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Classic Gelato GF V
The tastiest ice cream ever.” £3.95
Choose two scoops from:
Madagascan Vanilla – speckled with vanilla pods.
Malaga – Spanish-style rum and raisin 
(with Marsala and juicy sultanas).
Chocolate – rich and dark chocolate.

Our Favourite Spanish-Style Gelato GF V £5.25
Two scoops of Malaga gelato, drenched in 
Pedro Ximénez Triana. ¡Delicioso!

Sorbet (fat-free) GF V £3.65
Choose two scoops from:
Limón – Classically refreshing lemon. 
Strawberry – Made with fresh strawberries.
Passion Fruit – Light and fruity; simply delicious.

Chocolate Fondant V £4.95
Hot chocolate sponge pudding, with a gooey chocolate
centre, served with Madagascan vanilla gelato.

Arroz con Leche GF V £4.25
Our twist on a classic rice pudding, made with 
clotted cream, orange zest and cinnamon. 
Traditionally served cold or we can warm it for you.

Apple & Almond Flan V £4.95
Served warm with Madagascan vanilla gelato.

Tarta de Limón V £4.95
Classic zingy lemon tart, with crushed pistachio.

Sharing Churros (for two) £5.95
Doughnut twists, served with fresh strawberries and
marshmallows, plus a rich chocolate sauce – for dipping.

Chunky Fruit Salad GF V £4.95
With apple, melon, orange, grapes and pineapple.

White Wines (per 175ml/250ml/500ml carafe/bottle)

Arium Airén
(Valdepeñas) £3.85/£4.90/£9.05/£13.95
Peachy and very soft, with notes of pineapple
and orchard fruits.

Torres Viña Sol 
(Catalunya) £4.25/£5.40/£10.05/£15.45
Pure and elegant, with white flowers and ripe fruit.

Altozano Verdejo-Sauvignon 
(Castilla) £4.55/£5.75/£10.75/£16.45
Fresh and delicately flavoured, with refreshing citrus 
fruit flavours.

Torres San Valentín 
(Catalunya)  £4.75/£6.05/£11.35/£17.25
Floral and fruity, with a splash of sweetness.

Raimat Chardonnay
(Costers del Segre) £4.90/£6.30/£11.85/£17.95
Unoaked, this is bursting with pure, ripe tropical fruit.

Faustino VII Blanco (Rioja)     £18.45
Crisply dry, with citrus and stone fruits.

Analivia Verdejo (Rueda)   £19.45
Soft peach and pear fruits, with floral notes.

Leiras Albariño (Rías Baixas) £22.45
Aromatic, with flavours of apple, peach and apricot.

Torres ‘Fransola’ Sauvignon Blanc (Penedès) £25.45
Very complex, with juicy exotic fruits and a hint of oak.

Rosé Wines (per 175ml/250ml/500ml/bottle)

Arium Tempranillo-Garnacha Rosado
(Valdepeñas) £3.95/£5.05/£9.35/£14.45
Soft and fruity rosé, with notes of strawberry jam and citrus.

Torres Viña Sol Rosé 
(Catalunya) £4.55/£5.75/£10.75/£16.45
Juicy summer fruits, including pomegranate and raspberry.

Faustino V Rosado (Rioja) £18.45
Bright, lively fresh strawberry and cherry fruit flavours.

Red Wines (per 175ml/250ml/500ml carafe/bottle)

Arium Tempranillo-Garnacha
(Valdepeñas) £3.85/£4.90/£9.05/£13.95
Cherry-red wine, with flavours of blackberry and plum,
plus a light, soft finish.

Torres Sangre de Toro 
(Catalunya) £4.25/£5.40/£10.05/£15.45
Juicy cherry and raspberry flavours, with a hint of spice.

Marqués de Morano Tinto 
(Rioja) £4.65/£5.95/£11.15/£16.95
Soft, jammy red fruits and just a whisper of oak.

Raimat Merlot
(Costers del Segre) £4.90/£6.30/£11.85/£17.95
Smooth, rich and elegant, with blackberry and cassis.

Los Trenzones Shiraz (La Mancha) £18.45
Ripe, red fruit flavours, with a touch of spice on the finish.

Campo Viejo Crianza (Rioja) £19.25
Vibrant cherry and plum fruits, with soft, warm spices.

Alidis Viña Mambrilla (Ribera del Duero) £20.95
Sensuously smooth, with creamy rich blackberry fruits.

Faustino I Gran Reserva (Rioja) £28.95
Stunningly complex, with layers of velvety-smooth dark fruit.

Torres ‘Mas La Plana’ Cabernet Sauvignon
(Penedès) £45.00
A world-class wine, with concentrated black fruits and
immense depth.

Don Jacobo Crianza, Methuselah (6 litres) 
(Rioja)     £120.00
The equivalent of eight bottles – perfect for parties.

Sparkling Wines (per 125ml/bottle)

Anna de Codorníu Brut (Cava) £3.95/£19.95
Elegant and fresh, with zesty citrus and apple.

Codorníu Pinot Noir Brut Rosé (Cava)  £4.95/£25.45
Ripe summer berries burst from every glass.

Codorníu Reina María Cristina Vintage Brut 
(Cava) £26.95
Superb vintage cava, with undeniable sophistication.

Piper-Heidsieck Brut (Champagne) £37.50
Tantalising freshness, with a richness of style.
Please ask about our 125ml glasses of wine (25p under the 175ml prices).

Our drinks menu gives the taste buds a real tour of the Spanish regions, from the northern 
Rioja region to Barcelona-brewed Estrella Damm beer – see our drinks menu for more options.

Our coffee is Segafredo, the Spaniards’ 
preferred blend, served with a mini almond 
& lemon cookie.

Espresso £1.95

Doble Espresso £2.25

Americano £2.25

Cappuccino £2.25

Café Cortado £1.95
Espresso with frothed milk.

Café Con Leche £2.25
Coffee made with milk.

Carajillo £3.95
Coffee with Spanish brandy.

Hot Chocolate £2.50

Selection of Teas each £1.95

San Miguel 5.0% ABV 330ml bottle £3.25

Cruzcampo 5.0% ABV 330ml bottle £3.40

Estrella Damm 4.6% ABV 330ml bottle £3.40

Estrella Damm Daura GF 5.4% ABV £3.95
330ml bottle. The world’s best gluten-free beer.

Mahou Cinco Estrella 5.5% ABV 330ml bottle £3.40

Mahou Laiker 0.8% ABV (low-alcohol) £3.00
250ml bottle

San Miguel Fresca 4.4% ABV 330ml bottle £3.60
A crisp, refreshing lager best served with a lime wedge.

San Miguel 5.0% ABV pint draught £3.75

Estrella Damm 4.6% ABV pint draught £4.05

San Miguel 5.0% ABV 2-pint pitcher draught £7.50

Magners Original 4.5% ABV 568ml bottle £4.35

Mineral Water (still/sparkling) 330ml/750ml £1.95/£3.85
Coca Cola/Diet Coke/Sprite/Fanta 330ml bottle £2.25
Orangina 330ml bottle £2.40
Appletiser 275ml bottle £2.40

Grapetiser 275ml bottle £2.40
Red or white grape drink, with a touch of sparkle.

Red Bull/Sugar-Free Red Bull 250ml can £2.40
Ocean Spray Cranberry Juice glass £2.55
Frobishers Fresh Orange Juice 250ml bottle £2.80
Bottlegreen Elderflower Sparkling Pressé/
Bottlegreen Ginger & Lemongrass Pressé 
275ml bottle £3.00

SANGRÍA TRADICIONAL £3.60/£12.95
Our famous sangría, served traditionally 
with fresh fruit and our special spirit mix.

SANGRÍA ROSE £3.60/£12.95
A traditional sangría mix, using a light rosé wine 

– served with ice and fruit.

FRUITY-FIZZ SANGRÍA £4.10/£14.95
Extra-fruity sangría, with orange liqueur, peach schnapps,

brandy and fresh orange slices, mixed with cava.

SANGRÍA DE CAVA £4.60/£16.95
Sparkling sangría, prepared with cava, 

fresh fruit and our special spirit mix.

SANGRÍA DEL DÍA
Ask your waiter for today’s special.

(per glass/pitcher)
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