
CROQUETTES

BAKED AUBERGINE V

GARLIC MUSHROOMSV

BREAD & ALIOLI

Gluten Milk Sulfites

Vegan V Vegetarian

SPANISH OMELETTEV

MEATBALLS PISTO

INFERNO SAUSAGE

MolluscsEgg

CALAMARES
Fried Squid rings marinated in milk served
with Alioli sauce, lemon and salad garnish.

SET MENU

Mixed croquettes of Ham, Chicken,
Mushroom and Spinach & Blue Cheese.

Layered aubergine with our slow cooked
pisto sauce, topped with cheese and baked
in the oven.

Button mushrooms pan fried in white wine,
garlic and black pepper. Finished with
cream.

Basket of bread served with a pot of
homemade Spanish garlic mayonnaise.

PADRON PEPPERS
Famous baby green peppers originally from
Padron (Galicia) cooked in olive oil and
sprinkled with sea salt.

ALLERGEN INFORMATION

MIXED OLIVES
Lolas’ famous mixed olives with lemon, garlic
and herbs.

Traditional homemade Spanish omelette
made with potatoes, eggs and onions. Served
with Lolas’ own homemade tomato jam.

PATATAS BRAVAS & ALIOLI
Deep-fried cubed potatoes topped with our
homemade spiced tomato sauce and garlic
mayonnaise. 

Homemade beef meatballs, cooked in our
slow cooked rich tomato & vegetable
sauce.

Sliced Iberian chorizo pan fried in red Rioja
wine and our homemade balsamic reduction.

£32.50 With Churros with Chocolate

£34.90 With Selection of Ibericos Meat Platter 

8 PEOPLE OR OVER £29.50 pp

10% optional service charge


