
            
                                      

 

DESSERT & COFFEE 
 

Manzanilla olives Fresh Soup of the day 

Anchovies marinated with olive oil 
 

Padron peppers  
 

   Stuffed piquillo peppers, Iberian 
chorizo, cheddar cheese on 

tomato 

Manchego cheese, quince and grapes 
 

Grilled Halloumi 
 

Prawns, garlic, chili and olive oil Serrano ham with melon 

Sauteed Garlic mushrooms Cheese croquettes  

Fresh mussels, garlic, parsley, 
white wine and tomato sauce 

Toasted tomato bread, olive oil and garlic 

Calamari with tartar sauce Chorizo in red wine sauce 

Chicken/Ham croquettes 
 

Spanish Tortilla 
 

MAIN COURSE 

                 Paella Seafood – Vegetariana –Valenciana      (Min for 2)    

Baked salmon, butter cappers, lemon, samphire sauce, mash potatoes 
and broccoli  

Aubergine stuffed with quinoa, ? , onion, cherry tomatoes, feta cheese  
and red piquillo sauce 

Iberian pork cheeks with mash and vegetable sauce 

Asturian fabada – slow cooked beans stew, smoky chorizo, morcela, sausage 
and tender pork belly 

Grilled Sirloin steak with pepper sauce, vegetables and chips 

Turkey, roast potatoes, root vegetable and trimmings 

 Vall De Cavall 

 

 
 
 
 

Christmas Menu 
2 tapas, Main Course & Dessert 

Menu available from the 25th November 2024 

A choice of dessert from our menu 
 

A discretionary 12.5% service charge will be added to your bill 

 

37.50 


