THE KING'S ARMS POL

KINGS ARMS LANE, POLEBROOK, OUNDLE PE85LW
Telepl’rone: 01832 272363

Manzanilla Olives (V) £2.75
Catalan Tomato Bread (V) £2.50
Montaditos (6 Tapas Canapes in 3 varieties) £5.00

Tapas Plates

Chorizo Rosario with Roasted Garlic and Giant Butter Beans £6.00
Chorizo Rosario with Roasted Garlic and Giant Butter Beans and whole

Morcilla (Spanish Black Pudding) £8.00
Baked Mushroom Caps with Picon Blue Cheese (V) £5.00
3 Crevettes with ‘Al Pil PilI', Smoked Paprika, with Garlic and Orange £5.50
Pork Meatballs, Tomato and Chorizo Sauce finished with Peas £5.00 (Main £10)
Chicken, Chorizo and Olive Pinchos with Chilli £6.00
3 Croquettes, Crab, Manchego and Serrano Ham, Aubergine (with Olives) £5.00
Salt Cod Mousse, Chilli Oil, Fresh Cucumber and Olive Oil Biscuit £5.00
‘Cecina De Leon' Salted and Smoked Beef with Marcona Almonds (N) £5.00
Serrano Ham, Manchego and Pickled Figs £5.00
3 Fres hScallops with Morcilla and a Trio of Purees (N) £6.50
Fried Calamari with Picon Salsa £5.00
Grilled Goats Cheese with Chicory and Walnut Salad and Fig Dressing (N)  £5.00
Paella (This dish takes 1 hour to prepare and serve unless pre-booked)
Traditional mixed paella for 4 £44.00
Traditional mixed paella for 6 £65.00
Traditional mixed paella for 8 £80.00

Plancha for 2 to share
Seafood Plancha Plate complete with whole Seabream, Chorizo Sausage,
4 Crevettes, 4 Green Lip Mussels with various Sauces and 2 Side Dishes  £30.00

(N) =_Contains Nuts
(V) = Vegetarian

CROOK

Mains Plates (order side dishes separately)
8 0oz English Rib-Eye Steak grilled and served on a charred oak plank with
Marinated Mushrooms Roasted Garlic and Pink Peppercorns £12.50
Pork Loin, Marcona Almond Bread Saucer, Morcilla, White Beans and Sage(N) £10.00
Rolled Chicken Breast with Sobrasada, Piquillo Red Pepper, Chilli Tomato

Sauce and Crushed Garlic £10.00
Rump of Lamb, Pea and Preserved Lemon Puree, Sliced Olives and Sherry

Vinegar Dressing £13.50
Whole Seabream Grilled with Seasalt and Lemon, Pistou Dip £9.50

Tumbet of Aubergine, with Saffron Rice, Olives and Aubergine Croquette (V) £9.50

Side Dishes

Brava Potatoes with Two Sauces(V) £3.00
Steak Cut Chips with Alioli (V) £3.00
Sauteed Green Beans with Sherry Vinegar and Caramelised Onion (V) £3.00
Pardina Lentil Cassoulet with Jamon and Smoked Paprika £3.00
Saffron Paella Rice (V) £3.00
House Salad with Mixed Dressings (V) £3.00
Desserts

Rich Chocolate Pudding with Chocolate Sauce and Vanilla Ice Cream £4.75
Orange Caramel Curd and Tortas Biscuits £4.75
Basque Sour Cherry and Almond Tart with Almond Cream (N) £4.75
Mango and Passion Fruit Sorbet, Apricot and Date Halva, Raspberry Compote £4.75
Spanish Sweetie Plate (N) £3.00
Chocolate Shot £2.00
Glass of Chilled Dios Baco 1970 Pedro Ximenez Sherry £3.20

Cheese Plate
Valdeon Picos De Europe Blue Cheese £5.50
Manchego with Membrillio and Pickled Figs



