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Restaurant Concept:
The Spanish restaurant is a Mid-Scale Dining with À la Carte menu seeks to recreate the vibrant and lively atmosphere of a traditional Spanish taverna, ensuring that diners feel welcome and immersed in the culinary traditions of Spain. The warm and inviting ambiance, along with attentive service, sets the stage for a memorable dining experience. (Webstaurant, 2018) The restaurant's commitment to authenticity is reflected in their use of high-quality ingredients and traditional cooking techniques, allowing them to capture the true essence of Spanish flavours with local products. (Escoffier, 2016)

Target Audience:
The target audience includes food enthusiasts, travellers, and individuals seeking a taste of Spain. The goal is attract both tourist who crave the flavours of their homeland and locals looking to experience the authentic Spanish culinary experience. The restaurant is designed to accommodate couples, families, and groups of friends, providing a welcoming environment for all. (Tresidder, 2012)

Menu Choices and Reasoning:
The menu choices are carefully crafted to showcase the best of Spanish cuisine while catering to different tastes and preferences. (Radkey, 2020) The reasoning behind their menu choices is as follows:

À la Carte Options: The restaurant offers an à la carte menu to provide guests with the freedom to select their desired dishes, ensuring a personalized dining experience. This approach accommodates individual preferences and dietary requirements, offering a diverse range of choices that satisfy the discerning palates of every guest. (Food and beverage services, 2021)

Vegetarian and Vegan Options: We understand the importance of catering to dietary preferences and offer a range of vegetarian and vegan options to ensure that the vegetarian and vegan guests can enjoy the flavours of Spain without compromising their dietary choices. (Food Standards Agency, 2022)


Wine Menu and Cocktails: To complement the menu, is offered an extensive wine list featuring a variety of Spanish wines sourced from different regions. The selection includes well-known Riojas, bold Tempranillos, refreshing Albariños, and more,

allowing guests to explore the rich viticulture of Spain offering exquisite wine pairings that complement the flavours of the cuisine. (Gibson, 2022)
Additionally, the skilled bartenders craft a range of handcrafted cocktails alcoholic and non-alcoholic inspired by Spanish flavours, utilizing ingredients like citrus, herbs, and spirits to create refreshing and enticing libations. (Matthewclark, n.d)

Pricing Strategies:
While the restaurant aims to provide an authentic Spanish dining experience, the focus is also on ensuring accessibility to a wide range of guests. Therefore, it has been implemented reasonable pricing strategies to ensure affordability without compromising quality. (LaMarco, 2019) By carefully managing the sourcing and operational costs, the restaurant can offer a menu that strikes a balance between authenticity and value. (Jeong, 2019)
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                                                                        Spanish restaurant 
Sol y Mar 
                      
                                                                                       Starters 
           Salmorejo - Creamy tomato and bread soup garnished with diced ham and hard-boiled egg. (Contains gluten, dairy, and egg)   £10.
      Berenjenas con Miel - Fried eggplant slices drizzled with honey. (Vegetarian, Vegan option available)   £10. 
                Gambas al Ajillo - Sautéed shrimp with garlic, olive oil, and chili flakes. (Contain fish)   £14.
                Ensaladilla Rusa - Andalusian-style potato salad with vegetables, tuna, and mayonnaise. (Contains eggs)   £10.
                Croquetas de Jamón -Traditional Spanish ham croquettes made with a creamy béchamel sauce and diced ham, coated in breadcrumbs, and fried to perfection. Served with a side of garlic aioli. (Contains Gluten, Dairy)   £16.
                Croquetas de Espinacas y Queso de Cabra - Spinach and goat cheese croquettes made with a creamy béchamel sauce, sautéed spinach, and crumbled goat cheese, coated in breadcrumbs and fried until golden. Served with a tangy tomato     
                dipping sauce (Vegetarian, Contains Gluten, Dairy)   £16.
               Croquetas de Setas - Mushroom croquettes made with a flavourful mix of sautéed mushrooms, onions, and garlic, bound together with a vegan béchamel sauce, coated in breadcrumbs and lightly fried. Served with              
                a truffle-infused vegan aioli. (Vegan, Contains Gluten)   £16.
                Ensalada de Tomate - Tomato salad with fresh basil, olive oil, and balsamic reduction (Vegan. Gluten free)   £9.
                Patatas Bravas - Crispy potatoes topped with a spicy tomato sauce and aioli. (Vegetarian. Vegan option available. Gluten-free)   £9.
                Pimientos de Padrón - Blistered Padrón peppers tossed with sea salt. (Vegan, Gluten-free)   £9.
                                                                                                   Main courses 
              Rabo de Toro - Slow-cooked bull's tail stewed in a rich sauce. (Gluten-free)   £20.
                Pescadito Frito - Deep-fried mixed seafood platter, including small fish, shrimp, and squid. (Contains gluten, Contain fish, Contain seafood)   £22.
                Solomillo al Whisky - Pan-seared pork tenderloin flambéed with whisky. (Gluten-free)   £20.
                Paella Valenciana - Traditional saffron-infused rice dish with chicken, seafood, and vegetables (Contain gluten. Contain seafood)   £25.
                Pollo al Ajillo - Chicken thighs cooked in garlic, white wine, and herbs (Gluten free)   £20.
                Tortilla Española - Traditional Spanish omelette made with eggs, potatoes, and onions (Vegetarian. Gluten free. Contain egg)   £18.
              Pisto Manchego - Ratatouille-style vegetable stew with zucchini, eggplant, peppers, and tomatoes (Vegan. Gluten free)   £20.
                                                                                                      Desserts 
               Flan - Creamy caramel custard. (Gluten-free)   £8
               Churros con Chocolate - Fried dough pastries served with a rich chocolate dipping sauce. (Contains gluten)   £10.
               Tarta de Santiago - Almond cake from Galicia served with whipped cream. (Contains nuts, Gluten-free)   £10.
               Crema Catalana - Spanish-style crème brûlée with a hint of citrus. (Gluten-free)   £8.
               Helado de Turrón - Nougat ice cream with caramelized almonds. (Contains nuts, Gluten-free)   £9
            ***Please inform your server if you have any food allergies or dietary restrictions.
              Our team will be happy to provide you with detailed information about the ingredients used in our dishes to help you make an informed decision based on your dietary needs.
Wine Menu
     Red Wines
              Rioja Reserva - Aged red wine from the Rioja region  £30.00/bottle.   £9/glass.
             Ribera del Duero - Robust red wine from the Ribera del Duero region  £35.00/bottle.   £9/glass.
             Priorat - Full-bodied red wine from the Priorat region £40.00/bottle.   £10/glass.
             Tempranillo - Classic Spanish red wine with notes of red berries and vanilla £25.00/bottle.   £7glass.
             Garnacha - A fruity and spicy red wine with a medium body £28.00/bottle.   8/glass.

          White Wines
             Albariño - Crisp and refreshing white wine from Galicia £28.00/bottle.   £8/glass.
             Verdejo - Aromatic white wine with floral and citrus notes £26.00/bottle.   £7/glass.
            Rías Baixas - Light-bodied white wine with a touch of minerality £30.00/bottle.   £9/glass.
            Viura - Dry white wine with a delicate fruit profile £24.00/bottle.   £7/glass.
            Chardonnay - Classic Spanish Chardonnay with a balance of fruit and oak £32.00/bottle.   £9/glass.

         Rose Wines
            Rosado de Navarra - Dry and fruity rosé wine from Navarra £22.00/bottle.   £6.5/glass.
            Rosé Cava - Sparkling rosé wine with lively bubbles and berry flavors £26.00/bottle.   £7/glass.
            Garnacha Rosé - Light and crisp rosé wine with notes of red fruit £24.00/bottle.e   £7/glass.
            Bobal Rosé - Vibrant rosé wine with floral aromas and a hint of spice £28.00/bottle.   £8/glass.
            Tempranillo Rosé - Dry rosé wine with a bright and refreshing character £20.00/bottle.   £6.5/glass.

         Sparkling Wines
            Cava - Traditional Spanish sparkling wine with elegant bubbles £30.00/bottle.   £9/glas.s
            Freixenet Cordon Negro Brut - Crisp and dry sparkling wine £32.00/bottle.   £9glass.
            Segura Viudas Reserva Heredad - Premium Cava with complex flavors £40.00/bottle.   £10/glass.
            Jaume Serra Cristalino - Affordable and refreshing sparkling wine £25.00/bottle.   £8/glass.
            Gramona Imperial Brut Gran Reserva - High-quality Cava with a fine mousse £45.00/bottle.   £10.5/glass.

           *** Our knowledgeable staff is happy to assist you in choosing the perfect wine to complement your meal **

                                                                                                 Beverages
           Alcoholic
               Sangria - Red or white wine mixed with fruits and brandy.   £6. 
               Tinto de Verano - Refreshing summer drink made with red wine and lemon soda.   £5. 
               Clara - Spanish beer mixed with lemon soda. £6.
              Spanish Coffee - Coffee spiked with brandy or liqueur, topped with whipped cream..   £6.
              Beers on draft – Candem Hell, Candem Pale Hale, Stella Artois, Guinness.  £6.20.
             Bottle of Beers – Cruzcampo, Mahou, Estrella Galicia (gluten free),   £5

             Non alcoholic
             Agua Fresca - Refreshing fruit-infused water available in flavors such as watermelon, cucumber, or citrus.   £3.50.
             Spanish Iced Coffee - Chilled coffee served with milk, a touch of sugar, and a sprinkle of cinnamon.   £5.00.
             Limonada - Freshly squeezed lemonade with a twist of Spanish flair.   £4.50.
             Horchata - A traditional Spanish drink made from tiger nuts, sugar, and water, with a hint of cinnamon.   £4.50.
             Ginger beer -   £5.
              Cola cola, Coca cola light, Coca cola Zero -   £3.5/pint. 
              7up – £3.5/pint.

              Cocktails
             Spanish Gin and Tonic - Classic gin and tonic with a Spanish twist, featuring premium gin, botanicals, and garnishes like citrus peel, juniper berries, or herbs.   £11.
             Agua de Valencia - Refreshing cocktail made with orange juice, cava (Spanish sparkling wine), vodka, and a touch of sugar.   £12.
             Rebujito - Traditional Andalusian cocktail made with fino sherry, lemon-lime soda, and fresh mint leaves.   £11.
             Basque Mule - Spanish take on the Moscow Mule, made with vodka, ginger beer, lime juice, and a dash of Spanish vermouth.   £11.
             Mojito - A refreshing mix of rum, fresh mint leaves, lime juice, sugar, and soda water.   £11

             Non-Alcoholic Mocktails
             Virgin Sangria - A refreshing blend of fruit juices, sparkling water, and a hint of citrus, served over ice.   £5
             Agua de Sevilla - Non-alcoholic version of Agua de Valencia, combining orange juice, sparkling water, and a splash of grenadine.  £5
             Tonic Twist - A mix of tonic water, fresh citrus slices, and aromatic herbs, garnished with a sprig of rosemary.   £5
             Spanish Sunrise - A vibrant mocktail made with orange juice, grenadine, and a splash of soda, served with a garnish of orange slice and cherry.   £5
             Fruity Fiesta - A medley of tropical fruit juices, topped with soda water and garnished with fresh fruit skewers.   £5     
image1.png




image2.png




image3.png




image4.png




