HOY

LE MISTRAL

BISTRO & WINE SHOP

Spanish Night

Al llegar (On arrival)

Vaso de sangria casera
Glass of homemade sangria

Para empezar ( To start)

Sopa de guisantes con jamon serrano
Pea soup with Serrano ham
Pan con tomate
Toasted bread with olive oil, fomato and garlic

Primeros platos (Starters...All served with salad and bread)

Queso de cabra a la romana con miel a la naranja y crujiente de remolacha
Deep fried coated goat cheese with orange, honey and beetrooft crisps
Tortilla de chorizo y jamon serrano con all i oli
Spanish omelette with chorizo, cured serrano ham served with garlic mayonnaise
Gambas rebozadas con salsa de cilantro

Beer battered king prawns with coriander sauce

Segundos platos (Main courses)

Filete de atun asado con patatas salteadas de ajo, fomillo y ensalada variada
de fomates con pimeniton

Seared fillet of tuna with garlic and thyme sautéed potatoes and a paprika tomato
salad

Pisto manchego con patatas nuevas al pesto y crujiente de nabo
Autumn vegetable stew with pesto new potatoes and parsnips crisps
Albondigas caseras con salsa de almendras y arroz basmatli al aroma de cava
y finas hierbas

Homemade meatballs with almond sauce served with basmati rice infused with cava
and fine herbs

Postres (Desserts)

Crema catalana con sorbete de limon
Catalan cream with Mediterranean lemon sorbet

Peras pochadas en rioja con helado de vainifla
Pears poached in rioja wine and vanilla ice cream

Seleccion de quesos con membrillo
Selection of cheeses and quince jom

Thursday 3rd October £22.95 per person



