NIBBLES

GORDAL OLIVES £4.75
Known in Spain as the Queen of Olives VE / V

SALTED VALENCIAN ALMONDS £4.25
Spanish almonds fried in sunflower and sprinkled with
salt N / VE /V

BREAD WITH OIL AND BALSAMIC
VINEGAR £4.95
VE/V

COCA BREAD WITH TOMATO AND
GARLIC £5.50

Traditional flatbread from Catalonia - with a layer of
tomato & dressed with olive oil & garlic

VE/V

CHICKEN PARFAIT £7.25

Homemade rich and silky chicken liver parfait, served
with brandy and caramelised onion

SIDES

BREAD £2.95
VE/ V

TRUFFLE FRIES WITH PARMESAN £4.95
\

FRIES £4.25
VE /V

HALLOUMI FRIES £4.95
\

LAST FOOD ORDERS:
9PM WEDNESDAY TO SATURDAY
8PM SUNDAY & TUESDAY

IF YOU HAVE ANY ALLERGIES OR
INTOLERANCES PLEASE SPEAK TO A
MEMBER OF STAFF BEFORE ORDERING
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SMALL PLATES

TORTILLA (SPANISH OMELETTE) £5.25*
With potatoes and onions, a traditional Spanish
favourite V

DEEP FRIED GOATS CHEESE WITH
HOMEMADE BLUEBERRY JAM £7.95*
Panade goat cheese in panko breadcrumbs for a
crispier texture, with homemade blueberry jam V

PADRON PEPPERS £6.95*
Deep fried & finished with Maldon Sea salt flakes
VE/V

PATATAS BRAVAS £6.95*
Dressed with bravas sauce & Lillian’s homemade aioli
V / VE without Aioli

CAESAR SALAD £6.95*
Lettuce, caesar dressing, grated parmesan, and
croutons V

COD CROQUETTES £7.95*
Crispy salt cod croquettes with a soft, flaky centre,
served with Lillian’s homemade aioli

GAMBAS PIL PIL £9.95

Grilled prawns sautéed in garlic, chilli & olive oil

BEEF CHIMICHURRI £10.95
Grilled sirloin steak on a skewer (served pink).
Marinated with traditional Spanish spices

LEMON & BASIL CHICKEN SKEWER
£9.95

Grilled chicken skewers, marinated in lemon, basil
and garlic finished with a light citrus glaze

CHORIZO AL VINO TINTO £7.95*
Spicy Spanish chorizo sausage in red wine & honey
sauce

GRILLED CHICKEN THIGHS WITH RAS
EL HANOUT + ROMESCO SAUCE £9.50
Romesco sauce - Traditionally made by pounding
peppers, nuts, garlic and bread together with a mortar,
a lovely dish teamed with chicken thighs N

BRISKET TACOS £8.95

Slow cooked brisket with a slightly spicy red pepper
sauce, originating from the Canary Islands, a true
compliment for beef

JERK CHICKEN WINGS £7.95*

Fried chicken wings, marinated in Jerk seasoning

MORCILLA A LA PLANCHA £9.95

3 x mini grilled Spanish black puddings, dressed on a
bed of spinach with Lillian’s homemade piquillo pepper
jam and finished with fried almonds N

ALBONDIGAS £9.50

Homemade beef and pork meatballs, cooked in a rich
red wine and garlic tomato sauce, finished with grated
manchego cheese

DUCK GYOZA £7.50*

Fried duck gyoza, served with teriyaki sauce

VEGETABLE GYOZA £7.50*
Mixed vegetables with a hint of garlic and a kick of
spice, served with sweet chilli jom VE /V

CHICKEN GOUJON BASKET & CHIPS
£7.95

ALL DAY WEDNESDAY 12PM-9PM
* DISHES ARE 3 FOR £18



