
DECEMBER LUNCH SPECIAL £9.50 
 

Served only till 14:45 / Choice of : 

 

ATUN FRESCO 

Grilled tuna fish, garlic, olive oil, 

vegetables and potatoes 

 

PECHUGA DE PAVO 

Roasted breast of turkey, 

caramelized onions, cranberry 

sauce, vegetables and potatoes 

 

ENTRECOTE DE TERNERA 

6 OZ. Grilled prime entrecote 

served with salad and chips 

 

MAIN COURSES 

(served with roasted potatoes) 
 

GAMBAS DEL PACIFICO  £15.50 

Large Pacific prawns with garlic white Wine sauce   

 

FILETE DE PEZ ESPADA £16.50 
Grilled fillet of fresh sword fish marinated with garlic and herbs 

 

FILETES DE LUBINA£13.50 

Pan-fried fillets of sea bass, with pisto 
  

ZARZUELA DE PESCADO £14.50 

Casserole of mussels, prawns, monkfish, salmon, squids and sea bass with lobster sauce 

 

PINCHITOS DE TERNERA £16.50 
Spicy grilled skewered prime fillet steak with peppers, onions and honey-mustard sauce 

 

SOLOMILLO DE TERNERA £16.50 

Prime fillet steak with green peppercorns sauce   
   

ENTRECOTE DE TERNERA £14.50 

Pan-fried sirloin steak with shallots and red wine sauce  

 

CHULETAS DE CORDERO £14.50 

Pan-fried lamb cutlets with Madeira wine sauce 

 

HIGADO DE TERNERA CON SALVIA Y CEBOLLA £12.50 
Grilled calf’s liver sautéed with red onion, sage and balsamic vinegar 

 

PECHUGA DE FAISAN £14.50 

Breast of pheasant with red wine sauce 

 

PECHUGA DE PAVO £11.50 

Roasted breast of turkey with caramelized onions and cranberry sauce 

 

 Chef’s selection of green vegetables £2.95 
 

ENVUELTO DE ESPINACAS Y QUESO GRATINADO – V £9.50 

Pancakes filled with spinach, ricotta cheese and gratinee, served with tomato coulis 

 

PAELLA (min for 2 persons – 30-40 minutes cooking time) per person £12.95 

VALENCIANA : Mixed fish, shellfish, pork, chicken with rice and vegetables 

MARINERA : Fish and shellfish with rice and vegetables 

 

BREAD AND BUTTER(per person) £0.95  V = Vegetarian dishes 

 
12.5%  OPTIONAL SERVICE CHARGE WILL BE ADDED TO YOUR BILL 


