
R O Y A L  O A K
W O R L D  S E R I E S

S P A I N

Please let us know if you have any allergies
or dietary requirements

P U D D I N G

CHURROS
Dark Chocolate Sauce, Cinnamon Sugar 9

CREME CATALANA
Lemon & Orange Stovetop Brulee, Double Espresso 9

BASQUE BURNT CHEESECAKE
Berry Compote, Vanilla Whipped Cream 9

T A P A S

SPANISH SKEWERS
Picalo Peppers, Halloumi, 

Garlic Oil, Medjool Dates 8

CANARY ISLAND POTATOES
Salt Baked Buttered Potatoes, Herb Salasa 7

ASPARAGUS
Sauteed Asparagus, Toasted Almond,

Manchego Cheese 8

PORK MEATBALLS
Pork, Fennel & Chilli Meatballs,

 Romesco Sauce 8

JAMON SERRANO
Iberian Ham , Pan Rustico, Tomato 8

CHICKEN SKEWERS
Sherry Glazed Chicken Skewers, 

Smoked Garlic Aioli 8

PAN RUSTICO & OLIVE OIL 6

CROQUETAS CASERAS
White Crab Meat Bechamel Croquettes,

Tomato Jam 8

SEARED LIME COD SKEWERS

GAMBAS AL AJILLO
Gambas Crevettes, Lemon & Paprika,

Chargrilled Lemon 8

T A B L E  S H A R E R S

EMBUTIDOS
Acorn Fed Pork Salami, Lomo Pork Loin, Iberian Pork Fuet, Cecina,

Marinated Olives, Smoked Tomato & Garlic Paprika Dip, Pan Rustico, Olive Oil, Manchego Cheese  32

PLATO DE MAR
White Crab Meat Croquettes, Gambas Prawns, Marinated White Anchovies, Seared Lime Cod Skewers,

Marinated Olives, Pan Rustico, Wild Garlic & Basil Aioli 32

MEZZE VEGETARIANO
Spanish Skewers, Canary Island Potatoes, Sauteed Asparagus, Warm Tahini & Pumpkin Seed Dip

Sweet Potato & Spinach Frittata, Pan Rustico, Marinated Olives, Pomegranate & Feta Salad 29


