
P A L L A N T  R E S T A U R A N T E

Tapas

Pan Con Tomate garlic, chives
Olives pepper, garlic, paprika

Vegetarian 

Baked Cod sofrito, chilli oil
Chorizo rioja, caramalised onion

Chicken Breast pedro ximenez sauce
Fried Manchego honey, raisins

Patatas bravas, aioli
Fennel & Orange sherry vinegar, almonds

Pipirrana tomato, cucumber, pepper, onion

£23.95 per person

Pan Con Tomate garlic, chives
Olives pepper, garlic, paprika

Patatas bravas, aioli
Fennel & Orange sherry vinegar, almonds

Pipirrana tomato, cucumber, pepper, onion

£22.95 per person

Courgette & Broccolini mojo rojo
Aubergine garlic, parsley, paprika

Pimiento bell pepper, duck egg
Grilled Goats Cheese honey, raisins

T A P A S  W E E K  -  2 2 N D - 2 7 T H  J U L Y

Desserts

Vanilla Ice Cream px soaked sultanas, toasted
walnuts - £6

Blood Orange Sorbet £7
Yoghurt moscatel strawberry compote, roasted

grapes - £8

Please make your server aware and ask for information on allergens and food intolerances before placing your order.
All allergens are present in our kitchen and used by our suppliers so our food is not suitable for allergy sufferers. All of
our menus are created in-house and we are happy to share our recipes for those with specific intolerances or dietary
requirements to make informed choices, but unfortunately we cannot guarantee that any of our food is 100% free from

a specific allergen and many of our ingredients have ‘may contain’ warnings.
A discretionary service charge of 12.5% will be added to your bill. Gratuities are distributed equally amongst all

members of staff.


