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MONDAY - THURSDAY 3PM - 11PM | FRIDAY - SUNDAY‘!ZPM 11PM

EARLY DINNER
£11.95

Monday - Thursday 3pm - 6pm
Friday - Sunday 12pm - 7pm _

EVENINGS

Monday - Thursday 6pm - 11pm

£13.95

Friday - Sunday 7pm - 11pm

£15.95

*Early dinner offer is only available till 6pm Monday - Thursday and 7pm Friday - Sunday.
Customer MUST leave the table by the times stated otherwise they WILL be charged the evening price.

*All offers apply to tapas menu only. 44 tapas to choose from.
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All our tapas are freshly made W|th the hlghest quality and fresh ingredients. With our respected
reputation, our well known restaurant offers good food with quality service and reasonable prices.
We have got a massive range of tapas dishes to choose from in our special offers. We provide high
quality food and great value for money. We have been rated 5 STAR twice by THE BOLTON NEWS.

Booking deposit: A non-refundable deposit of £5.00 per person is required for a group of 6 or more.

FOR BOOKINGS PLEASE RING 01204 364330

54 Bridge Street Bolton BL1 2EG |

01204 364330
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Acompangmientos
1. Aceitunas Mixtas (V)

Mixed olives marlnated thh peppers and lemon.
2. Pan de Ajo {\

Garlic bread.

3. Pan de Ajo con Queso (V)

Garlic bread with cheese.

4_ Pan a la Catalana (V]

Toasted bread topped with garlic and coriander.
5. Pan y Ali oli (V}

Fresh bread served with Spanish garlic mayonnaise
and chick peas and pepper dip.

Tapas Verduras - Vegetarian

6. Patatas Bravas (V)

Deep fried potatoes in a spicy tomato sauce.

7. Fajita de Verduras {\}

Seasonal vegetables with chilli, topped with cheese and

wrapped in a tortilla. Served with spice sour cream dressing.

8. Champinones al Ajilla (V)

Mushrooms sauteed in garlic, olive oil and herbs.
9. Berenjenas Gratinadas (V)

Fresh aubergine with cheese, tomato and herbs.
10. Patatas a la Pobre (V)

Fried potatoes sauteed with onions, red and green peppers.

11. Tortilla Espanocla ()

A traditional Spanish potatoes and onion omelette.

12. Champinones con Queso [V}

Mushrooms sauteed in garlic, olive oil and cheese.

13. Pasta Vegetariana (V]

Pasta with mushrooms, peppers and onions in a creamy
tomato sauce.

14. Patatas Ali Oli [/}

Deep fried potatoes served with Spanish Garlic Mayonnaise.

15. Piquilios Rellenos de Verduras (V)
Peppers stuffed with new potatoes, chillies, onions,
vegetables and cheese.

_ Charcuterie

16, Seccion de Embutidos

A selection of cured Spanish meats.

17. Queso Manchego

Spanish cheese served with fresh tomato and olive oil.
18. Montado de Jamon y Queso

Serano ham and Manchego cheese, lightly grilled served
- on toasted bread.

Pollo - Chicken

19. Pollo al Ajillo

Chicken breast cooked with gatlic, paprika and cayenne
pepper.

20. Alitas de Pollo

Chicken wings marinated with garlic and paprika.

21. Brocheta de Pollo

Fresh chicken breast and red peppers on a skewer
marinated with spices.

-22. Paella de Pollo

Paella rice with chicken and vegetables.

23. Pasta de Polio Picanie

Pasta with chicken, mushrooms and chilli served in a creamy
tomato sauce.

24. Pollo Espanola

Tender strips of chicken breast with peppers, onions, tomato,
chilli and garlic.

25. Pollo en salsa

Chicken breast cooked in spicy tomato sauce and vegetables.
26. Fajita de Polio

Tender strips of chicken breast with peppers, onions and fresh
chilli topped with cheese and wrapped in a tortilla served with
spicy sour cream dressing.

27. Piquillos Rellenos de Pollo

Peppers stuffed with chicken, onions, vegetables and cheese.

Topas Carne - Meat .

28. Chorizo Frito al Vino

Spicy Spanish sausage pan fried in red wine.

29. Albondigas a la Jardinera

Our famous beef meatballs served with vegetables and
tomato sauce.

30. Carne Espanola

Tender strips of beef with peppers, onions, tomatoes, chilli
and garlic.

31. Fajita de Carne

Tender strips of beef with pepper, onion and fresh chilli topped
with cheese and wrapped in a tortilla served with sour cream
dressing.

32. Patatas Riojana

Fried potatoes & chorizo sauteed with onions and peppers.
33. Cordero en salsa

Casserole of lamb with mushrooms in spicy tomato sauce.

Pescado y Mariscos - Fish

34. Calamares Andaluza

Squid coated in batter, deep fried, served with garlic
mayonnaise.

35. Fritura de Pescado

White fish coated in batter, deep fried, served with sea salt,
lemon and garlic mayonnaise.

36. Gambas Pil Pil

King prawns sauteed in olive oil with garlic, hot chilli
and peppers.

37. Mejillones marinera

Mussels in spicy tomato sauce and garlic.

38. Gambas a la Gabardina

King prawns deep fried in our special batter, served with
Spanish garlic mayonnaise.

39. Pasta de Pescado

Pasta with mussels and squid in spicy tomato sauce.
40. Pescado a la Pobre

Pan fried white fish sauteed with onions, chilli,

red and green peppers.

Ensaladas - Saluds

41. Ensalada Mixtra (V)

Mixed salad leaves, tomato, tuna, enion and egg wedges.
42. Ensalada de Casa {V)

Salad leaves, cucumber, olives, red onions, tomato and

feta cheese.

43. Ensalada de Pollo

Salad leaves, red onions and chicken served with sour cream
and chive dressing.

44. Ensalada de Tomate (V!

A salad of tomato and red onion marinated with olive oil and
vinegar dressing.



