
STARTER
SALT COD CROQUETTES |  6
Traditional salt cod croquette, served with a squid ink aioli

HALLOUMI & MUSHROOM TARTINE (V) | 5
Toasted sourdough, topped with crispy fried halloumi & sauteed mushrooms

SOPA DE AJO | 4.5
A traditional Spanish soup spiked with garlic, ham & paprika

ENSALADA  DE POLLO AHUMADO | 6
Smoked chicken served on a frisée salad with sweet smoked cherry peppers, 
toasted pine nuts, manchego shavings & a smoked garlic and paprika dressing

MAIN
QUBANA ROAST |  13
Choice of; Roast beef, roast chicken supreme, honey mustard roast gammon -
All served with Serrano wrapped bottifara sausage, goose fat roast potatoes, 
mashed potato, honey roast baby root vegetables, tender stem broccoli in a 
cheese sauce, Yorkshire pudding, chestnut stuffing & a rich Spanish red wine 
gravy

BASQUE-STYLE SALMON |  15
Fresh salmon, cooked with mixed peppers, onions, potato & tomato, in a 
garlic, paprika & thyme sauce, finished with parsley & toasted foccacia

VEGAN ENCHILADAS (VE) |  10
Pulled jack fruit, sauteed with onions, mixed beans, fresh jalapeños, rice & 
mixed spices, rolled in tortillas & finished with a rich tomato sauce.
Topped with vegan cheese, guacamole and spiced vegan mayo

DESSERT
ALABAMA CHOCOLTAE FUDGE CAKE (V) | 5
Hot rich chocolate fudge cake, served with vanilla ice cream

VALENCIAN ORANGE CHEESE CAKE (V) | 5
A cream cheese & biscuit base, finished with a Valencian orange segments & 
chocolate shavings

CAMINO ROCOSO (V) | 5
A milk chocolate & marshmellow brownie served with ice cream

feliz 
dia de 
mamá
-
aperitivo
-
On Mother's Day, we start 
with a cocktail
-

MOTHERS BLUSH | 8
Tall glass - Muddled fresh
strawberries, rose wine, 
sparkling wine & an orange 
twist

WHITE LADY | 7
Martini glass - Gin, cointreau, 
lemon juice

ELDERFLOWER FRENCH 75 | 8
Champagne flute - vodka, 
elderflower, lemon juice, 
prosecco, lemon zest

MOTHERS NEGRONI | 7
Tumbler - Bitter orange rum, 
Campari, gin, orange zest, 
dash of orange bitters






