Tapas , the spirit of Spain, served in small dishes. The tapas tradition is the delightful Spanish custom of gathering at ‘Tascas’ (watering holes providing food) for a glass of sherry, wine or beer & sampling a range of different dishes amongst friends, replacing the north Europeans’ starters & main course style of eating. Now picture scores of Spaniards packed in a bar, heartily & heatedly engaged in conversation while at the same time drinking & eating, it is obvious the Tapas atmosphere is far from sober & sedate. Grab yourself a drink, order your dishes & away you go.
(If you have never tried this style before don’t be afraid to ask us for some suggestions, on drinks as well as food.)
Salud y buen provecho, amigos!
Dishes marked (N) contain nuts or may contain nuts.
- Salsas (dips) £1.05 each –
Garlic Mayonnaise
Blue Cheese Mayonnaise
Fresh Tomato & Coriander Salsa
Red onion & Pimento Salsa
-Vinagretas (vinaigrettes) £1.05 each – 
Modena Balsamic Vinegar
Extra virgin Olive oil
-Especial del dia (specials of the day)-
Our chefs will produce special dishes not on the menu. 
Please ask our staff or look at the specials board.

We provide a complimentary portion of bread with mixed Olive oil & Balsamic Vinegar. Extra portions will be charged for.
Bread...............75p (per portion)	(N)		Olive oil & Balsamic.............1.05 
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Salads and Vegetables

Ensalada De Pimento Y Tomate - 									£4.45
Spanish sweet red pepper & fresh tomato salad, sunblushed tomato, raspberry shallots 
& Balsamic olive oil vinaigrette.
Ensalada Mixta - 											£3.65
Mixed leaves, peppers, onions, cucumber, raddish, tomatoes, carrots & a Balsamic oil vinaigrette
Ensalada De Tomate Y Mozzarella - 								£5.95
Buffalo Mozzarella & tomato salad, on mixed leaf with an olive oil, 
balsamic vinegar & black pepper dressing
Queso Haloumi Frito – (N)										£4.95
Fried Haloumi cheese with a lime and caper vinaigrette & a cherry tomato salad
Pan Con Aciete Y Ajo – 	(N)								£2.65/£2.95
Hot Garlic bread/ With Mahon cheese.
Patatas Bravas - 											£3.95
Roast new potatoes with a spicy garlic & tomato & garlic mayonaisse topping.
Cebollas Rojas Rellenas Con Queso Feta – (N)							£5.45
Stuffed and baked red onions with feta cheese, chilli, sunblushed tomatoes, 
fresh mixed herbs and breadcrumbs
Verduras Mediterraneas Al Horno – (N)								£5.45
Gratineed layered aubergine, peppers & courgettes with ricota, basil & sundried tomato.
Patatas Al Ajillo - 											£3.95
Chipped deep fried potatoes in garlic butter & paprika.
Coliflor A La Barceloneta - 										£3.85
Cauliflower florets in a mixed herb & paprika batter, with a spanish blue cheese mayonaisse.  
Croquetas Vegetales – (N)										£3.95
Mixed vegetable & potato croquettes with a garlic mayonaisse dip
Alcachofas Gratinadas - 										£5.25
Globe artichokes topped with soft goats cheese & sunblushed cherry tomatoes, 
gratineed & served with a garlic mayonaisse.
Berenjenas Rellenas Con Champinones Y Espinacas – (N)						£4.75
Aubergine stuffed with spinach, mushroom, cashew nuts tomato & cumin, topped with 
mahon cheese & gratineed.

Berenjenas Fritas - 											£3.95
Sliced aubergine in a mixed herb batter, deep fried.
Champinones Rellenos Con Espinacas Y Queso Azul - 						£4.25
Mushrooms stuffed with spinach, topped with spanish blue cheese & gratineed.
Champinones Al Ajillo - 										£3.75
Pan fried garlic mushrooms.
Pimientos Rellenos - 											£3.95
Bell pepper stuffed with tomatoes, pinenuts, onions, pimento & aubergine mousse, roasted in the oven.
Garnazos Con Espinacas - 										£4.25
A traditional dish of chickpeas & spinach cooked with fresh garlic, cumin, coriander, 
chillies & herbs.
Tortilla Espanola - 											£3.85
Homemade potato, onion & spinach omelette.
Albondigas De Queso De Cabra Fritas - 	(N)							£5.95
Bread crumbed & deep fried goats cheese balls in a honey dressing with a red onion & 
chilli marmalade.
Canapes De Queso De Cabra Fundido - 	(N)							£5.25
Grilled goats cheese on bread topped with sun blushed cherry tomatoes, served with 
garlic mayonaisse.
Macarrones Con Trufa - 										£5.45
Five cheese & truffle fusili pasta dish. (Parmesan, Taleggio, Emmental, Fontina & Gorgonzola.)
Paella De Verduras – 							          For 1 £3.95/ For 2 £6.95
Made with onions, pepper, mushrooms, courgette, aubergine & tomato in a skillet.
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Poultry and Meat

Pollo En Chillindron - 											£5.45
Cut breast of barn chicken & bacon in tomato, chilli & garlic.
Tomates Rellenos De Ternera - 									£5.45
Minced beef with garlic, peppers, chilli, onion & parsley stuffed in vine tomatoes & 
topped with mahon cheese.
Pollo Al Ajillo - 											£5.25
Strips of chicken breast, chargrilled with roasted garlic and olive oil.
Tortilla De Chorizo Y Cebolla - 									£4.45
Chorizo, potato & onion omelette.
Croquetas De Jamon Y Perejil Fresco – 	(N)							£4.45
Serrano ham & fresh parsley croquettes with a garlic mayonnaise dip.
Jamon Serrano - 											£4.85
Platter of spanish mountain cured ham.
Brocheta De Solomillo De Cerdo Marinado Con Ajo, Chile Y Pimenton -				 £5.45
Kebabs of spicy cubed pork fillet in a garlic, chilli & paprika marinade.
Filete De Solomillo Espanol - 									£8.45
6oz sirloin, lightly pan seared then wrapped in cheddar & jamon serrano & finished off in the oven.
Entremeses De Espana - 										£5.75
Spanish hors d’ouevres, Mahon, Lomo, Chorizo, Salchichon, raspberry shallots, 
gherkins, sundried tomatoes & caper berries.
Habas El Estillo Ronda - 										£4.25
Broad beans sauteed with onions, bacon paprika & garlic.
Macarrones Con Chorizo Y Tocino -								£4.65
Chorizo & Bacon sauce with fusili pasta.

Canapes De Lomo - 	(N)										£6.25
Flame grilled fillet of beef canapes with a mango & chilli dip.
Champinones Rellenos Con Chorizo - 								£4.45
Deep fried mushrooms stuffed with chorizo, topped with melted mahon cheese.
Chorizo Frito Al Vino - 										£4.95
Chorizo & pimento in red wine cooked in a skillet.
Tiras De Ternera Rebozados Con Ajo -	 (N)							 £5.45
Goujons of beef sirloin coated in garlic breadcrumb, panfried & served with a horesradish dip.
Musaka Al Estilo Espanol  - 										£5.45
Aubergine stuffed with parsley, mint, cinnamon & red wine seasoned minced lamb, 
topped with mahon cheese
Garbanzos Con Chorizo - 										£4.45
Chorizo & Chickpeas cooked with onions & peppers.
Montado De Lomo - 	(N)										£5.25
Canapes of chargrilled slices of pork fillet marinated in garlic & paprika.
Albondigas En Salsa Picante -									 £5.65
Beef meatballs in a piquant sauce of chilli, paprika, white wine & tomatoes.
Cordero Con Pimentos - 										£5.65
Lamb, red pimento, onion & mushroom casserole.
Cerdo En Salsa De Mandarina - 									£5.75
Fillets of pork in a southern comfort & mandarin sauce, cooked & served in a skillet.
Pinchos de pollo y chorizo –										£5.95
Chicken and Chorizo Kebabs, served on a bed of sautéed onions and peppers
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Shellfish & Fish
Boquerones - 												£4.95
Fresh white anchovies marinated in olive oil and sherry vinegar.
Gambas Al Ajillo - 											£5.25
Shelled prawns cooked with garlic & chillies & served in a skillet.
Filete De Bacalao Fresco Rebozado – (N)								£7.95
A fresh cod steak encrusted in paprika, breadcrumbs & fresh chilli, served with a red 
onion & paprika dip.
Gambas Al Pil Pil - 											£5.75
Shelled prawns cooked in a chilli & tomato sauce, served on a bed of onions & peppers.
Pez Espada A La Barceloneta - 									£7.95
Swordfish marinated in olive oil, garlic & basil & cooked on the chargrill.
Colas De Gambas - 											£6.45
Chargrilled giant tiger prawns with a fresh tomato & coriander salsa.
Mejillones Al Ajillo - 											£5.25
Steamed mussels with garlic, cream, white wine & onion.
Brochetas De Rape Y Gambas - 									£8.45
Fresh monkfish & tiger prawn kebabs with mango & chilli dip.
Lubina - 												£9.25
Whole fresh char grilled sea bass with garlic, olive oil, parsley, basil, corriander & lime.
Filete De Atun A La Plancha - 									£8.45
Fresh tuna steak coated in paprika, cayenne, cumin, thyme, 
oregano and garlic seasoning, then griddled to blacken
Calamares Fritos - 											£4.95
Deep fried fresh squid

Chanquetes - 												£4.25
Breaded & deep fried fresh white bait.
Croquetas De Cangrejo Y Gambas -	(N)							 £5.25
Scottish crab & prawn croquettes served with a lemon mayonaisse.
Filete De Salmon A La Parilla Con Mojo Picon - 							£7.45
Grilled salmon fillet in a picon red wine vinegar, chilli, paprika & cumin sauce.
Albondigas De Atun - 										£6.25
Fresh tuna fishballs with pinenuts, cinnamon & fresh herbs served in a 
skillet with fresh tomato & black olive sauce.
Paella Mixta -  								         	  For 1 £4.35/ For 2 £7.95
With mussels, prawns, crab, cuttlefish, squid & chicken served in  pan.
Filete De Bacalao Al Crujiente De Chorizo -							 £7.95
Baked cod fillet with crispy chorizo & a butter & red wine sauce.

Tiras De Pez Espada Rebozado -									 £5.75
Strips of swordfish, coated in seasoned breadcrumbs and fried



Occasionally certain fish dishes may be unavailable
 as all of our fish is purchased regularly from our local fish market
 and availability is not always guaranteed.
( Fish may also contain bones. ) 
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Desserts

Flan De Heuvo - 											£3.50
Homemade creme caramel.
Banana Barceloneta - 										£4.55
A fresh banana wrapped in a flour tortilla, deep fried & topped with maple syrup, served 
with ice cream & cream
Tarta De Chocolate Y Albaricoque - 	(N)							£4.55
Homemade chocolate & apricot tart with fresh whipped cream & a raspberry coulis
Helado De La Casa - 										£4.45
Three balls of farm fresh & full fat ice cream. Choose from vanilla, strawberry & chocolate.
Selleccion De Quesos - 										£4.75
A selection of fine artisan cheeses served with quince jam and crackers. 
(See boards for current offering)

- Classic English Puddings –
All Home Made

Poached Pears - 											£4.25
Pear poached in a red wine & orange syrup served with a farm made, full fat vanilla 
ice cream.
Treacle & Mango Sponge -										 £4.75
Served with freshly made custard.
Bread & Butter Pudding - 	(N)									£4.25
Made with raisins, cinnamon & spanish brandy, served with freshly made custard.

Please ask for our selection of Liquer Coffees.
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- Cafes y Licores – 
Coffee and liqueurs



Freshly Ground Coffee – 										£1.75
Milano coffee beans roasted locally in Nottingham
Espresso -												£1.95
Double Espresso - 											£2.25
Cappuccino – 												£1.95
Espresso with milk foam, topped with cocoa powder
Cafe Con Leche – 											£1.95
Espresso with steamed milk
Cortado - 												£1.95
Espresso with a small amount of warm milk
Carajillo – 												£3.75
Freshly ground coffee served with bobadillo 103 Spanish brandy
Liqueur Coffee – 											£3.75
Freshly ground coffee with the liqueur of your choice, topped with fresh whippped cream
Tea - 													£1.50
Fruit Teas –  												£1.95
Please ask for our selection
Hot Chocolate - 											£1.75
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