
Tapas
(Small Plates To Share)

Tapas Variadas 
(Mixed Tapas For 2 People)

Our 6 Best Selling Tapas:  

Patatas BravasGF, Champiñones Al AjilloGF  

Calamares Fritos, Gambas A La PlanchaGF  

Albondigas A La AsturianaGF, Chorizo A La PlanchaGF

49.5*

 

*$5 Surcharge For Any Changes In The Selection Of Tapas 

Carne (Meat)

Croquetas Casera (Homemade Croquetas) ...........................................................................11

Alas De Pollo Al Ajillo

(Chicken Wings Cooked With Garlic & White Wine) .............................................................11

Albondigas De La CasaGF (Meatballs In Tomato Sauce) ............................11

Chorizo A La PlanchaGF (Grilled Spanish Pork Sausage) ........................14

Chorizo A La SidraGF (Spanish Pork Sausage In Cider) ...............................14

Jamon SerranoGF (Spanish Cured Ham, Thinly Sliced) .................................17



Mariscos (Seafood)

Ensaladilla RusaGF

(Traditional Potato Salad With Tuna) .......................................................................11 

Calamares Fritos (Fried Calamari) .........................................................................14

Sardinas A La Plancha (Grilled Sardines) .......................................................14

Pulpito A La PlanchaGF (Fresh & Tender Baby Octopus, Grilled) .......19

BoqueronesGF

(Marinated Anchovy Fillets In Olive Oil, Garlic, & Vinegar) .....................................20

Gambas Al AjilloGF con Pan

(Peeled Garlic Prawns With Garlic & Olive Oil, With Bread) ......................20

Gambas PicantesGF con Pan

(Prawns Cooked In A Spicy Tomato & Garlic Sauce, With Bread) ..............20

Gambas A La PlanchaGF

(Grilled Fresh King Prawns) ..............................................................................................21

Vegetariano (Vegetarian)

Aceitunas De La CasaGF (Special Marinated Olives) ........................................ 7

Berenjena Frita Con Huevo

(Fried Eggplant With Egg & Flour) ...............................................................................10

Champiñones Al AjilloGF (Garlic Mushrooms) ..............................................12

Patatas BravasGF

(Fried Potatoes With Spicy Paprika & Mayonnaise) ..............................................12

Patatas AlioliGF

(Fried Potatoes With Garlic Mayonnaise) ................................................................12

Tortilla Española De PatatasGF

(Spanish Omelette With Potato & Onion) .................................................................12

Tres Tapitas: 

Champiñones Al AjilloGF, AlcachofasGF & Pimientos AsadosGF

(Garlic Mushrooms, Marinated Artichoke Hearts & 

Sweet Red Peppers, Roasted & Pickled) ...............................................................................16



Tablas (Boards)
Tabla MixtaTabla Mixta

Jamon Serrano, Queso Manchego, 

Aceitunas & Pan Con Tomate

(Mixed Board with Thinly Sliced Spanish Cured Ham, 

Manchego Cheese, Olives & Tomato Bread) ........................................................................ 30.5

Surtido De 3 QuesosSurtido De 3 Quesos

Queso Manchego, Queso Azul, Queso De Cabra 

Aceitunas & Pan Con Tomate

(Spanish Cheese Board with Manchego Cheese, Blue Cheese 

Goat Cheese, Olives & Tomato Bread) ........................................................................................ 27.5

Surtido De 3 EmbutidosSurtido De 3 Embutidos

Jamon Serrano, Hot Cantimpalo, Salamanca, 

Aceitunas & Pan Con Tomate 

(Selection Of 3 Spanish Cold Cut Meats, Olives & Tomato Bread) .......... 27.5

Surtido De 3 Embutidos & 3 QuesosSurtido De 3 Embutidos & 3 Quesos  (Para 2 Personas)(Para 2 Personas)

Jamon Serrano, Hot Cantimpalo, Salamanca,  

Aceitunas, Queso Manchego, Queso Azul,  

Queso De Cabra & Pan Con Tomate 

(Selection Of 3 Spanish Cold Cut Meats, Manchego Cheese,  

Blue Cheese, Goat Cheese Olives & Tomato Bread) ..................................................... 45.5

Tortillas De Patatas Rellenas
(Stuffed Spanish Tortilla)

Jamon Serrano & Queso Manchego 

(Spanish Cured Ham, Thinly Sliced & Manchego Cheese) .......................................15

Berenjena & Cebolla Caramelizada

(Eggplant & Caramelized Onion) .........................................................................................................15



Paella
The Traditional Spanish Rice Dish

(Please Note: Rice Takes 20-30 Min. To Cook)

SeafoodGF

King Prawns, Calamari, 
 Baby Clams, Black Mussels, Green 
Peas, Fish & Swimming Blue Crab

For 2 People 69.5

Additional Person 34.75

Chicken & 
SeafoodGF

Chicken Breast, King Prawns, 
Calamari, Baby Clams, Black 
Mussels, Fish & Green Peas

For 2 People 59.5

Additional Person 29.75

VegetarianGF

Artichokes, Broccoli, Cauliflour, 
Capsicum, Green Peas, 

Carrots & Mushrooms

For 2 People 45.5

Additional Person 22.75

Chicken & 
ChorizoGF

Chicken, Chorizo, 
Green Peas 
 & Capsicum

For 2 People 51.5

Additional Person 25.75

Seafood & LobsterGF

King Prawns, Calamari, Baby Clams, Black Mussels, 
Fish, Green Peas & 350g-400g Maine Lobster  

For 2 People 78.5

Additional Person 39.25



A La Carte
Sopa De MariscosGF 

(Seafood Soup with King Prawns, Calamari, Black Mussels, Baby Clams, 

Fish Fillets, Cooked With Tomato Salsa & A Touch Of Cream) ...................... 20.5

Arroz Negro 

(Rice With Squid In It’s Own Ink & King Prawns) .................. For 2 People 56 

...................................................................................................................Additional Person 28

Pollo De La CasaGF 

(Chicken Breast, Grilled & Cooked With Cream 

& White Wine Sauce Served With Mashed Potatoes) ...................................... 25.5

Fabada AsturianaGF 

(Hearty Asturian Bean Stew With Pork, 

Chorizo & Morcilla Blood Sausage) ........................................................................ 22.5

Cordero De La CasaGF 

(Slow Cooked Oven Baked Lamb Served With Potatoes & Salad) ............ 31.5

Casa’s Marinara 
(Choice of Cream, Tomato Or Mixed Salsa) 

(Spaghetti With Seafood & Garlic) ........................................................................... 29.5

Mejillones De La CasaGF 

(Local Mussels Cooked In White Wine, Onions, 

Tomato, Garlic & A Touch Of Chilli) ....................................................................... 28.5

Pescado Del DiaGF 

(Fish Of The Day Served With Chips & Salad) ...................................................... 35.5

Cazuela De La Casa 

(Fish Fillets, Baby Clams, Calamari, King Prawns & 

Local Mussels, Cooked In White Wine & Spanish Sauce, 

Topped With Spanish Ham) ............................................................................................... 38.5



Ensaladas (Salads)

Ensalada MixtaGF

(Garden Salad) ..............................................................................................................................11

Ensalada De La CasaGF 

(Gazpacho On Tomato, Cucumber, Red Onion, Olives & Feta) .............................13

Ensalada De Queso De CabraGF 

(Tomato, Cucumber, Lettuce, Red Onion, Olives & Goat Cheese) .......................20

Acompañamentos (Side Dishes)

Pan (Bread Roll) ........................................................................................................................... 1

GazpachoGF (Cold Tomato Based Soup) ......................................................................... 5

ArrozGF (Steamed Jasmine Rice) ............................................................................................ 5

Pan Con Ajo (Garlic Bread) ................................................................................................ 5

Pa Amb TomÀquet / Pan Con Tomate (Catalan Tomato Bread) ........... 5

Patatas Fritas (Crispy Fried Potato Chips) ................................................................ 6

Postres (Desserts)

Affogato (Vanilla Ice Cream & Espresso) ...................................................................10

Flan (Rich Creme Caramel With Caramelized Sugar) ...........................................10

Casadiellas (Ground Walnuts, Cinnamon, Lemon Zest & 

Anis Liqueur Wrapped In Filo Pastry & Dusted With Icing Sugar)..................10

Churros

(Homemade Spanish Doughnut With Icing Sugar & Chocolate) ....................10

Helado De Tiramisu (Tiramisu Ice Cream) ...........................................................10

Sorbete De LimÓn (Lemon Sorbet Gelato) .............................................................10

Helado De Chocolate, Vainilla o Fresa 

(Ice Cream – Choice of Chocolate, Vanilla or Strawberry) .................................10

Affogato Con Liquor (Vanilla Ice Cream & Espresso & Liquor) ............16



Menú De Niños (Kids Menu)

Calamari Or Fish & Chips ...........................................................................................15

Chicken Schnitzel & Chips ......................................................................................15

Spaghetti With Meatballs .........................................................................................15

Bebidas (Soft Drinks) 

Soft Drink (Pepsi, Pepsi Max, Sunkist, Lemonade) ..................................4.5 

Juice (Orange, Apple, Pineapple) ..............................................................................5 

Sparkling Mineral Water ................................................................................5.5 

Vichy Catalan

(Famous Sparkling Mineral Water From Catalunya) .......1lt Bottle 10

CafÉ & TÉ        (Coffee & Tea)

Coffee 

(Cappuccino, Café Latte, Flat White, Espresso, 

Long Black, Short Macchiato, Cortado) .......................................................4.5 

Tea 

(Chamomile, Earl Grey, Peppermint,  

English Breakfast, Green Tea) ................................................................................4.8 

Café Mocha, Café Bonbon (Espresso & Condensed Milk) ..........5.5

Traditional Spanish Hot Chocolate ....................................................6 
Carajillo...........................................................................................................................6.9 

Café 77, Café Asturiana ........................................................................................9


