TAPAS quf‘

CHIPS

~ served. in 6 bowl with homemade garlic aioli mayo dip

POTATO BRAVAS

~ Double~jried potatoes with o jiery roast pepper tomato sauce and. o handmade garlic aioli (veg)

CROQUETS
~ bx pieces o assorted homemade croquets, with Spanish. cured ham., jamon, mushroom and. three cheese lavors

GARLIC MUSHROOMS
~ Mushrooms in 6 garlic-chili sauce with resh thyme and. rosemary (veg), served. with bread.

CHICKEN SKEWERS
~ Spanish papriks, jresh garlic, and, wine were used. to marinade the grilled chicken skewers.

SPANISH MEATBALLS
~ Meatballs in o flavorjul fiery tomato sauce, served. with bregd.

CALAMARI
~ Crispy jried. calamari comes with homemade gorlic aioli mayo.

CHORIZO
~ Char-grilled red peppers with Spanish chorizo in 6 tawny port reduction served. with breao

GARLIC PRAWNS
~ Qarlic and. chilli, Prawns, served with bread.

MUSSELS
~ Open-shelled mussels in o flavorjul, spicy tomato sauce, served. with bread,

OCTOPUS
~ QGalician style octopus with mash made of potato, paprika andextra virgin olive oil
EYE FILLET

~ 250g o} steak with potato mash, broccolini and. carrots

ANTIPASTO PLATTER
~ Che};s selection of Spanish Iberian cured. Ham Chorizo, tortilla, Spanish olives and. delicious cheese comes with
bread. ( sharing)

PAELLA
~ An authentic dish o} sajjron-jlavored. rice cooked with seajood stock, prwans, mussels, clamps, calamari and.
vegetables. (Serves 2 people). Chejs Special

SPANISH CHURROS
~ Cinnamon-sugar-coated Spanish doughnuts served, with g rich chocolate dipping sauce
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