos 
if you like it hot! Filled with a choice of:

M E X I C A N  S T R E E T  F O O D

MEXI BUDDHA BOWL – 14 (GF) - NAKED BURRITO
Rice, Tomato Salsa, Mixed salad Leaf, Cheese, Black Beans, Guacamole,
Sour Cream, Cherry Tomatoes, Red Onion, Sweetcorn, corn tortilla chips 
and add a protein from the above fillings.

Chicken Tinga - Smokey Pulled Pork - Chilli Beef
 Roast Spiced Vegetables - Vegan Fillet Pieces (VG/V)  -Spiced Vegan Mince (VG/V)

Allergens and Dietary Advice:
Please let a member of staff know if you have any allergies or special dietary requirements


