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GAMBAS AL AJILLO £12 1 &
KING PRAWNS, FRESH GARLIC, DRIED CHILLIES, GARLIC BREAD , 5+ i
L]

ENSALADA TOMATO £9
FRESH TOMATO, GOATS CHEESE SNOW, CATALAN DRESSING 714

SALT COD CROQUETAS £9
HOMEMADE SALT COD CROQUETAS, WILD GARLIC AIOLI 5 467,14

TORTILLA £8
TRUFFLED ONION JAM 414

9
ROAST COD £19
BUTTER BEAN AND CHORIZO STEW, HERB GREMOLATA,

CONFIT CHERRY TOMATO ;5 14
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CATALAN CHICKEN £20
GRILLED CHICKEN BREAST
BRAVAS SAUCE, BLACK OLIVES, GREEN PEPPERS,

L; L]
-
ANCHOVIES, ROAST PAPRIKA POTATOES ;4 ﬁ
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TRADITIONAL SPANISH PAELLA (SERVES 2) £34
PLEASE ALLOW A MINIMUM OF 20MINS

|
CHICKEN, CHORIZO, KING PRAWNS ; 5 |
|

CHURROS £8
CHOCOLATE DIPPING SAUCE ;4
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