
Dinner Menu
Served from 5pm Monday-Saturday.                            

 Our full menu is also available. 

Starters
Crab Cakes Ã4.75  
Served on a bed of salad                                                       
with a sweet chilli sauce.

Prawn Cocktail Ã4.95 
Served on a bed of                                                     
avocadoes.

Soup of the Day (V)                                             
Ã3.95
Please ask for todayõs                                                      
choice.  Served with bread                                                    
and butter.

Grilled Halloumi Salad 
(V) Ã4.45
Served with balsamic                                                      
vinegar dressing.

Mains
Mixed Grill Ã10.95
One for meat lovers: sausages, 6oz rump steak, gammon 
steak served with chunky chips, a fried egg and onion rings.

Tuna Steak Ã9.75
Served with noodles, mixed peppers and a sweet chilli sauce. 

Chicken & Chorizo Paella Ã7.95
A meat eaters dream! Rice served with chicken meat, freshly 
sliced chorizo, saffron, sweet paprika, vegetable stock and a 
pinch of salt.  Served with garlic bread.

Vegetarian Paella (V) Ã7.95
Rice with aubergines, courgettes, mixed peppers and garden 
peas.  Served with garlic bread.

Chicken Enchalidas Ã7.95
Thin round tortilla bread rolled up with a chicken þlling.  
Served with a side salad and a sour cream dip.

Vegetable Enchalidas (V) Ã6.95
Vegetables rolled in thin round tortillas.  Served with a side 
salad and a sour cream dip.

Tuna Nicoise Salad Ã9.75
Healthy yet delicious, a mini feast of plump black olives, 
poached eggs and seared tuna steaks with capers and green 
beans.

Desserts
We change our desserts regularly so please               

ask to see our dessert menu.



International Tapas Menu
Served from 3pm Monday-Friday and all day Saturday. 

1.  Pollo Con Salsa  Ã3.95   
Chicken with sliced mushrooms, onions, white wine and a 
creamy sauce.

2.  Ensalada De Tomate Y Queso (V)  Ã2.95
Fresh sliced tomato, grilled halloumi cheese and marinated 
olives.

3. Pisto Manchego (V)  Ã3.25
Slow-roasted mixed peppers, onions, courgettes and 
aubergines in a spicy tomato sauce.

4. Aceitunas Marinadas (V)  Ã2.95
Green mammoth pitted olives

5. Champi¶ones al Ajillo (V)  Ã2.95
Mushrooms saut®ed with garlic, olive oil and lemon juice.

6. Mini Bruschetta of  the Day (V)  Ã3.95
Toasted crusty bread with a delicious topping.

7. Ciabatta Calente con Aceite Balsamico (V) Ã2.95
Warm ciabatta served with olive oil and balsamic dips.

8. Panes de Pitta (V)  Ã1.00
Slices of grilled pitta bread.

9. Patatas Bravas (V)  Ã2.95
Fried potatoes in a rich spicy tomato sauce.

10. Dolmades (V)  Ã2.95
Stuffed vine leaves.

11. Pimientas Rellenadas (V)  Ã2.95
Cheese stuffed baby red peppers.

12. Pastel de Garbanzos con Pan (V)  Ã2.95
Hummous and slices of Pitta bread.

13. Calamares Andaluza  Ã3.95
Deep-fried squid in a beer batter.

14. Salmonetes Fritos  Ã3.25
Deep fried whitebait.

15. Gambas al Ajillo  Ã4.95
King prawns in a wine sauce with a hint of chilli.

16. Gambas estilo Maya  Ã4.95
Tiger prawns, coriander and lime in a creamy sauce.

17. Albondigas en Salsa  Ã3.95
Meatballs in a spicy tomato sauce.

18. Chorizo al Vino Tinto  Ã3.95
Spanish sausages in blood red wine.

19. Alitas de Pollo con Salsa Picante  Ã3.95
Spicy chicken wings in a hot and sticky BBQ sauce.

Choose any 5 dishes for Ã15.00 
or any 8 for Ã24.00



Wine Menu
 All of our wines, except our Sparkling                           

   and Champagne selection are available                                
 by the glass or the bottle.

White Selection
Zarapito Chenin Blanc Torrontes   - Argentina   
175ml Ã3.25 / 250ml Ã4.40 / Bottle Ã12.95

Moondara Semillon Chardonnay  - Australia   
175ml Ã3.50 / 250ml Ã4.75 / Bottle Ã13.95

Pinot Grigio Delle Venezie  - Sartori ð Italy   
175ml Ã3.95 / 250ml Ã5.25 / Bottle Ã15.95

Concha Y Toro Sunrise  - Sauvignon Blanc - Chile  
175ml Ã4.05 / 250ml Ã5.50 / Bottle Ã16.15

Anapi River  - Sauvignon Blanc - New Zealand   
175ml Ã4.25 / 250ml Ã5.60 / Bottle Ã16.95

Marani  - Sartori ð Italy       
175ml Ã4.50 / 250ml Ã5.95 / Bottle Ã17.95

Chablis Ropiteau  - Burgundy ð France    
175ml Ã5.70 / 250ml Ã7.70 / Bottle Ã22.95

Rose Wines
Trulli Pinot Grigio Blush  - Italy     
175ml Ã3.95 / 250ml Ã5.25 / Bottle Ã15.95

Gallo Family White Zinfandel  - California   
175ml Ã3.95 / 250ml Ã5.25 / Bottle Ã15.95

Red Wine Selection
Zarapito Malbec Bonarda  -San Juan ð Argentina  
175ml Ã3.25 / 250ml Ã4.40 / Bottle Ã12.95

Moondara Shiraz  - South East Australia    
175ml Ã3.50 / 250ml Ã4.75 / Bottle Ã13.95

Concha Y Toro Sunrise Merlot  - Chile    
175ml Ã4.05 / 250ml Ã5.50 / Bottle Ã16.15

Wolf Blass Shiraz Grenache  - South East Australia  
175ml Ã4.20 / 250ml Ã5.75 / Bottle Ã16.95

Regolo IGT - Sartori ð Italy      
175ml Ã4.75 / 250ml Ã6.50 / Bottle Ã19.50

Rioja Alcorta Crianza  - Spain     
175ml Ã4.70 / 250ml Ã6.40 / Bottle Ã18.95

Fleurie Ropiteau  - Beaujolais ð France    
175ml Ã5.50 / 250ml Ã7.50 / Bottle Ã21.95



Sparkling Wines
Cremant De Bourgone Ropiteau ð France- Bottle Ã18.50

Oliver & Gregõs Cava  - Spain - Bottle Ã15.95

Prosecco Sartori  - Italy - Bottle Ã17.95

Prosecco Sartori Rose  - Italy - Bottle Ã17.95

Champagne Selection
Baby Champagne Bottle - Bottle Ã7.95

Champagne Reynier Brut - Bottle Ã28.00

Mumm Cordon Rouge - Bottle Ã35.00

Mumm Cordon Rouge Rose - Bottle Ã35.00

Veuve Clicquot Yellow Label - Bottle Ã45.00

Bollinger Special Cuvee - Bottle Ã55.00

Dom Perignon - Bottle Ã99.00

Ap®ritifs
Cockburnõs Porto Ruby - Ã2.60
Sherry Extra Dry - Ã2.60
Harveyõs Bristol Cream Sherry - Ã2.60
Martini Extra Dry - Ã2.60
Martini Bianco - Ã2.60
Martini Rosso - Ã2.60
Campari Bitter - Ã2.60
Stones Green Ginger Wine - Ã2.60

After Dinner Liqueurs
Disaronno Amaretto - Ã3.00
Baileys - Ã3.00
Tia Maria - Ã3.00
Kahlua - Ã3.00
Cointreau - Ã3.00

After Dinner Coffees
Espresso - Ã1.60
Caffe Americano - Ã1.60
Cappuccino - Ã1.90
Caffe Latte - Ã1.90
Caffe Mocha - Ã1.90
Tea - Ã1.60
Herbal Tea - Ã1.60
Liqueur Coffee - Ã4.40


