VEGETARTAN TAPAS

»
12-Pan de Ajo y Queso 2hc5£c
Grilled bread with garhic and ¢ Gy
3
3.Aceitunas de la Casa l;m A
‘ M-arinated mixed olives with lem:

4-Pittas with Dips 3.85

ki mato Salsa
Pitta breads with Hummus, Tzatziki and To
]
5-Nachos 3.85 GF BT
Toasted with cheese, jalapenos il
6-Judias y Garbanzos 2.‘ SRS
(';ickpcns and green beans slo(; S
' vas 3.45
. 7’Patt::i ltso;apcd with a spicy tomato sauce
Potato ¢ L
3-Patatas Fritas 2.45 GF
iy 1 Ajillo 3.55
i illo 3. _
9'Ch3m|:l:$?§5“?m g.s‘u'hc butter and white wine
Mushroom : g
10-Crispy Onion ng:n%i.zS
Crispy fried with garlic mayo iy
11-Tortilla Espafiola ¥

jons and herbs
Spanish omelette with potatoes, onion

Rlﬂl‘()ul“c toppcd with an egg ﬂﬂd balCd

. y < thckpub
’ dic cgetal les, carawa’ Arro ﬂnd
~ With ed v 1ables, ¢ ‘W B s C

| |5-Ensalada Mixta 2.95 GF
© Mixed salad . x
e -Ensalada Griega 4.25 GF
Greek Salad with tom;ug:;. £
Frito 4.
‘J Il)gt:pof:f: ([:ric with a sweel re
i

mato salsa

d onion marmalade

-Pollo al Aji
:8«2 of chic\:e(l‘l breas!
41-Higado de )
S:ultledgchickcu livers \mm-sﬂ e o .

llo con Champino g s
nare oilh mushrooms in & c:cls E-, :

5 % :

Chtc;en“o con Chorizo 4.3“ &
43.(0?:1:!0 sauce with Chonzo
Ina

1o 4.55 ;
45-Cr°quctas d:: :ilth garlic Mmayonnaise

Crispy chicken gou) N 45s ot

-Alitas de P s
?:gict;lr: wings with barbecue sau

>d . F
SP‘CY CthkCH skewers sCT Vcd W“‘I a mint

yoghurt

with tomato and herbs

cucumber, onions and Feta TN

SEATO0D TAPAS

20-Pimiento Relleno 4.95 *
Sweet pepper filled with Paclla baked with cheese on tomato sauce
21-Mejillones 4.65 GF *
Fresh steamed mussels in white wine,
SZ-Calamares Pil Pil 4.45 G
Squid cooked in a chill; lomato sauce
23-Calamares 3 la Romana 4
Crispy Squid rings in batter with garli
24-Gambas Pi] Pil 5.55 GF
Tiger prawns sautéed in garlic butter with spring onion and chili
25-Gambas Gabardina 5.65 **
King prawns in crispy batter served with & tomato salsa
26-Sardinas a la plancha 4.25 GF
Grilled Mediterranean Sardines
27-Salmén con Puerros 4.85 GF
Salmon fillet with a Creamy cheese sauce and leeks
28-Paella de Mariscos 4.95 GF **
Traditiona] Spanish rice with seafood and vegetabley
29-Croquetas de Pescado 4.95 **
cless white fish in breaderumbs and garlic mayonnaise

™

garlic and cream

F

with onions and sweet peppers
45

C Mayonnaise
“

g
|
)
d
)

~

MI IAM

30-Chorizo al vino tinto 4.35 GF
Spley saussge pan fried in red wing
31-Tostada de Sobrasada 4.25 GF
Chorizo pité grilled on toast with Manchego cheese
32-Albondigas 4.75
Spicy meatballs in tomato Sauce
33-Fabada Asturiana 4.15 GF
Slow cooked beins with Chorizo and Spanish black pudding
34-Merguez Sausages 4.75 *
Spicy Algerian Lamb sausages in a tomato sauce with chilies
35-Paella de Carne 4.95 GF **
Traditional rice with chicken, chorizo and peppers
36-Cordero con Salsa 5.65 **
Slow cooked lamb with mint, carrots and potatoes
37-Chilli con Carne 4.25

Spicy Mexican beef chilj served with tortilla chips

38-Estofado de Ternera ¥ Pimientos 5.65 **
Slow ¢cooked beef in a

39-Serrano y Ma
Serrano ham, Manche.

|

e

lomato sauce with sweet peppers

nchego 6.95 **

20 cheese and olives (Great for sharing)

GF [These tapas may be
prepared Gluten-Free, :
Please notify your server if
you require them this way.




Pollo con Champinones
Chicken Breastin @ creamy musnroom sauce
galmon con Puerros

Salmon filletina creamy cheese Sauce
The above dishes aré served with

vegetables of the day and potatoes
Chicken Fajita
cheese, salsa and sour cream

With peppers. onion and

Vegetarian Fajita GF
With grifled vegetabl sa and sour cream

Any 3 tapas or
and 1 dish
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BANQUET MENUS

These menus are for parties of 8 guests or over

PARADOR

Pan Fresco
Fresh bread
Aceitunas de la Casa
Mixed marinated olives
Tortilla Espanola
Spanish omelette with onions and potato
Ensalada de Couscous
Couscous salad
Pittas with dips
Warm breads with a selection of dips
Champinones al Ajillo
Garlic mushrooms
RehkokkkREs
Albondigas
Spiced meatballs in tomato sauce
Fabada Asturiana
Beans, chorizo and black pudding
Chilli con Carne
Spicy beef served with tortilla chips
Pollo con Champinones
Chicken in a creamy mushroom sauce
Alitas de Pollo
Chicken wings with bbg sauce
Judias en Salsa
Green beans and chickpeas in tomato
Patatas Bravas
Potato cubes with spicy tomato sauce
Crispy Onion Rings

Served with garlic mayonnaise

£14.95 per person

THE BANQUETS
The Menus are split in
two parts and the freshly
prepared food will get to
your table at a leisurely
pace for an enjoyable and
relaxed party

MATADOR

Pan Fresco
Fresh bread
Aceitunas de la Casa
Mixed marinated olives
Tortilla Espanola

Spanish omelette with onions and potato

Ensalada de Couscous
Couscous salad
Pittas with dips
Warm breads with a selection of dips
Champinones al Ajillo
Garlic mushrooms
Croquetas de Pollo
Chicken goujons with garlic mayonnaise
R
Albondigas
Spiced meatballs in tomato sauce
Fabada Asturiana
Beans, chorizo and black pudding
Chilli con Carne
Spicy beef served with tortilla chips
Cordero con Salsa
Slow cooked minted lamb
Pollo con Champinones
Chicken in a creamy mushroom sauce
Alitas de Pollo
Chicken wings with bbq sauce
Judias en Salsa
Green beans and chickpeas in tomato
Patatas Bravas
Potato cubes with spicy tomato sauce
Crispy Onion Rings

Served with garlic mayonnaise

£16.95 per person

Have
Fun!

CONQUISTADOR

Pan Fresco
Fresh bread
Aceitunas de la Casa
Mixed marinated olives
Tortilla Espanola
Spanish omelette with onions and potato
Ensalada de Couscous
Couscous salad
Pittas with dips
Warm breads with a selection of dips
Champinones al Ajillo
Garlic mushrooms
Croquetas de Pollo
Chicken goujons with garlic mayonnaise
Calamares 4 la Romana
Squid in batter with garlic mayonnaise
EEkE®
Albondigas
Spiced meatballs in tomato sauce
Fabada Asturiana
Beans, chorizo and black pudding
Chilli con Carne
Spicy beef served with tortilla chips
Cordero con Salsa
Slow cooked minted lamb
Pollo con Champinones
Chicken in a creamy mushroom sauce
Gambas Pil Pil
Tiger prawns in garlic butter & chilies
Alitas de Pollo
Chicken wings with bbqg sauce
Judias en Salsa
Green beans and chickpeas in tomato
Patatas Bravas
Potato cubes with spicy tomato sauce
Crispy Onion Rings

Served with garlic mayonnaise

£18.95 per person

25 Navigation Point
The Marna Hartlepool

(01429) 222223
www.casadelmar.co




