
 v - vegan / v* - choose vegan option 
Lola’s special /     non-gluten containing products 

ALLERGENS: Please ask us about allergens.
We cannot guarantee no traces of allergens. 

KEY:

Attending a show? Please let our team know and order
promptly so we can serve you as quickly as possible!

Queso Manchego - Manchego cheese with quince jelly, grapes & breadsticks 
Tabla de queso - Mixed cheese plate, quince jelly, grapes & breadsticks .........
Tabla mixta - Mixed cheese & meat plate, quince, grapes & breadsticks .........

7 / 12
8 / 15
9 / 17

For 1 / 2 people

CH
EESE

&
 M

EAT

Gambas al ajillo       King prawns sautéed in a fresh chilli garlic sauce ............................................................
Mackerel paté - Mackerel paté served with fresh baked focaccia from Pala ...............................................
Croquetas de bacalao  - Cod croquettes ...........................................................................................................................................
Grilled seabass       Grilled seabass fillet with roasted potatoes and chorizo ..............................................
        Vieiras con jamón - Seared scallops in Serrano ham on a bed of sweet potato purée .......

12
8
7
14
15

FISH
Pan y salsa - Pala bread & choice of Lola’s alioli       or chipotle mayo or olive oil & balsamic* 
Olivas - Whole green Karina olives from Murcia, Spain ........................................................................................................
Salsas - Spicy bravas*, chipotle mayo or alioli      , all made in-house ....................................................................
Snacks - Choose from Kikos Spanish crunchy corn*     , pork scratchings or picos breadsticks* ...

SN
ACK

4
5 
3
4

v*
v
v*
v*

Pork belly bites       Roasted pork belly, potato purée & soya marmalade demi-glace (12-14 min)
LFC - Lola’s fried chicken, chicken fillets in golden breadcrumbs with chipotle mayo .............................
Pollo y chorizo - Chicken & chorizo skewers with our special chipotle mayo & alioli ................................
Steak tapas - Medium rare steak, sliced and served with Lola’s chimichurri sauce ....................................
        Chorizo a la sidra - Chorizo cooked in a cider sauce ..................................................................................................
Croquetas de jamón - Spanish classic! Ham and bechamel croquettes ..................................................................
Berry cheeky       Red wine braised Spanish pork cheeks on puréed potatoes with a rich gravy ..
Alcachofas con jamón - Grilled artichoke with crispy Serrano ham, sweet paprika & olive oil ......

11
8
9
14
9
7
13
9

M
EAT

         Batatas fritas - Sweet potato fries with sweet chilli agave and savoury alioli* ..........................
Tortilla de patatas       Spanish omelette with potato, onion. Topped with alioli & chives .............
Pimientos del padrón - Fried padrón peppers with sea salt. Simple but classic  .......................................
Berenjenas fritas        Crispy aubergine fritters with rock salt & agave ...........................................................
Croquetas de boletus - Mushroom croquettes ..............................................................................................................................
Piquillo con queso - Peppers stuffed with cheese, topped with crispy onion & balsamic glaze ..
House salad - Salad, grapefruit, pickled onion, tomatoes. Add manchego cheese (+ £2) ................
Champiñones - Pan fried garlic parsley mushrooms ................................................................................................................
Alcachofas - Grilled artichoke with Spanish sweet paprika and olive oil ............................................................
Patatas bravas - Fried potato cubes with spicy bravas* & alioli sauce toppings .......................................
Goats’ cheese - Goats’ cheese served with caramelised onion & Lola’s chutney .........................................

8
7
8
7
7
9
7
7
8
8
9

v*

v
v

v
v
v
v*

VEG
ETARIAN

Crema Catalana      Spanish crème brûlée, caramelised. Add 1 scoop gelato (+ £2)
Fondant de chocolate - Chocolate fondant & vanilla gelato .......................................................
Vanilla gelato - three scoops, with chocolate sauce or red berry coulis ................................
Churros con chocolate - Crunchy churros with choc sauce. Add 1 scoop gelato (+ £2) 
Tarta de queso      baked cheesecake with a berry coulis. Add 1 scoop gelato (+ £2)
        Tocino del cielo - rich caramel custard with cream. An old Spanish classic!

D
ESSERT

7
9
7
8
8
8

v*
v*



12.5 

11.5

9 

9.5

English breakfast, Earl grey,
Peppermint, Green, lemon ginger ........ 3.2

LOOSE LEAF TEAS

Still or sparkling water ..........................
Soda water ....................................................
Tonic / Slimline tonic water ................
Apple, orange, pineapple, cranberry
juice ...................................................................
Coke / Coke Zero / Lemonade .........
Ginger beer ...................................................

3.5
2.5
2.9

3.1
3.9
3.3

SOFT DRINKS

FRAPPES choose Vanilla, Caramel,
Chocolate, or Hazelnut ......................…………………
MILKSHAKES choose Vanilla, Caramel,
Chocolate, Hazelnut, Strawberry, Banana,
Mint, Pistachio & Salted Caramel .........……..
                   Add whipped cream + 0.5

5.9

4.9

FRAPPES & MILKSHAKES

Iced Americano ..........................................
Iced latte ........................................................
Iced mocha ....................................................
Iced chai .........................................................
Iced matcha ..................................................
Iced peach tea ............................................
Pistachio Iced latte ………………………………..

4
4.4
5.1
4.9
5.7
4.6
5

ICED DRINKS

Chai latte .............................................................
Dirty chai .............................................................
Baileys chai ........................................................
Matcha latte ......................................................
Hot chocolate ....................................................

Add cream & marshmallows + 0.8
Biscoff hot chocolate ....................................
Baileys hot chocolate ...................................

4.2
5.2
6.9
5.5
4.4

5.3
6.6

CHAI, CHOC & MATCHA

Double espresso ............................................
Cortado .................................................
Macchiato ............................................
Americano ............................................
Flat white .............................................
Cappuccino ..........................................
Latte ........................................................
Mocha .....................................................
Irish coffee ..........................................

Alternative milks (oat, soya,
coconut) .................................................
Syrups (vanilla, caramel, salted
caramel, hazelnut) .........................
Extra espresso shot ........................
Babyccino .............................................

2.8
3.1
3.1
 - 
3.8
3.9
3.8
 -
 -

0.6

0.6
1.5
1.8

/   -
/   -
/   -
/  3.3
/   -
/  4.2
/  4.1
/  4.7
/  6.8

HOT COFFEE & EXTRAS
Regular / Large 12oz

Eggs and ham - Classic Spanish breakfast (‘huevos rotos’) of fried eggs & Serrano ham
                         (or chorizo or black pudding) on a bed of fried potatoes ........................................
Lola’s hash - Potato hash with sautéed mushrooms, padron peppers & chickpeas
                   with alioli, chipotle or bravas sauce* .....................................................................
                   Option to add fried egg (+ £1.5) and/or chorizo (+£1.5)
Chorizo omelette - Chorizo omelette with onions and potatoes, served with alioli
                           & chives (vegetarian option without chorizo - £2 less) ................
Cheesy churros - Crunchy churros served with rock salt & grated Manchego
                         cheese with an alioli dip ..........................................
Fresh selection of pastries available daily.

BREAKFAST & BRUNCH (served until 3pm)

Lola’s club - Spanish ham, cheese, tomato and house made alioli .........................................................
Chipotle chorizo - Chorizo, cheese, house made chipotle mayo with salad leaves ................
Escalivada - Marinaded roast pequillo peppers, aubergine, onion, parsley, olive oil .........

SANDWICHES (served until 5pm)
Fresh baked foccacia. In house orders served with a small side of crisps. Takeaway
orders are served wrapped, without a side.

7  /  6.5
7  /  6.5
6  /  5.5

Sit-in / takeaway

v
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