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LOLA'S-CAFE

HOT COFFEE & EXTRAS

Double espresso
Cortado
Macchiato

Americano

Flat white

Alternative milks (oat, soya,
coconut, almond)

Syrups (vanilla, caramel,
salted caramel, hazelnut)
Extra espresso shot

Babyccino

English breakfast, Earl grey,

Peppermint, Green, lemon ginger

Chai latte ., 38
Dirty chai
Baileys chai
Matcha latte
Hot chocolate

Add cream & marshmallows + 0.8
Biscoff hot chocolate .....ccccoveieicrirce, 48

Baileys hot chocolate

BREAKFAST & SNACKS

Fresh selections of
locally made CAKES
(loaf cakes and traybake

slices) as well as baked

PASTRIES are available

each day on the counter.

Empanadas! Meat,

veggie & vegan options.

lced Americano
lced latte

lced mocha

FRAPPES

Choose from Vanilla, Caramel,
Chocolate, or Hazelnut
Add whipped cream + 0.4

MILKSHAKES

Choose from Vanilla, Caramel,
Chocolate, Hazelnut, Strawberry,
Banana, Mint or Raspberry

Add whipped cream + 0.4

SOFT DRINKS

Still or sparkling water
Soda water
Tonic water

Apple, orange, pineapple, cranberry

Ginger beer . 3.2




LO L a IS X T a P a S Food comes as it's ready in true Spanish fashion. Mains
can take longer, just in case you're in a rush for a show!

Tortilla de patatas * Spanish omelette with potato, onion. Topped with aioli & chives .. gf

Pimientos del padron - Fried padron peppers with sea salt gf v

LFC - Lola’s fried chicken, breaded chicken fillets with chipotle mayo
Berenjenas fritas - Crispy aubergine fritters with rock salt & agave

Morcilla * Spanish black pudding on pea purée with tomato jam

Croquetas de bacalao / boletus / jamon - Choose cod or mushroom or ham croquettes .

I Gambas al gjillo - King prawns in chilli garlic sauce

Chorizo lollipops - Mahou beer battered chorizo with garlic aioli
Berry cheeky X Red wine braised pork cheeks on pureed potatoes with a rich gravy

House salad - Salad, grapefruit, pickled onion, tomatoes. Add manchego cheese (+ £2) ..
Orange fennel salad - Juicy orange and fennel with pickled onions and radishes ...

Champifiones X Pan fried garlic parsley mushrooms

Alcachofas con jamon - Artichokes with or without* ( - £1) crispy serrano ham

Patatas bravas - Fried potatoes with spicy bravas sauce topping
Rainbow hummus * Rainbow carrots on hummus with blue cheese and mint

Olivas - Whole green Karina olives from Murcia

Pan y salsa - Bread served with a choice of sauce (choose one from below)

Salsas - Add spicy bravas*, tumaca®, chipotle mayo or aoili sauce

Sirloin steak - 100z sirloin steak with chunky chips. Served medium-rare (unless
otherwise requested) with chimichurri or peppercorn sauce

Pork belly * Slow cooked pork belly with crispy crackling and rainbow carrots

on a bed of potato puree with a rich gravy

For 1/ 2 people

Jamén lbérico * Ibérico ham served with breadsticks

Queso Manchego - Cheese with quince jelly, grapes & breadsticks 6/1 gf
Tabla de queso - Mixed cheeses, quince jelly, grapes & breadsticks 7 /14 gf
Tabla mixta - Mixed Spanish cheeses & Ibérico meats with condiments .. 9/16 gf

Crema Cufulana*Spanish ‘créme brulee’ with caramelised topping
Fondant de chocolate - Chocolate fondant & vanilla gelato

Panacotta de frambuesa*Blackberry panacotta with grated chocolate
Vanilla gelato

Churros con chocolate -

ALLERGENS: Please ask us about allergens. KEY: % Chef recommends / gf - gluten free /

We cannot guarantee no traces of allergens. v - vegan / v* - choose vegan option




