ENTRANTES

(V) Pan con Ajo

V) Sopa Del dia

V) Champiﬁones al aji”o
Pate de la Casa

Chorizos al Vino

Entremesas

(V) Queso Frito

Cocktail de Gambas

Boquerones Fritos

V) Champiﬁones Fritos
Sardinas A La Plancha
Calamares A La Antonio’s
(V) Queso De Cabra

A La CamPcsina

Gambas ‘Simplcs’
Calamares A La Romana

Gambas Al Aji”o

Pan ‘Torrat’

Starters

Garlic Bread £1.50
Homemade SouP of the clag £4.95
Pan fried Garlic Mushrooms £4.95
Chicken Liver Pate £4.95

Pan fried SPicg Chorizo sausage with

Red Wine £5.95
Selection of Fine Spanish cured Meats £5.95
Deep fried breaded Cheddar

cheese with caramelised Red Onion £4.95

Chef’s own Classic Prawn Cocktail £4.95
Deep fried breaded Blanchbait

with Garlic Magonnaise £5.95
Dcep fried whole breaded Mushrooms £4.95
Whole Grilled Sardines £6.95
Baked Squid with tomato, garlic, butter,

white wine, oregano & a hint of Chilli £6.95
Grilled Goats Cheese with Honcg £4.95

Pan fried Peeled Prawns, on crispg salad

with Lemon Butter £6.95
Deep fried Squicl Rings with Lemon
Mayonnaise £6.95
Sizzling Peeled Prawns with Garlic,

Olive oil & Chilli £7.95
Toasted Bread with Tomato, Garlic,

Olive Oil & cheese £1.95



LA CARNE
Meat Dishes

Muslo de Cordero Asado Braise Lamb Shank with Honeg &

Rosemarg Sauce £14.95
Bistec de Ternera Mature Hampshirc Sirloin of Beef

Cooked to your likingwith a Sauce of

Your choice £17.95
Solomillo de Ternera Mature Hampshirc Fillet of Beef

Cooked to your liking with a Sauce of

Your choice £21.95
Pollo “villela’ Stglc Corn Fed local Chicken Breast with

Serrano Ham, Cheddar Cheese & a light

Tomato Sauce £15.95
Pollo A La Antonio’s Sautéed striPs of Chickenin Creamy

PaPrika Sauce & Fragrant Rice £12.95
Parrillada De La Casa House Mixed Grill with Chorizo, Sirloin of

Beef & Chicken Fillet £15.95

(V) Ensalada de Queso De

Cabra Grilled Goats Cheese Salad with Balsamic
Dressing & Caramelised Red Onions £9.95

(V) Pimientos Rellenos Roasted Red PePPers filled with Fragrant
Rice Presentecl with a Homemade Chutneg

£9.95
All the above are served with Chefs choice of fresh Vegetables or Seasonal Salad

SIDE ORDERS
Bread & Butter £1.50 Homemade ChiPs £1.95
Mixed Salad £2.95 Extra Seasonal Vegetables £1.95



ANTONIO’S PASTA OF THE DAY

MAIN
STARTER COURSE

Penne with Meatballs & Tomato Sauce £4.95 £7.95
V) Linguine with Cream & Mushrooms £4 50 £725
Gnocchi with Green Pesto & Shredded
Chicken £4.95 £7.95
(V) Penne with Roasted Vegctablcs &
Tomato Sauce £4 50 £7.25

Linguine Marinara with Calamari, babg

Prawns, Musscls, Tomato & White Wine £5.95 £9.95

LOS POSTRES DE ANTONIO

Desserts
Flan De Huevo Créme Caramel £4.50
Manzana Al Horno Baked APPIC with Caramel Sauce £4 .50
Chocolate SorPrcsa Warm Chocolate Brownie £4.95
Helado Del Dia Antonio’s Ice Cream of the Dag £ 450
Queso’s De La Casa Selection of Fine Cheeses & Biscuits £6.95
House SPcciality ‘Cre[:)e Suzette’ £6.95
Dessert Wine Glass of ‘Moscatel £3.95

Antonio’s Restaurant does not include Service Charge

Ang Gratuities will be entirelg at your discretion



