
SEAFOOD
Half-shell clams cooked with sherry & 
Serrano ham (gf)(f)

Mussels, steamed in a creamy white wine
& herb sauce (gf)(f)

Sizzling prawn tails baked in paprika, 
garlic & chilli (gf)(f)
 
Pan fried squid rings with chilli, coriander 
& lime (gf)(f)
 
Whole sardines, baked with garlic, lemon
& sea salt (gf)(f)

Swordfish steak, with a caper & Gordal 
olive butter (gf)(f)

£7

£6.5  

£8.5

£6.5

£6

£8.75

MEAT
Baked rosemary chorizo, topped with goats 
cheese (gf)(m)  
 
Pan fried Alejandro chorizo from La Rioja,
with garlic butter beans (gf)(m) 
 
Roasted pork belly, cider & paprika marinade, 
apple & chilli chutney (gf)(m)  
 
Chargrilled chicken breast strips, sherry, garlic 
& paprika marinade (gf)(m) 
 
Baked morcilla (Spanish black pudding)
& Alejandro chorizo (m)  

Lamb meatballs in a spicy tomato sauce (m) 

8oz aged peppered sirloin steak strips & 
balsamic reduction (gf)(m)  

Chargrilled Madrid style pork chop, sweet 
paprika & garlic marinade (gf)(m) 

£7.5

£6.5 

£7

£7

£7.5

£7

£12

£7

VEGETARIAN
Baked sherry mushrooms, grated
manchego cheese (gf)(v) 

Baked figs, goats cheese, chestnut honey
& balsamic reduction (gf)(v)
 
Tortilla (spanish potato and onion omelette)
top with manchego for an extra £1 (gf)(v)

Deep fried goats cheese, almonds
& a honey drizzle (v) 

Garlic fried artichoke hearts, toast & aioli (v) 

Grilled aubergine & goats cheese stack, 
tomato & fresh basil (gf)(v)

£6

£6.5 

£4.5

£6

£6

£6.5

CHARCUTERIA
Alejandro Magno Chorizo from Rioja
- mild, meaty & smoky (gf)(m) 

Air cured beef from León - rich, smoky
& flavoursome (gf)(m) 

Jamon Monroyo Serrano from Teruel, cured 
for 18 months - balanced & subtle (m) 

Selección de carne - a platter of all our 
cured meats (m) 

£5

£5 

£7

£14

SALADS
Spanish tuna flakes, peppers, olives, 
artichoke hearts, onion, egg, lime (gf)(f)

Crispy Serrano ham, Stilton, red onion, 
tomato (gf)(m)
 
Roasted potatoes, green beans, onion, 
peppers, cornichons, capers, peas, olives, 
egg, carrot & Dijon mayonnaise (gf)(v)
 
Pan fried bacon & mushroom, garlic, 
beetroot, tomato, shaved manchego,
Dijon mustard dressing (gf)(m)

£7.5

£7.5 

£6.5

£8.5

DESSERTS
Churros, chocolate dipping sauce, cream 
or vanilla ice cream (v)

Santiago almond tart, vanilla ice cream (v)

Dark chocolate coated figs filled with a 
chocolate brandy ganache (gf)(v)

£5.5

£5 

£6.5

SIDES & NIBBLES
Fresh breads, herb olive oil, balsamic reduction 
(v)
 
Tomato bread topped with anchovy (f)
 
Spanish marinated gordal & empeltre
olives (v)
 
Mixed olives & pickles (gf)(v)
 
Marinated anchovies (gf)(f)
 
Smoked catalan almonds (gf)(v)
 
Roasted chickpeas with paprika &
thyme (gf)(v)

Garlic bread (v)
add cheese for 50p

Patatas (roasted new potatoes) (gf)(v)
add bravas sauce (tomato, garlic, paprika) 
or garlic aioli for 50p

Roasted Mediterranean vegetables (gf)(v)
add couscous for £1

House salad (gf)(v)
 
Fries (gf)(v) 
add cheese for 50p

£4.5

£4.5 

£4.5

£4.5

£4.5

£4

£3

£2.5

£3

£4

£3.5

£3

SANDWICHES
Teruel Serrano ham & manchego (m)
 
Roasted Mediterranean vegetables
& goats cheese (v)
 
Fried calamari rings with a sa�ron
mayonnaise (f)
 
Tortilla (spanish potato & onion omelette)
with garlic aioli (v)
 
Lamb meatballs with spicy tomato sauce (m) 

 

£7.5

£7.5 

£7

£6

£8

PAELLA
All of our paellas are suitable for two to share. They 
include peas, tomatoes and sa�ron, and also take a 
little longer to prepare - please ask your server for an 
estimated cooking time. 

Seafood paella - mussels, clams, squid,
prawns (gf)(f)
 
Chicken & Alejandro chorizo paella (gf)(m)

Mixed vegetable paella - aubergine, courgette,
red onion, roasted peppers (gf)(m)

Meat & seafood paella - prawns, mussels,
Alejandro chorizo, roasted mixed vegetables 
(gf)(f)(m) 

£20

£19 

£17

£22

two tapas dishes per person plus a side (or one to share). If in doubt about portion sizes 
please speak to your server. For larger parties, please ask about our price per head options 
as a great way to enjoy the sharing experience and make splitting the bill much easier.

we recommend

PLEASE NOTE

Served in a warm ciabatta - Available at lunchtimes only

A discretionary service charge of 10% will be added to parties of 6 or 
more. All tips are paid direct to your server. Allergen sheets available 
on request. Some dishes may contain nuts or traces of nuts.

Join our mailing list at www.laraza.co.uk to receive special o�ers & 
news.

(v)  Suitable for vegetarians      (f)  Gluten free
(f)  Contains fish      (m)  Contains meat

Add manchego   £3.5
Add bread, oil
& cornichons       £3.5


