
All our meals are freshly cooked, so it may take a little longer, 

However, we know fresher is far better than frozen.  

If you are in a hurry, please call us with your orders  so your food will be ready, 

when you arrive. All products are subject to availability 

Our products may contain nuts or nut derivatives. 

Our Chicken and Fish dishes may contain Bones. Prices inclusive of VAT.  

“English Nosh”  

Chilli con Carne £ 8.95 
Served with Chips OR Rice 

Whole Tail  Scampi.  £8.95 
Served with Chips or New Potatoes and Salad  
 Campero Chicken Breast £ 11.50  

Chicken Breast Wrapped in Serrano Ham Topped with a spicy 

Tomato and Paprika Sauce 

Served with, Chips or New Potatoes and Salad 

Spicy Chicken Wrap   £8.95 
Spicy Chicken Breast cooked with onions and peppers  

in a tortilla wrap Served with Chips & Salad . 
Traditional Steak and Guinness Pie £ 10.95 

Served with Home Made Chips, Peas and Gravy 

Cheese, Onion & Potatoes  Pie £ 7.95 V 
Served with Home Made Chips, Peas and Gravy 

New  Home Made Vegetarian Moussaka £8.95 
Served with garlic bread and Salad 

Side Orders 
 Warm Garlic Bread with Cheese £ 2.95. V 

Warm Garlic Bread £ 2.50. V 

Mushrooms with White Wine and Garlic. £ 4.95.V 
Mixed Salad £ 4.75. V 

Bowl of Chips £ 2.95.       Cheesy Chips £ 3.35 V 
Home made Sauces, 

 Brandy & Pepper or Port & Blue Cheese  £2.95 
“Light Bites” available 12.00-5.00 

Baked Potatoes or  
Ciabatta Sandwiches 

Choose from the fillings below 
Choose one A and one B £ 4.95 

Choose one A and two B’s £ 5.50 
Choose two A’s and one B £ 6.50 

Served with a Hand full of Tortilla Chips 

“Las Tapas”   
Pan Fresco £ 2.25 
A basket of Fresh Bread. V 

Pan Fresco con Salsita y Ali Oli £ 3.45 
Fresh bread served with Salsa & Garlic Mayonnaise. V 

Aceitunas con Variantes £ 2.75 
Mixed pickles & Olives . V  

Nuevo Champiñones con Cabrales £ 5.25  
New   Mushrooms in a Rich Spanish Blue Cheese sauce. V 

Jalapeños £4.95 
Spicy Peppers Stuffed with Cheese served with a Salsa Dip. V 

Nuevo Mini Enchiladas de Salsa £4.95 
New  Mini  Salsa Rolls with a Spicy Sauce. V 

 Nuevo Patatas con Cabrales £ 4.75 
Pan fried Potatoes Topped  with a cabrales blue cheese  sauce. V 

Patatas Bravas £ 4,35 
Pan fried Potatoes Topped  with a Fiery Tomato Sauce. V 

Patatas Ali Olí £ 4.35 
Pan fried Potatoes Topped with a Garlic Mayonnaise. V 

Tortilla Española  £ 4.60 
Traditional Spanish Omelette served with an Ali-oli dip. V   

Pimientos de Padrón £ 5.95 
Delicious baby Spanish Peppers, some are Hot some are Not. V 

Tabla de Queso Manchego £ 5.95 
Spanish Manchego Cheese. V 

Nuevo Tabla de Queso, Paté y Tostas £5.95 
New   Spanish Manchego Cheese, Iberican smooth Pate and Rusks 

Tabla de Jamón Serrano £ 5.95 
Spanish Cured Ham, Thinly Sliced  

Tabla de Chorizo £ 5.95 
Thinly Sliced  Spicy Cured Spanish Chorizo Sausage 

Tabla de Embutidos Mixta £ 5.95 
Serrano Ham, Manchego Cheese, Spicy Cured Chorizo   

Chistorra al vino Tinto  con Champiñones  £5.95 
Spanish thin Sausage in red wine with Mushrooms and onions 

Chorizo de Pazo a la Sidra £5.95 
Smoked Pazo Chorizo Sausage in Cider 

  Albóndigas Maria £ 5.95 
Beef Meatballs in a Spicy Tomato sauce 

Filetitos de Buey £ 5.95 
Thinly sliced Rump of Beef cooked in a Paprika Sauce 

Ternera a la Paco £ 6.95 
Paco ’ s piquant Beef Stew with stuffed olives  

Croquetas de Cocido £ 4.95 
Croquets of Stewed  Meat served with an Ali Oli Dip 

4 Pinchitos de Pollo Morunos £ 5.95 
Chicken Kebabs in a Hot Moroccan Marinade  

Mini Enchiladas de Buey £4.95 
Mini Chilli Beef Rolls with a Spicy Sauce 

Alitas de Pollo con salsa de Franko £5.95 
 Chicken Wings in Franko ’ s spicy sauce   

Pollo al Ajillo £ 5.50 
Pieces of Chicken Cooked in lGarlic 

Cordero Cochifrito £ 6.95 
Pieces of Lamb Cooked in a Zesty sauce,  with Spices from Granada  

Nuevo Costillas de Cerdo £5.95 
New  Pork spare Ribs in a sweet and Tangy Sauce with a kick   

Entrantes mixtos para Dos  
Great Starters to share for two 

Nuevo Paco’s Platter £ 12.95 

New  Serrano Ham, Sliced Chorizo, Manchego Cheese,  

Blue Cabrales  Cheese, Iberican Pate & Rusks 

 Nuevo Fritura Del Mar Platter £ 9.95 

New  Calamari Rings, Empanadillas de Atun,  

Gambas Rebozadas & Fried Fish 

Nuevo Santi’s Platter £ 9.95 
New  Croquetas de Cocido, Pinchitos de Pollo,  

Mini Enchiladas de Buey, & Spicy Chicken Wings 

Nuevo Vegetariano Platter £ 9.95 V 
New  Tortilla Española, Mini Enchiladas de Salsa, 

 Jalapeños,  Patatas Bravas,  

“Tapas de Pescado”  
Gambas al Ajillo £ 5.95 

 Fresh Tiger Prawns Cooked in Olive Oil with Chillies & Garlic 

Nuevo Gambas Rebozadas £ 5.95 
New   Prawns  in Breadcrumbs served with an Ali-Oli Dip  

Calamares £ 4.95 
Calamari Rings served with an Ali-Oli Dip  

Empanadillas de Atún £ 4.95 
Delicious Hot Pockets filled with Tuna  served with Ali-oli 

Mejillones al Vino Blanco £9.95 
Mussels in a Creamy White wine sauce with pink peppercorns 

Mejillones a la Marinera £ 9.95 
 Mussels in a Spicy Tomato and Rioja Red Wine Sauce 

“Los Nachos” 
NachosVegetarianos con Salsa  £7.95 
Large Nachos with Paco ’ s Home Made Spicy Salsa  

topped with melted Cheese and jalapeño slices V  

Nachos Con Pollo £ 9.95 
 Large Nachos, with  Spicy Chicken breast, Topped with Melted 

Cheese and jalapeño slices  
Nachos Vaqueros £9.95 

Large Nachos, with  Spicy Chilli Beef Topped with Melted Cheese  

“Las Paellas”minimum 2 people, allow 30 minutes 

Mixta de Pescado y Marisco £11.95 p/p 
A Traditional  Rice dish Made with Assorted Fresh Fish & Seafood  

Con Carne £ 11.95 p/p 
A Traditional Rice dish Made with Chicken, Chorizo and Beef 

Pick a selection of SIX of our Tapas, 

For you to share £24.95   
Patatas Ali Oli.  V 
Patatas Bravas. V 

Tortilla Española.  V 
Jalapeños.  V 

Mini Enchiladas de Salsa.  V 

Champiñones con Cabrales . V 
 Croquetas de Cocido 

Pinchitos de Pollo 
Alitas de Pollo con Salsa de Franko 

Mini Enchiladas de Buey 
Ternera a la Paco  

Chistorra al vino Tinto  
Empanadillas de Atún 

Mejillones al  Vino Blanco 
Mejillones a la Marinera 

A B 

Tuna Mushrooms 

Meatballs  Blue Cheese 

Prawns Baked Beans 

Chicken Breast Grated Cheese 

Spicy Chicken Mayonnaise 

Bacon Ali Oli 

Chilli con Carne Salsa 

Chorizo al Vino Sweet corn 

Serrano Ham Sliced Jalapenos 

Filetitos  Onions 
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Los Vinos  Tintos 
                                             Bottle     175 mil    250 mil 

Zorita Tempranillo   Roble                    14.50       3.65     4.85       
Deep Cherry Red in colour, flavours of red fruits and a hint of oak. 

We recommend our Spicy Chicken Wings with this wine from SPAIN 

Urmeneta Merlot                                   14.50      3.65      4.85 
Intense Purple with Cherry and Plum flavours.  

We recommend  our Lamb Cochifrito with this wine from CHILE 

Hacienda Abascal Crianza                         16.95      4.25      5.65 
 From the heart of the famous River Duero.  

We recommend our Pork Spare Ribs with this wine from SPAIN 

Durius Natural Syrah Reserva        17.95      4.50      6.00     
100% Shyrah grapes. This is a fresh, natural made wine. Very dark and Red  

We recommend our Pollo al Ajillo with this wine from SPAIN 

Durius Magister  “Ribera del Duero”     29.95         N/A 
 A Prestige Ribera del Duero with Tempranillo, Merlot & Malbec grapes. 

 Elegant and with a Full Body.  Paco ’ s Favourite Wine 

We recommend our Paco’ s  Famous Beef Stew with this wine from SPAIN 

Los Vinos Rosados 
Urmeneta Rosado Cabernet           14.50      3.65      4.85              

Sweet Cherry and Plum hints of Honey from CHILE 
Frederico Pinot Grigio Blush        15.95      4.00      5.35     
Deliciously and Dry, Crammed with a Summer Fruit Flavour. ITALY 

Home Made Sangría 
Rioja Tinto, Brandy, Cointreau, Brown Sugar and Cinamon Sticks, 

 mixed with fresh fruit, Ice and Lemonade 

Litre Jug of Sangría £ 14 .95 

Large Glass of Sangría £ 4.95 

Los Vinos  Blancos 
                                                                                                                         Bottle       175 mil     250 mil 

  Urmeneta  Chardonnay                          14.50       3.65     4.85         
Medium Body with Tropical Flavours. 

We recommend our Tabla de Queso, Pate y Tostas with this wine from CHILE 

Urmeneta Sauvignon  Blanc                    14.50       3.65     4.85       
Crisp, Dry & Refreshing with Herbaceous Overtones.  

We recommend our Mejillones al Vino Blanco with this wine from CHILE 

Vega de la Reina “Verdejo”                      15.95      4.00      5.35     
  Verdejo & Sauvignon Blanc grapes hint of herbs smooth and creamy  

We recommend our Paco’ s  Platter with this wine from SPAIN 

Hole in the Water “Sauvignon Blanc”    17.95      4.50      6.00     
The Best Marlborough Sauvignon Blanc. Fresh uplifting Gooseberry and Citrus Aromas 

We recommend our Gambas Ajillo with this wine from NEW ZEALAND 

Frederico Pinot Grigio                               15.95      4.00      5.35     
Light, Dry and Crisp. With a Straw Colour.  

We recommend our Fritura Del Mar with this wine from ITALY 

Los Cavas & Champagnes 
Segura Viudas Brut Reserva £ 16.95 

Rich and biscuity alternative to Champagne, Dry and Full. SPAIN 

Segura Viudas Rosado Brut   £ 16.95 

A Superb Quality Sparkling Cava with an Elegant Sparkle. SPAIN 

Moutard Grand Cuvee NV £ 27.95 
Fine Rich with Fragrances of almond and Brioche. FRANCE 

Moutard Prestige Rose NV £ 28.95 
Wild Strawberries and peppery and spicy aroma. FRANCE 

Laurent Perrier Rose    £ 79.95 
Pearl Orange Pink, Creamy with some Depth. FRANCE 

Segura V. Benjamin de Cava Brut  £ 6.50 
200 mil. Bottle of Bubbly Cava. Very Rounded, Dry and Full. SPAIN 

Los Jereces 100mil £3.95 

All our Sherries are served cold, and with a  
Ham & Chorizo or Blue Cheese & Quince ,Montadito  

Fino Fernando de Castilla   
Amontillado Jose De Soto 

Jose de Soto Cream  
Manzanilla  

Pedro Ximenez  

Check today’s Blackboard Specials  

Home made dishes. Changed weekly  


