EL COTO

COLD TAPAS

L

PAN Y ALI-OLI 0 @

Fresh bread served with garlic
mayonnaise dip

TOSTA DE BOQUERONES ()

Anchovies marinated in vinegar on toasted
bread spread with grated tomato, olive oil,
garlic and parsley

ENSALADA RUSTICA 0 @

Mixed leaves with blue cheese, apple
and walnuts, dressed with vinaigrette

JAMON SERRANO &) @

Portion of Spanish Serrano ham

QUESO MANCHEGO

Manchego cheese served with grapes

ToMATE ALINADO D &) © @

Fresh tomatoes with olive oil,
chopped garlic and parsley dressing

s TAPAS WINE

SPANISH RESTAURANT
NEWCASTLE

£27.95 PER PERSON

MINIMUM OF 4 PEOPLE SHARING

L

*

HOT TAPA

—— ” —

POTAJE DE GARBANZOS ) @ O @
Homemade chickpea and root
(Gr X DF)

vegetable stew
GAMBAS AL AJILLO
King prawns sautéed in olive oil
with chilli, garlic and white wine

CORDERO

Rustic lamb stew cooked in red wine
with peppers and thyme

PATATAS BRAVAS Y ALI-OLI Q @ @

Potato chips with spicy tomato sauce
and garlic mayonnaise

POLLO CON DATILES ()

Chicken cooked with dates in a creamy
mushroom sauce

ARROZ MIXTO @ @

Rice dish cooked with pork, chorizo, and chicken.

CALAMARES A LA ROMANA
Deep-fried battered squid rings dusted in paprika

PUNTAS A LA ANDALUZA
Pork tenderloin sautéed with green and red
peppers, onion and sherry

CROQUETAS DE QUESO Y JAMON

Homemade ham and cheese croquettes

GOOD COMPANY om




