
3  C O U R S E  C H R I S T M A S  M E N u  
C H O O S E  a  S T A R T E r ,  A  M A I N  C O U R S E  &  a  d e s s e r t

A V A I L A B L E  F R O M  1 5 / 1 0  T O  2 / 0 1  N O T  A V A I L A B L E  O N  C H R I S T M A S  D A Y  

Baked Camembert
Baked and served with bread  and caramelised red onion chutney

Patatas Bravas /Alioli
Cubes of fried potatoes with bravas or alioli sauce

Nachos
Corn tortilla chips with melted cheese, topped with salsa, jalapeños

, sour cream & guacamole

Pescadito Frito
Whitebait served with alioli sauce

Calamares a la Romana
Squid rings dusted in seasoned flour & served with alioli

Gambas Tempura
Deep fried tempura prawns served with sweet chilli sauce

MAINS COURSES
POLLO A LA RIOJANA 

Chicken breast marinated in our homemade bravas sauce & melted cheese,
served with chips

Chicken fajitas 
 Four warm tortillas served next to a sizzling skillet of seasoned mixed
peppers and onions, grated cheese, sour cream, salsa and guacamole

HAMBURGUESA DE POLLO O TERNERA 
Choose beef or chicken  with melted cheese and salad, 

served in a brioche bun with chips 

our famous PAELLAS (takes 30 min) 
Chicken & chorizo

Chicken, chorizo and prawns  
Seafood paella

SURF AND TURF
(10 oz) Extra mature sirloin steak with grilled king prawns cooked in garlic

served with chips

£ 2 7 . 9 5

s t a r t e r s Croquetas de Jamón y Queso
Ham & cheese croquettes

Albondigas
Homemade beef meatballs in a rich

tomato sauce
Paella

Classic Spanish recipe, with chicken
and chorizo

BBQ Costillas de Cerdo
Pork ribs covered in BBQ sauce,

served with salsa
Chuletas de Cordero

Lamb chops served with mint sauce

Pollo al Ajillo
Classic Spanish garlic chicken

cooked with olive oil served with
fried potatoes

Chorizo Frito al Vino
Spanish chorizo cooked in a red wine

sauce
Ternera al Jerez

Chargrilled tender Sirloin steak with
onion & peppers, served with Rioja wine

sauce and fried potatoes 

Baked Camembert
Baked and served with a bread

selection and caramelised red onion
chutney

Patatas Bravas /Alioli
Cubes of fried potatoes with bravas

or alioli sauce
Berenjenas Fritas con Miel

Layers of deep fried aubergine
topped with honey

Pimientos del Padrón
The classic Spanish green peppers

fried in olive oil & sprinkled with salt
Halloumi Fries

Deep fried halloumi sticks 
with sweet chilli sauce

Nachos
Corn tortilla chips with melted

cheese, topped with salsa,
jalapeños, sour cream & guacamole

Pescadito Frito
Whitebait served with alioli sauce

Calamares a la Romana
Squid rings dusted in seasoned flour

& paprika served with alioli
Gambas al Pil Pil

Peeled prawns cooked with garlic,
 chilli & olive oil sauce

Gambas Tempura
Deep fried tempura prawns served 

with sweet chilli sauce
Bacalao Pil Pil 

Grilled cod fillets with garlic & olive
oil sauce 

Lubina a la Sarten
Pan fried sea bass fillet served over

lemon butter sautéed asparagus

TAPAS CHRISTMAS MENU £25.95 

Vegetable Tapas

Fish Tapas

Meat Tapas

Choose three tapas from our selection below:
(AVAILABLE FROM 15/10 TO 2/01 NOT AVAILABLE ON CHRISTMAS DAY )

D E S S E R T S  £ 4 . 9 5
C A R A M E L  C H U R R O S

S T I C K Y  T O F F E E  P U D D I N G
C H R I S T M A S  P U D D I N G

W H I T E  C H O C O L A T E
C H E E S E C A K E

R O C K Y  R O A D  B R O W N I E



 
It's time to celebrate
Christmas YOUR WAY

AT
 

Christmas Day
(check our website or ask
the staff for christmas

day menu) 

Boxing Day
 &

 New Year's Eve

WE ARE OPEN ON

www.lacasaflamenca.co.uk

La Casa Flamenca

/lacasaflamencaportsolent


