
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters 
 

Coriander & Lemon, Fish Dumplings served with a Fiery Harissa Dipping Sauce 
 

Beetroot and Cumin Salad served with Spanish Bread 
 

Soup of the Day with Crusty Barra Gallega 
 

Glen Etive Mussels Steamed in Cider and Basil 
 

Strips of Beef, Flash Fried with Sherry on a Pumpkin Seed and Chard Salad 
 

Traditional Spanish Tortilla served warm with a Tomato and Chilli Jam and Dressed Seasonal 
Leaves 

 
 

Mains 
 
 

Cumin Roasted Pork with Patatas Alinadas and a spiced apple puree 
 

Berber Braised Chicken with Onion, Apricots, Chick peas and Spices and served with a warm 
couscous salad 

 
Fried Fish, marinated in Ginger and Cardamom with a Beetroot and Potato salad 

 
Freshly Made Paella of the Day, made with saffron, garlic and all that good stuff! 

 
Saffron Rice and Mozzarella Cake on an Aubergine and Red Pepper Puree with a mint, pea 

dressing and autumnal leaves 
 

Galician Seafood Soup with Potatoes and Allioli (Ask for today’s selection of fish and 
shellfish) 

 
Red Wine and Thyme Marinated Scottish Rump Steak with Patatas Bravas and Baked 

Mushroom (£1.50 Supplement) 
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