FOOD MENU

Bread and olives (Bread Seasonal vegetable paella (v)
Olives tault?n‘:li:; and tllmin hlh!
Pinchos of the day (plate of 4) ity bk

Tortilla Chickpeas and fresh S!Iinldl. pan

fried with sweet pepper and

spices

Green beans, cherry tomatoes and
a o

Pinchitos, skewered chicken halloumi salad with moj
breast with chilli and ginger dressing (v)

Chicken slowly ooledin Whale roasted mushrooms with
‘mustard and spices creamy mustard and red pepper
sauce (v)

Chorizo cooked in white wine,
gnu: and onion with tomato Warm goats cheese encrusted in
and parstey walnut and bread crumbs. Served

with beetroot salad (v)
Meatballs, beef and pork with
a lovely tomato sauce Patatas bravas Pinchio’s style (v)

Spicy lamb koftas served with
mint yoghurt

Morcilla (Spanish black pud) Mexican street salad, red cabhage,
:::,k;dm“ spatagus, green carrot, radishes, coriander and
Served on roasted tomatoes e

Side salad

Gambas pil pil, king prawns
cooked in chilli and garlic Ottt o
Calamari served with chilli Sanache
mayo small large e b
Pan-seared cod with garlic

spinach and hutter by bt Almond cake

light tomato sauce e nint

Steamed mussels with chorizo,

in a tomato and white wine Get two desserts for

- Why not try with an Espresso Martini? -
Seafood paella, mussels, prawns

and squli




