The Cuban Burger! £9.95
We make our 8oz hurgers fresh every day. Char-grilled and filled with chipotle
mayonnaise, onion relish & beef tomato, served with hand-cut chips

Tailor make your burger
Bacon, swiss cheese, mature cheddar, jalapenos, guacamole, fried egg
Add one or as many as you like for £1.00 each

Traditional Paella

Paella is a typical Valencian rice dish from Spain. The name paella is the word for * frying
pan’ in Valencian (from Latin Patella). Our paella is cooked fresh every day, for the base
we use calsparra rice, onion, red pepper, tomato, cayenne pepper, garlic & saffron. As

a dish paella takes some time to cook, allowing the flavours to infuse. As a result we ask
you not to be too disappointed if it' s unavailable as our paellas are very popular.

Chicken & Chorizo Paellall £11.95
Diced chicken breast & parilla chorizo

Seafood Paellall £13.95
Mussels, crayfish tails & calamari strips

Vegetarian Paella ® £10.95

Roasted aubergine, mixed peppers & green heans

3 Tapas £11.95 6 Tapas £22.50 9 Tapas £32.95
*Dishes carry a £1.50 supplement when ordered with Tapas deal

Grilled Flat Breads ® £4.95
Served with houmous, mixed olives & balsamic vinegar ol

Mixed Olives ® £2.95
Black & green pitted olives marinated in soft herbs, garlic & olive oil

Nachos Rancheros ® £5.95

Corn chips topped with cheese, guacamole, sour cream, fomato salsa & jalapenos
Add *chicken & chorizo or *chilli beef for £1.50

Quesadillas
Atwelve inch char grilled flour torfilla, folded in half & filled with either:

Chilli beefl £4.95
Crayfish & mango salsall £5.95
Cheddar & roasted vegetables ® £4.95
Portabello Mushrooms ® ® £4.95

Grilled and topped with goats cheese & roasted red pepper sirips & served with salad
leaves & herb mojo

Steaks
100z Sirloinl
Served on horseradish or garlic mashed potato & ratatouille with herb mojo

£16.95

100z Rib-eyell £14.95
Served with hand-cut chips, button mushrooms & salad leaves either with peppercorn
sauce or garlic & herb butter

Traditional Cuban Ajiacoll £11.95
A traditional cuban dish, diced lamb braised with seasonal vegetables, herbs, chilli &

garlic in a rich tomato sauce. Served with cristianos & moros, grilled flatbread & sour
cream

Char-grilled Havana Loin of Pork[ £13.95
Marinated in Havana style barbeque sauce with mixed mashed potato or hand-cut chips
& buttered corn on the cob

Peppered Tuna Steakl £12.95
Cracked black peppered yellow fin tuna steak, served on rousted Mediterranean vegetables
& cous cous with a citrus & sour cream dressing

Blackened Spiced Salmon Fillet ® £11.95
Pan fried salmon fillet with cajun spices served with a chive, lemongrass & chilli butter,
new potatoes & green beans

Honey Glazed Duck Breast Salad ® £12.95

Pan fried Gressingham duck breast, glazed in honey with a chunky mango salsa, roasted
pineapple & fried plantain sauce, served with salad leaves, cherry tomatoes, red onion

& avocado

Serrano Ham & Salamis * £6.95

Served with our homemade cubano alioli, salad leaves & warm bread

Rump Steak Strips on Jalapeno Houmous x £6.95
Strips of prime rump steak on jalapeno houmous, lightly spiced with

coriander & red chilli. Served with foasted flat bread

Chipotle Marinated Prawns x ® £6.95
Pan fried figer prawns marinated in smoked chipotle peppers & lime

topped with mango salsa

Padron Peppers ® ® £4.95
Padron peppers are strong flavoured small green peppers traditionally grown in Padron,
Spain. Historical records trace the origins of the peppers back to the South Americas.
According o folklore, the peppers were primarily grown for their aphrodisiac properties!
Pan fried with rock salt. Beware! One in ten is hot!

Cheese & Smoked Ham Croquette Potatoes!! £4.95
Homemade croquettes filled with mature cheddar, parmesan & smoked

ham served with fomato salsa

Cuban Spiced Chicken Tenders!! £4.95

Breast of chicken cut in to strips & lightly fried in breadcrumbs with
spices served with chipotle mayonnaise

Goats Cheese & Spinach Filo Pastry ® £9.95
Light filo pastry filled with goats cheese, baby spinach, button mushrooms & onions,
served on lemon & coriander cous cous

Cuban Style Roast Chicken

Whole £14.95 Half £10.95 Quarter £7.95

Roasted with garlic, thyme, red onions & lime, served with either cristianos & moros (rice
& black beans) or hand-cut chips, with a choice of glaze:

Herb Mojo
Parsley, thyme, coriander, rosemary & garlic marinated in olive oil

Honey Mojito Glaze
Clear honey, mint leaves & white rum

Sweet Chilli & Lime
Clear honey, red chillies & fresh lime juice

Fish of the Day

Please ask your waiter/waitress for today’ s special

Sides

Hand-cut chips, seasonal vegetables, green salad, green heans, herbed cous cous,
cristianos & moros (white rice & black beans), tomato, onion & avocado.

each£2.95
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Spiced Plantain & Sweet Potato Crisps ® ® £4.95
Golden strips of sweet potato & plantain seasoned with cuban spices & rock salt

Parila Chorizo & Haloumi Skewers ® £5.95
Char-grilled & accompanied with a lemon & mint sour cream dressing
Mini Albondigasl! £5.95

Spanish meathalls in a rich fomato sauce on foasted ciabatta bread with shaved parmesan

Potatas Bravas ® £4.95
Diced fried potato with cuban spices, topped with tomato salsa
Calamari de Cuball £4.95

Golden strips of calamari with crumbed coconut. Served with lime wedges & sour cream

Fried Goats Cheese x ® £6.95
Goats cheese fried in crispy beer batter with a bloody mary tomato salsa

Garlic Mushrooms & Chorizoll £5.95
Served on toasted ciabatta bread with shaved parmesan & herb mojo

Coconut Cream Mussels x ® £6.95

Mussels braised in coconut milk & white wine infused with coriander & chilli



DESSERTS
Dark Chocolate Tartl
Served with vanilla ice cream

Passion Fruit Mojito Syllabubll

Vanilla Cheese Cakell
With fruit compote

£5.95

£5.50

£5.50

Mango, Pineapple & Papaya Crumble

Served with double cream!]

Continental Cheeses
Served with biscuits, olives & grapes[]

£5.50

£5.95

Selection of Ice Creams & Sorbets ®

Please ask your waiter/waitress/]

® = Gluten free

"WHITE WINE |

El Muro
Blanco, Spainll

Acacia Tree
Chenin Blanc/Colombard, South Africal]

Ca’ Marengo
Pinot Grigio, delle Venezie, Italy[]

Chilcas
Organic Vineyards, Sauvignon Blanc, Chilel!

Blush
Pinot Grigio, Lamberti, ltaly[]

£4.95

Bottle!] 175ml

£13.950 £3.50

£15.95

£18.950 £4.80

£20.95

£21.950 £5.70

BAR « RESTAURANT

COFFEE

Espressoll
Macchiatol]
Cafe Lattel
Cappuccinoll
Americanoll
Filter Coffeel
Hot Chocolate!
Mochall

Add an extra shot fo your coffee for 40p

' RED WINE

El Muro
Tinto, Spain(]

Libertad Red
Malbec/Shiraz, Mendoza, Argentinal]

San Rafael
Merlot, Chilel]

Monte Clavijo
Rioja, Joven Tinto, Spain(]

£1.60
£2.10
£2.00
£1.80
£1.80
£1.80
£2.50

£2.10

Bottlel] 175ml

£13.950 £3.50

£15.95

£18.950 £4.80

£20.95

Z OPARKLING & CHAMPAGNE

BEER |

Becks! £3.50
275ml 5%

Kronenbourgl! £3.40
330ml 5%

Coronall £3.70
330ml 4.6%

Bulmers Cider! £4.20
568ml 4.5%

Smirnoff Icell £3.40
275ml 4.5%

Bottle!] 125ml
Jeio Prosecco Valdobbiadene Brut
Italy[l £22.00
De Nauroy Brut
Champagne!] £32.001 £5.50
Laurent Perrier Brut
NV, Champagne!l £39.00
Balfour Brut Rose
2006, Kentl £49.00

Veuve Clicquot Ponsardin Yellow Label
NV, Champagne!l £55.00



