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Albondigas 
Veal, pork and beef meatballs tossed in a flavoured paprika, basil, tomato and red wine salsa 

 
Calamares 

Floured and deep fried calamari rings served with aioli (garlic saffron mayonnaise) and lemon 
wedge 

 
Chorizo Fritos 

Pan fried baby chorizo sausages with fresh thyme, garlic, spring onions and cherry tomatoes 
in a red wine sauce 

 
Hugo’s Patatas Bravas 

Fried cubes of potato with a salsa of fresh tomatoes, garlic, spring onions, honey, fresh chilli, 
basil, balsamic vinegar, parsley and topped with spicy chorizo sausage 

 
Gambas A la Chef – a combination of Indian & Mediterranean – Chef’s Signature Dish 

Pan fried fresh peeled prawns with extra virgin olive oil, spring onions, red onions, garlic, curry, 
fresh chillies, and fresh basil in a creamy tomato salsa sprinkled with sweet paprika 

 
“Pollo Rollo” a la’ Chef - A Unique Fusion 

Chicken breast stuffed with Scottish smoked salmon, fresh peeled prawns with a mixture of 
soft goat’s cheese, pine nuts, fresh basil, garlic, rocket leaves and olive oil, rolled in a crumb of 

fresh bread, paprika and almond 
 

Baby Pork Ribs 
Our famous baby pork ribs served with a blend of honey, bbq sauce, apple, soy sauce, mango 

chutney, orange and fresh thyme 
 



 
 
 
 

Paella Marinera 
Golden saffron coloured rice with calamari, garlic, spring onions, clams, black mussels, and fresh peeled 

prawns, pieces of fish, fresh chilli, basil, thyme and with a home made bisque broth 
 

Paella con Carne y Credo 
Golden saffron coloured rice with pieces of chicken, pork, lamb, beef and spicy baby chorizo sausage, 

garlic, spring onions, chilli fresh basil and thyme with our homemade beef broth 
 
 

 

Selection Of Desserts 

 

 

 

All items will be served in relevant portions according to the number of guests. Minimum 
number of guests is 10. 

 

€30.00pp 

 
 


