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Principales Comidas Clásicas
(Classic Main Meals)

For those of you who would prefer to tuck into a main meal in
preference to a selection of our tapas delicacies, you have the
opportunity to choose from our classic selection of
Mediterranean Main dishes.

Lasaña tradicional £6.95
Home-made lasagne with minced beef, 
tomatoes, garlic and cheese

Hamburguesa de Aberdeen Angus £7.95
Juicy 99% beef quarter pound burger with melted 
Monterey Jack cheese served with chunky chips

Emperador rebozado £7.95 
Deep fired haddock in a crispy beer batter served 
with chunky chips, mushy peas, salad and tartar sauce

Fajitas de Pollo Crepitantes £8.95
Sizzling chicken strips, peppers and onions, served with 
Tortillas, cheese, salsa, sour cream and guacamole

Solomillo Escocés £14.95 
10oz Sirloin Steak, served with chunky chips, 
vegetables and a choice of diane or pepper sauce

All our Steaks are 100% Best Scottish Beef.

M E D I T E R R A N E A N  M A I N S

Tapas is a traditional way of life in Spain whose

influence has since spread throughout the world, a tapa

was originally a small side plate or bowl containing a

few nuts, olives and a chunk of cheese or ham served

as an accompaniment to wine, beer or sherry as a

between meals snack or an appetiser. Today, following

many years of Moor, Berber and European influence,

the range of ingredients has become more varied and

tapas has become an exotic, versatile and popular way

to enjoy a meal. Tapas are ideal for sharing amongst

friends and it is customary for a group to order a

selection of dishes to be served throughout the meal

until diners’ appetites are satisfied. For the uninitiated,

we recommend that you order two to three tapas per

person, alternatively our ‘Selección de Tapas’ for two

people featured to the right is a tasty 

introduction to Tapas dining.
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Pollo (Chicken)
Pollo al ajillo £3.75
Sautéed chicken with crispy garlic slices

Pinchos Morunos £3.75
Spicy Moroccan chicken kebabs

Pinchitos de Pollo y Gambas £4.65
Grilled skewers of chicken and king prawns with a hot tomato dip

Alitas con Harissa £3.40
Hot and spicy chicken wings cooked with Harissa

Croquetas de Pollo £3.65
Chicken croquettes made to our special recipe, 
breadcrumbed and fried until golden

Pollo con pimientos £3.95
Chicken cooked in white wine and cream sauce, 
served with peppers and onions

Paella de Pollo £3.95
Traditional mini paella rice dish with chicken and fresh vegetables

Mariscos (seafood)
Gambas al pil-pil £4.75 
King prawns sautéed in olive oil, fresh chillies and garlic

Mejillones a la nata £3.95
Mussels cooked in garlic and cream

Sardinas a la Plancha £4.45
Grilled Sardines

Mejillones a la Marinera £3.95
Mussels in a tomato, wine & parsley sauce

Calamares a la Romana £3.95
Deep fried squid in seasoned flour

Muslitos de mar £4.50
Breaded crab claws

Fritura Mixta de Pescado £4.75
Mixed fried seafood served with a garlic 
mayonnaise and lemon wedge

Gambas en gabardina £4.75
King prawns in light batter served with sweet chilli sauce

Salmón a la parrilla £4.75
Grilled, peppered salmon on a bed of 
oriental salsa and balsamic dressing

Emperador rebozado £4.75
Deep fried haddock in a light, crispy batter 
served with french fries

Cóctel de gambas £4.75
Prawn cocktail in marie -rose sauce, 
served Las Ramblas style with melba toast

Acompañamientos
Pan Fresco Fresh bread served with olive oil £1.50
Pan con Harissa £2.75
Home made roasted peppers & chilli paste served with fresh bread

Pan de Ajo Garlic Bread £2.35
Pan de Ajo con Queso £2.75
Garlic bread & cheese

Pan a la Catalana £3.45
Toasted bread topped with garlic, tomatoes and herbs

Montadito de jamón y queso £3.95
Toasted bread rubbed with garlic and topped 
with grilled cheese and Serrano ham 

Aceitunas aliñadas £1.95
Marinated Spanish Olives

Carne (meat)

Chorizo Frito al Vino £4.35
Spicy Spanish sausage sautéed in red wine

Albóndigas £3.85
Meat balls in rich tomato sauce (lamb)

Chuletas de cordero £4.45
Lamb chops marinated in garlic

Champiñones rellenos £4.35
Mushrooms stuffed with chorizo & black pudding cooked in chilli oil

Cordero en Salsa £3.95
Lamb and wine casserole with potatoes

Solomillo al jerez £4.45
Bite size sirloin steak with garlic and sherry

Chorizo y butifarra negra £4.25
Combo español of chorizo and black pudding

Chorizo a la parrilla £4.35
Grilled spicy Spanish sausage with herbs

Espárragos Con Jamon £4.25
Grilled asparagus wrapped in Serrano ham 
served on a bed of sweet balsamic onions

Costillas de cerdo £4.25
Pork spare ribs served in a tangy sauce

Paellas (minimum 2 people)

Paella Valenciana (per person) £8.95 
A traditional dish of saffron rice 
with chicken, seafood and shellfish

Paella de Marisco (per person) £8.95
Paella with fresh seafood

Paella de Verduras (per person) £8.95
With seasonal vegetables 

(Please check availability and allow 35 minutes cooking time) 
Please note paella may not be available during busy periods

Verduras (vegetarian)

Tempura vegetal crujiente £4.45
Crispy vegetable tempura, served with sweet chilli and soya dip

Queso de Cabra al Horno £4.25
Grilled goats cheese smothered in a sweet chilli sauce

Champiñones al ajillo £3.65
Pan fried mushrooms with garlic, parsley and white wine

Patatas Gratinadas £3.65
Baked sliced potatoes with herbs, cream and cheese

Patatas Bravas £3.35
Piquant potatoes

Tortillas Española £3.65
Traditional Spanish potato & onion omelette

Espárragos verdes a la plancha £3.45
Grilled fresh asparagus with extra virgin olive oil

Patatas a lo pobre £3.75
Fried potatoes cooked with onions, red and green peppers

Charcutería
(cured meats & cheeses)
Queso Manchego £3.55 
Spanish half cure cheese

Jamon Serrano £3.95
Famous cured Spanish ham

Boquerones en Vinagre £3.55
Anchovies marinated in olive oil, 
parsley and vinegar

Selección de Embutidos £3.95
Selection of cold meats

Ensaladas (salads)
Ensalada de Queso de Cabra £3.65
Goats cheese salad

Ensalada de pimiento Asados £3.95
Grilled red peppers sliced and served 
with our own house dressing

Ensalada de manzana
Con canela y morcilla £3.75
Cinnamon apples and black pudding

Please note All food is cooked and prepared to order so please
allow a reasonable cooking time at busy periods. 
Please ask about our specials.
Some dishes may contain traces of nuts and or gluten. 

Aceitunas aliñadas
Marinated Spanish olives

Pollo al ajillo
Sautéed chicken with crispy garlic slices

Paella de Pollo
Traditional mini paella rice dish 

with chicken and fresh vegetables

Chorizo Frito al Vino
Spicy Spanish sausage sautéed in red wine

Patatas Bravas
Piquant potatoes with a spicy tomato sauce

Mejillones a la nata
Mussels cooked in garlic and cream

Selección de Embutidos
Selection of cold meats

Fritura Mixta de Pescado
Mixed fried seafood served with a garlic 

mayonnaise and lemon wedge

Pan de Ajo
Garlic Bread

Queso de Cabra al Horno
Goat’s cheese smothered in sweet chilli sauce

Enjoy        only10tapas for £34.95

Selección de Tapas
Perfect for newcomers to tapas, 

this Set menu features a selection of 
ten of our most popular dishes for 

only £34.95 (feeds two people).

T A P A S  B A R  &  R E S T A U R A N T

E M B R A C E  T H E  S P I R I T
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