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SET MEAL 1—29.95 pp
STARTERS

Garlic Bread Cheese \/

Pizza base with fresh garliC ¢ home-cooked tomato sauce with mozzarella cheese

Garlic Mushrooms V/
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Sauteed in garlic & vegetable butter. Served with salad
Mexican Chicken Wings
Choice of sauce: Homemade BBQ or picante

Meatballs “El Paso”

Minced lamb assorted with finely diced Carrots, garliC, ohions ¢ herbs. Served in a rich tomato sauce

MAINS

Girloin Dolcelatte
Lombardian style Soft & Creamy blue Cheese sauce. Choice Of side: Chips, rice, Or vegetables
Pollo Mexicano
Chicken cooked with garliC, pepper, ohion, Chilli, mushrooms cooked in fresh tomato sauce with a touch of Cream

Fajitas Chirrantes )

Choice of beef or chicken or vegetarian. Assorted with sliced bell peppers ¢ onions served on a sizzling platter.
Served with sour Cream, Salsa, SuaCamole dips ¢ 2 soft tortillas. ChoiCe Of side: rice or Chips

Paella

TRice in a mix Of seafood, mussels ¢ succulent chicken pieces served with a grilled King prawnh

Enchiladas ()

With your choice of beef, Chicken, or Vegetarian. Tortilla rolled around seasoned mixture of peppers, ohions,
sweetcorn, in @ Cheesy & savoury bechemel-tomato sauce. Served with rice

DESSERTS

Tiramisu

Cheesecake

V: Vegetarian ; \/c: Vegan ; - ' : Gluten Free ; (in brackets): Can be prepared as mentioned
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SET MEAL 2—2¢4.95 pp
STARTERS

Garlic Bread Cheese \/

Pizza base with fresh garliC ¢ home-cooked tomato sauce with mozzarella cheese

Chilli Hotshots \/

Fresh jalapenos & Cream cheese, Coated in breadCrumbs
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Prawn Cocktail

North-AtlantiC prawns in Marie Rose sauce, balanced on a hest of |ettuce leaves

Nachos ¢ Dips \/

Crispy cornh-based chips with cheese & jalapenos. Served with pots of minced beans, salsa, Sour Creat, ahd guaCamole

MAINS
Chimichanga (V)

With your choice of beef, chicken or vegetarian. Topped with Cheese, sweetCorh, peppers, onions & chilli in a wrap.
Choice of side: rice or chips

Pasta Marinara

Mixed seafood, mussels & finely diced onions in a riCh tomato sauce with a hint of parsley

Lasagnhe

Layers of pasta with molida beef ¢ béchamel sauce

Chilli Con Carhe

The most traditional MexiCan reCipe that heeds ho further introduction

Enchiladas ()

With your choice of beef, Chicken, or Vegetarian. Tortilla rolled around seasoned mixture of peppers, ohions,
sweetcorn, in @ Cheesy & savoury béChamel-tomato sauce. Served with rice

DESSERTS

Tiramisu

Cheesecake

V: Vegetarian ; \/c: Vegan ; ~ ' : Gluten Free ; (in brackets): Can be prepared as mentioned



