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the spanish kitchen

The flavours of regional Spain encapsulated in our own unique cuisine
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Book Circle Menu

PLEASE CHOOSE YOUR COURSES

AND NOTIFY ROD AT roddavis@me .com  OR LET ALAN, ELEANOR OR ROD

KNOW AT THE NEXT BOOK CIRCLE MEETING

	STARTERS
S1. Bacalao con Tomate y Laurel ~ Bacalao with Plumb Tomatoes

Bacalao (salt cod) chunks cooked in a rich plumb tomato, onion and bay leaf sauce, topped with a sprinkling of bread crumbs and parmesan cheese and baked in the oven

S2. Salmón en Salazón con Estragón ~ Cured Salmon with Tarragon

Salmon fillet home cured with tarragon and served on sunflower bread with a drizzle of creamy mustard and honey dressing (Similar to gravlax, but with a different flavour)

S3. Cóctel de Gambas ~ Prawn Cocktail

Peeled prawns with diced apple and cucumber in a homemade Marie Rose sauce and served over lettuce

S4. Pate La Cocina
Our own recipe chicken liver pate, served with homemade pear, fig and ginger relish

S5. Coca de Mango y Queso Azul ~ Coca with Mango and French Blue Cheese

Traditional Mallorcan flat bread topped with homemade mango chutney, gouda and blue cheese from the Auvergne

MAIN COURSES

M1. Pollo con Mango y Chilli ~ Chicken with Mango and Chilli

Pan fried skinned breast of chicken served with mango and chilli sauce made with fresh mango, ginger and white wine
M2. Pastel de Buey con Vino de Rioja ~ Beef and Rioja Pie
Beef slowly cooked in rich red wine with aubergine and onions and topped with glazed puff pastry

M3. Jarrete de Cordero Asado ~ Slow Roasted Lamb

Half leg of lamb, rubbed with fennel and cumin seed, black pepper and maldon salt and slow roasted for several hours, served with an amontillado sherry and onion sauce

M4. Filete de Salmón Al Horno ~ Roast Salmon Fillet
Skinned and pin boned fillet of salmon roasted with a sauce inspired by a dish of creamy red peppers from Sos del Rey Católico, where king Ferdinand II was born

M5. Pastel de Pescado con Hojaldre ~ Fish Pie with Tarragon
Fish fillet chunks in a creamy tarragon and wine sauce with wilted swiss chard, piquillo strips, leeks and a touch of dijon mustard and finished with glazed puff pastry
VEGETARIAN DISHES
M6. Cesta de Hojaldre de Champiñones ~ Mushroom Basket

Creamy mushrooms with parmesan and onions baked in a puff pastry basket

DESSERTS

D1. Cremosa de Limón ~ Lemon Cream

Creamy lemon dessert made with lemons from Jávea, topped with toasted coconut shavings

D2. Tarta de Chocolate  ~ Chocolate Cake

Deliciously rich made with ground almonds, covered with a 70% chocolate ganache and served on a little raspberry coulis

D3. Helado con Pasas Borrachas ~ Vanilla Ice Cream with Drunken Raisins
Vanilla ice cream sprinkled with plump raisins soaked in Pedro Ximénez
D4. Manchego con Mermelada de Pasas y Jengibre ~ Manchego Cheese with Raisin and Ginger Jam

Mature Manchego slices topped with a little homemade raisin and ginger relish
D5. Pierna de Hombre Muerto ~ Dead Man’s Leg

Baked jam roly poly with raspberry jam and a traditional suet crust, served with double cream
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Includes half a bottle of wine per person

Water for the table

Homemade cheese biscuits and olives on arrival

Edifico Puerto Real, Avenida Lepanto 2, Puerto de Javea, 03730.     Tel:  965 795 140


