* HUgTapas

Mediterranean Fusion

Fartg Mcnu b

Alboncligas

\/eal, Pork and beef meatballs tossed in a flavoured Paprika, basil, tomato and red wine salsa

Calamares
F]oured and deeP fried calamari rings served with aioli (garlic saffron magonnaise) and lemon

WCdgC

Chorizo [ritos
Fan fried baby chorizo sausages with fresh thgme, gar]ic, sPring onions and cherrg tomatoes

in a red wine sauce

Hugo’s Fatatas Bravas
ried cubes of potato with a salsa of fresh tomatoes, garlic, sPring onions, lﬂoncg, fresh cl‘ni”i,

basi], balsamic vinegar, Parsley and toPPecJ with sPicy chorizo sausage

(Gambas A\ la Chef ~ a combination of |ndian & Mediterranean ~ Chef's Signature Dish
Fan fried fresh pce]ed prawns with extra virgin olive oil, sPring onions, red onions, gar]ic, curry,

fresh Chi”ies, and fresh basil in a creamy tomato salsa sPriniclecl with sweet Paprika

“Pollo Rollo” ala’ Chef - A (/lniquc Fusion
Chicken breast stuffed with SCOttiSiW smoked salmon, fresh Peelecl prawns with a mixture of
soft goat’s checsc, Pinc nuts, fresh basil, gar]ic, rocket leaves and olive oi], rolled in a crumb of

{:[‘651’] bread, Paprika and almond

Baby Pork Ribs
Qurfamous babg Pork ribs served with a blend of honegl bbq sauce, app]e, soy sauce, mango
Chu’cncg, orange and fresh t]ﬁyme




Paella Marinera

Goiden saffron coloured rice with calamari, garlicj spring onions, clamsJ black musse]s, and fresh Pee]ed

prawns, Pieces of Fisl‘n, fresh cl‘ni”i, basi], thgme and with a home made }Jisque broth

Fae"a con Carne Yy Credo
Go]clen saffron coloured rice with Pieces of chicken, Pork, lamb, beef and sPicg babg chorizo sausage,

garlic, sPring onions, chilli fresh basil and thgme with our homemade beef broth

Selection Of Desserts

Allitems will be served in relevant Portions according to the number of guests. Minimum

number of guests 15 10.

€3 0.00pp



