FOR GROUPS OF 4 OR RE - £14.95 (PLUS £2.50 DESSERT SUPPLEMENT)
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_ . PLATO DE ENTREMESES ALBONDIGAS DE PAVO EN
Mixed Olives, roasted mediteranean vegetables, cured ham SALSA DE ARANDANO
and sausage, manchego cheese and warm bread. Turkey meatballs in cranberry and thyme gravy

¥ pesc W PECHUGA DE PAVO CON
o 2 PESC/ \E glF ek o JAMON SERRANO REBOZADA
CALAMARES A LA ROMANA Turkey breast wrapped in serrano ham in a crispy crumb

Squid rings and lime mayo served with a sour cream and jalapeno dip.
5 5 2 3

TORTAS DE PESCADO AHUMADO CHORIZITOS Y CHIPOLATAS
EN VINO CALIENTE

Chorizo and chipolatas cooked in mulled wine and
PAELLA DF MARISCO ’ scr\-‘Led Iiﬂvith c\ar:mrlelised onions.
Seafood paella i '
ARROZ CON POLLO

A classic dish of chicken and rice with influences from
Spain and the Caribbean

BROCHETA DE CORDERO
Lamb kebabs and yogurt dip.

Smoked fish cakes and alioli

O
POTAGE DE FRIJOLES

Aromatic vegetable and bean stew t - t
JALAPOS Tw oo ¥
\ Pl e e CINNANEON fFUSED
| PATATAS BRAVAS CREAM CATALANA
! L, Cubed potatoes ro?ped with a spicy tomato sauce CHRISTMAS PUDDING WITH
F CHAM]:}P:_QNEi CON AJO RUM BUTTER CREAM

ORANGE LIQUEUR

PAN CATALANA CHOCOLATE POT

Traditional spanish tomato bread

OPTION EXTRA £6 PER HALF A BOTTLE OF HOUSE WINE PER PERSON

FOR BOOKINGS CALL: 0113 234 0418

INFO@AZUCARBAR.CO.UK WWW.AZUCARBAR.CO.UK
5A BREWERY PLACE, LEEDS, 1LS10 INE. TEL: 0113 243 3761
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