S0
é risoa
TWO TAPAS £14

EVERYDAY
EXCEPT SATURDAY EVENING

Pan con Tomate Pimientos de Padron

Sourdough bread with grated tomato, Fried little Galician peppers with Maldon salt
parsley, onion

Croquetas de Chorizo Burrata
Deep fried homemade iberian chorizo croquetas  Creamy Italian burrata w/pesto,
with paprika Ali-Oli olives, pine nuts and rocket leaves
Croquetas de Jamon Albondigas
Iberian ham croquetas Spanish beef meatballs
with smoke paprika Ali-Oli served in cherry tomato sauce
Bunuelos de Bacalao Huevos Rotos
icelandic codfish fritters served with Runny eggs over
homemade tartar sauce fried potatoes & onions and chorizo

Pollo a la parrilla

Grilled Chicken thigh with
Canarian mojo rojo sauce and crispy

Puntillitas
Deep fried baby squid with Ali-Oli

fried onions
Ensalada de Tomate Patatas Bravas
Isle Of Wight mix heritage tomatoes Deep fried potatoes with
with vinaigrette & maldon salt brava sauce and Ali-Oli
SELECT A CHEESE OR DESSERT FOR £5
Tarta de Santiago Manchego Curado
Gluten free almond cake from Galicia Rosem ary Manche go
Churros con Chocolate Queso Con Trufada
. . Truffle infused
Vanilla ice-cream La Peral

With Pedro Ximenez Sweet Sherry drizzle Lightly blued



