
 

SPANISH NIGHT MENU  
20th April 

 
 

STARTERS 
 

Homemade Marinated Olives (V) 5.75 
 

Bread AND Oil (V)5.75 
warm sliced baguette served with olive oil AND balsamic 

 
Albondigas en Salsa de Tomate 8.25 

Beef AND pork meatballs cooked in a garlic. onion and parsley tomato sauce 
 

Patatas Bravas 7.95 
fried potato cubes topped with a smoked spicy tomato sauce 

 
Gambas al Ajillo 8.95 

Garlic., parsley., served with warm baguette slices 

 

Spanish Omelette 7.25 
Garlic. Parsley., served with warm baguette slices 

 
Pinto Beans (V) 6.95 

pinto beans cooked in A sweet smoked paprika, WITH carrots AND saffron 

 

Chorizo En Vino R0jo 6.95 
thick, mild chorizo slices cooked in a red wine 

 

GET 3 TAPAS OF YOUR CHOICE FOR £20 

 

 
  GF – Gluten Free             VE – Vegan          V – Vegetarian 

 
www.frenchhorn.co.uk           0142083269      

 



 

MAINS 

Vegetarian Pealla (VE) 14.95 
bell peppers.  artichoke hearts., garden peas 

Chicken., CHORIZO and Seafood Paella 18.25 
Prawns., mussels., calamari., chicken breast 

 
   

Bacalao A LA Vizcaina 17.95 
Cod loin with roasted pepper sauce 

 
 

 Oven Baked Pork Chops a la Madrilene 15.95 
SWEET PAPRIKA. garlic and parsley marinate, served with MASH potatoes 

 

 
 

     DESSERTS 
 

Lemon and Almond Cake 6.95 
FRESH BLUEBERRIES AND ICING SUGAR 

 

Homemade Churros 7.25 
Cinnamon sugar OR chocolate sauce 

 
 

 

 

 

 

Please speak to a member of our staff if you have any food intolerances or allergies. 

 

 

 

 

GF – Gluten Free           VE – Vegan          V – Vegetarian 
 

  www.frenchhorn.co.uk                  0142083269 


