Ensaladas - Salads

Ensalada de Pimientos£5.95

Roasted peppers salad, marinated with olive
oil, wine vinegar and herbs.(G) (V)
Aceitunas Aliiiadas  £2.95

Mixed black & green olives with our own
marinade.(V & G)(*)

Ensalada Campera  £4.25
Mixed salad with tuna, anchovies, boiled egg
and our own dressing.

Ensalada Murillo’s  £6.95

Rocket leaves,water cress, Manchego &
Cabrales cheese flakes, pine kernel,
croutons, crispy bacon & our own herby
dressing,(G)

Ensalada Mixta £3.75

(Mixed or green salad.) (*) (V) & (G)
Ensalada de Mariscos £6.95
Seafood salad marinated in olive oil, garlic
& white wine vinegar.(G)

Tapas Frias - Cold Tapas

Plato de Queso Manchego £4.95
Manchego cheese platter. (G)(*)

Plato de Jamon Iberico £12.95
Iberico ham platter.

(from the Iberian pig)(G)

Langostinos (4)£6.50 (6)£8.50

Cold Mediterranean prawns, mayonnaise
sauce. (G)

Plato de Jamon Serrano £6.95
Serrano ham platter.(G)

Plato de Ebutidos Serrano £8.50
Serrano ham,chorizo,salami, cured pork loin
& Manchego cheese platter.(G)
Boquerones en Vinagre £4.95
Marinated fresh.anchovies, diced garlic olive
oil, parsley.(G)

Tapas de Pescado - Fish Tapas

Mejillones Marinera £6.95

Mussels, garlic, onions, parsley, cream &
white wine.(V)(G).

Bacalao al Azafran £5.95

Salted cod in a saffron & cream sauce. (V)
Gambas al Ajillo £6.95

Sautéed king prawns with garlic, chillies &
olive 0il.(G)

Gambas Rebozadas £6.95

Deep fried king prawns, salsa ali-oli.(V).
Gambas a la Plancha £7.50

Grilled King prawns.(G)

Gambas al Pil-Pil £7.25

King prawns, fried in olive oil with

garlic, chilli pepper & paprika (G)
Mejillones al Queso £6.25

Grilled Mussells with garlic, tomato, chilli &
cheese.

Tiras de Pescado Fritas £5.25
Strips of fresh hake deep fried, salsa
tartara.(V)(*)

Calamares Romana £4.95

Deep fried calamares salsa tartara.(V)

Tapas de Verdura - Vegetable Tapas

Berenjenas al Horno £4.95

Baked aubergines with tomato cheese
sauce (V & G could be)

Patatas Paisana £3.25

Boiled potatoes, basil, tomato, garlic &
chillies.(V) (G) (*)

Patatas Fritas £2.75 (*) (V)

Bowl of fries with mayo sauce.(*) (V)
Champiiiones al Ajillo £4.50

Sautéed mushrooms, garlic & white wine.

(V) (%)

Patatas Bravas £3.25

Deep fried potatoes, chilli and tomato sauce.
(V) (G could be) (*)

Patatas a lo Pobre £3.25(%*)
Sautéed potatoes with onions, herbs &
tomato.(V & G) with chorizo £3.50, with
panceta £3.50 with chistorra.

Tortilla Espariola £3.50

Spanish omelette.(V & G) (¥)
Espinacas y Garbanzos £4.95
Fried spinach, sultanas, onions, spices &
chickpeas.(V & G) (*)

Tapas de Carne - Meat Tapas

Arroz tres Delicias  £4.75
Fried rice with vegetables, prawns &
chicken. (V & G could be)(*)

Abondigas Jardinera  £4.75
Home-made meat balls with vegetables
saffron sauce.(*)

Estofado de Buey £5.95

Prime beef pieces stewed in a Rioja wine with
carrots & diced potatoes. (*)

Lentejas con Chorizo £4.50

A stew of lentils with chorizo, black

pudding & panceta.(*)

Pollo al Ajillo £4.50

Chicken pieces, sautéed with garlic, parsley
& white wine. (*)(G)

Cordero a la Segoviana £4.50

Slow roasted leg of lamb, blasted with herbs,
garlic & white wine, diced into cubes with

Chorizo a la Sidra £5.50

Spanish fresh chorizo sautéed in cider &
flambé with vodka.(G)

Pincho de Pollo £4.45

Grilled marinated chicken pieces with chilli
sauce.(G could be) (*)

Rifiones al Jerez £4.75
(Sautéed lamb kidneys in sherry sauce)(*)
Costillas de Cerdo Adobadas £4.95
(Spanish style ribs) (*)

Pollo al Cabrales £5.95

Sautéed diced chicken breast with cream,
white wine & Cabrales cheese.(G).

Albondigas co Salsa Brava £4.95

Prime beef meat balls with chilli sauce (*)
Allitas de pollo Picante £4.50
Chilli chicken wings (*)

Sobrasada de Mallorca £5.50

Spreaded chorizo from Mallorca (*)

Tapas Offer
Choose any 3 tapas £10.95 any 4 £12.95 per person only, from dishes mark
with (*). This offer is available all day Sunday to Thursday and up to
7.00 pm, on Friday and Saturday.
Orders to be taken before 7.00 pm on these dates
A 10% service charge will be added to parties of 6 or more
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