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(Christmas [Teast menus

Thank you for booking your Chris’cmas Party through us, Plcasc have a look
through our Christmas menus and decide on the best one {:orgour Partg.
With all of our Christmas menus we are ogcring a glass of Cavaora
Christmas Gain Cocktail on arrival if you would like a drink on arrival rcadg for
your guests then Plcasc let us know in advance at the additional cost of £5 PP
We will of course include crackers, we will also guarantee a livcly buzzing
atmosPhcrc, on certain nights tlﬂroughout November & [December we will have
live 5Panish Music too. We also have ] he Bull Ring’ our Privatc dining
room which seats up to 17 Pcoplc, a Placc to have more Privacy with your own
music and decorate as you wish. We are IﬁaPPg to accommodate lunchtime

bookings as well as in the evening throughout November & December.
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CHRISTMAS TAFAS

Re]ax and enjoy a tapas fuelled evening, throughout the evening the tapas will be bought to your table

Forgou a” to share

OPtional Cava or Christmas (Gin C ocktail on arrival

Pan Qur baked bread served with aioli & olive oil (can be (G]Y)
Aceitunas Alifiadas Spanish olives marinated in oranges, thgmc and fennel ((G]Y)
Jamon Y Queso
A mixed tapa of Serrano [1am & /amorana shecp’s cheese ((G]Y)
Croquctas de Favo
Crcamg croquettes filled with turkeg with Cranberrg Drcssing
Albéncligas en Salsa de T omate
Lamb Meatba”s in tomato sauce with sweet Paprika GP

Pimientos conVinogAlcaParras

Sweet peppers caramalised withwine & capers (GF)
Chorizo [Frito
Chorizo gent]g fried then flamed with red wine, fresh chilli & honeg (GF)
Fatatas Bravas
Chunk}j potatoes in our spicg tomato sauce & Aioli (G
(Gambas al Fil Fil
Fcclcd prawns sautéed in !aslﬂimgs of olive oil with gar!ic & chilli (GF)
Bcrerjenas [ritas
Fresh auberginc C!"lfPS fried and drizzled with honey and sea salt (GF)
Tori“itas de Camarones
Slﬁrimp T ortillitas, [ried thin Shrimp crispg waffer exc]usive]g found in Andalusia

Qucso de Cabra
Goats Checse Warmecl with honcg, hazelnut & thgme (GF)

Championes con Jerez

Mushrooms cooked with onion, tHyme & Paprika, finished with oloroso shcrrg and cream (GF)

—~

Valencian Orange Chocolate Brownie
\/alencian Orange, salted Almoncl Cl’xocolatc Brownie GP

£Z§.OOPP
Optiona] extra £5 supplemen’c for cava or gin cocktail
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TAFPASYFPAELL AMENU

Tapas served as a starter followed }33 the chef’s statement dish; Faclla
i:o”owecl }33 our two most favourite | a bobina Deserts to share!

OPtional Cava or Christmas (Gin Cocktail on arrival

Pan Qur baked bread served with aioli & olive oil ((Can be (G[7)
Aceitunas Aliﬁaclas Spanislﬁ olives marinated in oranges, tl’lﬂme and fennel @»

Jamon Y Queso
A mixed tapa of Serrano ham & Zamorana shecp’s cheese (G]:)
(Gambas al Pil Fil
Fcelecl prawns sautéed in olive oil with garlic & chilli Gh

Qucso de Cabra (GF)
Goats C}weese Warmed with honcg, hazelnhut & t!ﬂgme

Croquetas de F’avo
Crcamg croquettes filled with turkeg with Cranberry Drcssing

—~

| a Bobina’s fantastic Pae”a which is Mark’s statement dish. ]t looks and tastes amazing and is served in
Pac”a pans to your table

Paella Mixta
Fac”a with chickenj musse]s, king prawns, squid and chorizo (G]:)

Fae”a Verduras
Chargri”ed artichoke, sPinach and feta with toasted Pine nuts (G]:)

You can choose to have seafood & meat orjust meat or vegctarian or have one of each for your table

—~

Valencian Orange Chocolate Brownie
\/alencian Orange, salted Almoncl Cl’xocolatc Brownie GP

£25.00PP
Optiona] extra £5 supplement for cava orgin cocktail
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ANDAL USIAN-STY] F S OWROAST | AMB

Tapas served as a starter followed 139 the fantastic Slow Koast Spanish stglc Lamb
OPtional Cava or Christmas (Gin Cocktail on arrival

Pan Qur baked bread served with aioli & olive oil ((Can be (GI7)
Aceitunas Alifiadas SPanish olives marinated in oranges, thgmc and fennel ((G]Y)

Jamon Y Queso
A mixed tapa of Serrano ham & /amorana 5}166[3’5 cheese ((GI)
(Gambas al Pil Fil
FPeeled prawns sautéed in olive oil with garlic & chilli (G

Queso de Cabra

Goa’cs Cheese Warmed with honeg, hazelnut & thyme (GF)
Croquctas de Favo

Crcamg croquettes filled with turkeg with Cranberry Drcssing

Anclalusiamstglc 5|ow Koast Lamb
Thc fantastic Slow Roast Andalusian~5t3[e shoulder of Lamb slow]y cooked with lashings of garlic,
orange, pomegranate & coriander served to your table for you all to share with SPanish Stgie Garlic &

Herb Roast Fo’catoes & Crispg (areen Beans

Valencian Orangc Chocolate Brownie
\/alcncian Orangc) salted Almoncl Choco!ate Brownic (G]:)

£3 Z.ﬁOPP
Optiona] extra £5 supplement for cava or gin cocktail
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COCHINILL O AL HORNO MENU

Tapas served as a starter followed by the fantastic suck]ing Pig from Ta!avera de la Reina

Cava or Christmas Giin C ocktail on arrival

Fan Our baked bread served with aioli & olive ol (Per basket)
Aceitunas Aliﬁadas Spanish olives marinated in oranges, thgmc and fennel

Jamén Y Queso (GF)

A mixed tapa of Serrano ham & /amorana shcep’s cheese
Croquetas de Favo
Creamg croquettes filled with turkeg with Cranberrg Dressing
(Gambas al Fll Fll @
Feelccl prawns sautéed in lashings of olive oil with gar]ic & chilli.

Queso de Cabra (GF)
Goats Cheese \/\/armed with honey, hazelhut & thgme

Cochinillo al Horno ~ Suckling Fig
Thc fantastic suckling Pig from Ta!avera dela Reina baked to Pencection with oranges, gar]ic and thgmc

served wholc to your table and carved at your table n H’IC honoured way.

SCrved with Spanish 5’:5]6 Garlic & Herb Koast Fotatoes, Celcriac Gratin and Crispg Green
Beans

Valencian orange Chocolate Brownie

Valencian Orangc, salted Almond (Chocolate Brownie

£§5,00PP
Optiona] extra £5 supplcmcnt for cava or gin cocktail
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FRUITOSDEI MAR

Thc fruits of the sea, a sPectacular seafood Feast

Cava Y Ostras
Aglass of C ava served with Ogsters in three ways;

lemon, Bloodg Maria & Cava Caviar
Mixed Tapas Canapc Stglc

Mariscada ~ Seafood Flatter

The sPcctacular Sca)coocl Platter served warm including Lobster, Dressccl Crab,

King FPrawns, Langoustincs, (lams, Mussels and Brown 51’1riml:>.
Served with Aioli, Pan, Shallot \/inegar & (Green | eaf Salad

Tarte de | imon

Agrcat Pa”ct cleanse, oozing with luscious lemon curd.

£45 'OOPP




