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BRASSERIE

Bolero Winterlicious 2023

TAPAS

Choice of 3 tapas per person

JAMON SERRANO- Serrano ham GF/DF
CHORIZO AHUMADO DE PHIL- Phil’s smoked chorizo GF/DF
BRECOL CALCINADO, ADEREZO DE LIMON- Charred broccoli lemon dressing V/VG/GF/DF
TORTILLA ESPANOLA- traditional Spanish potato and onion omelet V/GF/DF
HUMMUS DE LENTEJAS CON TOSDADA- Lentil hummus, with toast V/VG/DF
CHIPIRONES FRITOS CON ALIOLI Y LIMON- fried baby squid w/ garlic mayo and lemon V/DF
BOQUERONES EN TOSTDADA- marinated white anchovies on toast with capers V/DF
AGUACATE FRITO, ALIOLI DE JALAPENO AHUMADO- avocado fries, smoked jalapeno mayo V/DF

PIMIENTOS DE PADRON FRITOS- small green peppers, blistered in olive oil, Maldon salt V/VG.GF/DF

PLATOS PRINCIPALES (choose 1)

PALETILLA DE CORDERO “EL RUBICON”- braised, pulled, crispy lamb shoulder w/ sticky burnt onion & bacon jam GF/DF
PESCADO DEL DIA- Todays fish with tiger shrimp, sautéed peppers, capers, white beans GF/DF
COLIFLOR ASADA Y HUMMUS DE LENTEJAS, PISTACHO DUKKAH- roast cauliflower, lentil hummus V/VG/GF/DF contains nuts

POLLO CON CHAMPINONES- grilled chicken with lemony garlic mushrooms GF/DF

PARA DESPUES (choose 1)

TRITURADOR DE FRESA;-strawberry crush w/ Cointreau, sugar and whipped cream V/GF

HELADO DEL PANAL DE “ALEX & PETE’S CON CRUNCHIE- Alex & Pete’s honeycomb ice-cream in a waffle cone w/ Crunchie bar
bits V

549
Plus 17% gratuity

V vegetarian / VG vegan / GF gluten free / DF dairy free




