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 (v) Vegetarian   (ve) Vegan   (g) Product does not contain gluten

- STARTERS -
Tropical Chicken Skewers (g) 

With guava glaze, topped with fresh pico de gallo

Stuffed Mushroom (v) 
With Manchego and goat’s cheese, breadcrumbs  

and red onion & cranberry chutney

Spicy Paella Bon Bons 
Spicy pork wrapped in paella rice and breadcrumbs, 
 served with baby spinach, aïoli and pickled onions

Smoky Sweet Potato Soup (v)(ve) 
Sweet potato & Harissa soup, garnished with coconut  

cream and topped with butternut squash crisps

- MAINS -
Short Rib of Beef 

Slow-cooked in a sticky rum sauce and served with creole mashed potatoes

Roasted Chicken Supreme (g) 
Served in a sweet, zesty paprika & mustard jus, with  

creole mashed potatoes and a smoky tomato sauce

Parsnip & Swede Rosti (v) 
Served with baby spinach, smoky tomato salsa,  
patatas bravas and a brie & cranberry chutney

Swordfish Steak (g) 
Served with creamy sweet potato & cauliflower  

gratin, topped with a spicy tomato sauce

Mexican Bean Enchilada (v)(ve) 
Tortilla stuffed with onions, peppers, spiced black beans,  

mushrooms, canellini beans and baby spinach. Topped with  
a spicy tomato sauce and served with patatas bravas

All mains served with red onion, courgette, sweet potato and red  
pepper, all roasted in olive oil and caramelised brown sugar

- DESSERTS -

A selection of our favourite tapas dishes served atop our  
custom-made Mostrador. Suitable for groups of 10 or more

- CHOOSE FROM -
Short Rib of Beef 

Slow-cooked in a sticky rum sauce

Roasted Chicken Supreme 
Cooked in a sweet house rub of zesty paprika and mustard

- SERVED WITH -

 
- ADD-ONS -

Steak Skewer 
Tender slices of beef fillet with charred mixed peppers  
and red onion, coated in our chilli jam glaze. Charred  

onion & mixed peppers in a bowl underneath hanging skewers

Chocolate & Raspberry Slice (ve) 
Coconut and raspberry bake topped with rich chocolate. 

 Served with a delicate raspberry prosecco sorbet.

Raspberry 
Sponge Cake 

With a chocolate layer, 
and raspberry &  
prosecco sorbet

Chocolate 
Brownie 

With a caramel sauce, 
vanilla ice cream, fresh 

strawberry and a  
sprinkle of basil sugar 

Baked Vanilla 
Cheesecake 
With mango and  

passion fruit

 

Family-style dining for parties of 8 or more

- TO START -
Homemade Guacamole (v)(ve)(g) 

With crunchy tortilla chips

- TO FOLLOW -
Beef Ropa Vieja (g) 

Slow-cooked shredded beef with charred onions  
and mixed peppers, in a spicy tomato sauce.  

Served with zesty rice and butternut squash crisps

- SERVED WITH -
Vegetable Paella (v)(ve)(g) 

Mushrooms, courgette, cajun seasoning, paella rice,  
pico de gallo, limes. Extra skewers on top of  

mushroom, courgette and red & yellow peppers

Pork Belly Skewers (g) 
One for the meat lovers! Pork belly skewers roasted in  

our signature spicy rum sauce, topped with pico de gallo

Gambas Pil Pil (g) 
King prawns tossed in a buttery, chilli and garlic sauce.  

A combination that pulls together the very best of the tropics

Albondigas 
Perfectly formed and intensely flavoured. Meatballs  

made from beef, chorizo and pork, in a rich tomato sauce

Cajun Cream Mushrooms (v)(g) 
Sautéed mushrooms in a gorgeously rich cajun cream sauce

Charred Halloumi (v) 
Halloumi with butternut squash and  

courgette, in our very own chilli jam glaze

Patatas Bravas (v)(g) 
Fried potatoes topped with a spicy tomato sauce  

and garlic aïoli. A tapas essential, pure and simple

Crusty Breads (v) 
With homemade creole & roasted garlic butter

TAPAS FEASTING 3 COURSE DINING MOSTRADOR
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Zesty Rice (v)(ve)(g) 

Vegetable  
Enchiladas (v)(ve) 

Mushroom, courgette, onions,  
mixed peppers, refried beans,  

smoky salsa and vegan mozzarella, 
wrapped in a soft flour tortilla  

with white bean purée and  
spicy tomato sauce. Topped  

with pico de gallo, served with  
black beans and zesty rice

Roasted Chorizo (g) 
It’s a tapas classic for a reason. 

Chorizo glazed in a red wine  
and honey sauce

Crusty Breads (v) 
Served with creole and garlic butter

Sweetcorn 
Salsa (v)(ve)(g)  

Sweetcorn, red onion,  
coriander, chilli, lemon

Cajun Cream 
Mushrooms (v)(g)  
Sautéed mushrooms in  
a gorgeously rich cajun  

cream sauce

Roasted Sweet  
Potato Salad (v)(ve)(g)  

Sweet potato mixed with  
spinach, corriander, peas &  

mango, chilli & lime dressing

Calamari 
Lightly dusted calamari, fried and 
served with garlic aïoli. A delicate 
flavour with just enough crunch

Chicken Rumba  
Skewers  

Tender chicken skewers  
marinated in dark soy sauce,  

lime and pineapple juice. 
 Topped with crushed  

chillies and pico de gallo
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Found the perfect feast for your Cuban Christmas? Now it’s time to choose your sitting. First decide whether  
you’re joining us for a decadent lunch or a late-night evening affair. Then simply find your desired date to  

get an idea of price, based on the colour of that day!

P L A N  Y O U R  P E R F E C T

SUN MON TUE WED THU FRI SAT

NOV 17TH 18TH  19TH 20TH 21ST 22ND 23RD 

NOV 24TH 25TH 26TH 27TH 28TH 29TH 30TH

DEC 1ST 2ND 3RD 4TH 5TH 6TH 7TH

DEC 8TH 9TH 10TH 11TH 12TH 13TH 14TH

DEC 15TH 16TH 17TH 18TH 19TH 20TH 21ST

DEC 22ND 23RD 24TH 19TH 20TH 21ST 22ND 

3 COURSE DINING TAPAS FEASTING MOSTRADOR

LUNCH EVENING LUNCH EVENING LUNCH EVENING

£16.95 £24.95 £16.95 £18.95 £16.95 £18.95

£21.95 £29.95 £19.95 £22.95 £19.95 £22.95

£24.95 £36.95 £21.95 £26.95 £21.95 £24.95


