Paella de Cuba
paella rice with King prawns,
chicken and smoky chorizo,

topped with pico de gallo.

STARTERS

Calamarl
crispy fried calamari with dioli Paella Vegano
o = = Paella rice with tenderstem
brocecaoli, courgette, mushroom
and mixed peppers, topped

with pico de galle.

Chicken Enchlilada
soft flour tortillas stuffed with
chicken, peppers, onions,
refried beans then covered in
tomato sauce, cheese
and pico de gallo.

Cdjun Cream
Mushreoms
mushrooms in a creamy Cajun sauce
served with crusty bread.

Spley Fried Chicken
served with rum mayo and pickled chillies.

Plantaln Tace
two soft tortillas with plantain,
tomato salsa, vegan diol, lettuce,
pickled red cabbage and coriander.

Beef Ropa Vieja
slow-cooked shredded beef
with mixed peppers, in a spicy
tomato sauce with zesty rice
and plantain.
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Cuban Cheese Burger
beef burger topped with smoked
cheddar, Emmental cheese,
cheese sauce and rum mayo.
Served with fries.

Splced Black Bean &

Courgette Burger
vegan burger with rum mayo,

ettuce, pickles, smoked
cheddar, jolapefios and crispy
fried onlons. Served with fries.

DESSERTS

Chocelate Brownle
chocelate brownie with rum caramel
sauce. Served with vanilla ice cream

and strawberries.
aslk for our vegan alternative

Classlec Churros
Spanish doughnuts dusted in sugar
and served with chocolate and
rum caramel sauce.

Sunshine Bowl
avibrant bowl of roasted sweet
ootato, red peppers, plantain,
tenderstem broccoli, chimichurr
swestcorn, black beans,
guacamole, radish, cherry
tomatoes, cucumber
and lettuce.

Plfia Colada Cheesecake
lime and vanila cheesecaks,
topped with a creamy pinecpple
‘pifia colada’ sauce.
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