ultracomida \Q delicatessen
Specialists in Spanish, Welsh & French produce

Valentines menu Tuesday 14th February

£25 for 4 courses

Glass of cava with cassis

Jamon Serrano, Manchego cheese, piquillo peppers,
membirillo (quince), bread & olives

Starters

Chilled almond soup served with migas v

*k%k

Pan fried scallop & chorizo served with a balsamic reduction

*k%k

Garlic chicken & Serrano ham croquetas served with allioli
Mains

Caramelised onion & goat’s cheese tart served with balsamic braised apple & red
cabbage v

*k%
Cazuela marinera — stew of cod, king prawns, squid & spicy potatoes
*kk
Belly pork served on white wine braised leeks & a creamy mushroom sauce
All main courses are served with seasonal roasted vegetables & new potatoes

Dessert platter for 2 to share includes-

Almond sponge with chantilly cream
Homemade mini strawberry meringues
Chocolate truffles
Lemon sorbet
Homemade Valentines shortbread

Spanish Brandy (25ml) - £2.25
Galician Fire Water (25ml) - £3.05
Pacharan (liqueur made with sloe berries soaked in anis 25ml) - £3.05
Ponche Osborne (delicate soft liqueur with aroma of oranges) - £3.05

Booking is advised but not essential. A deposit of £5 per person is required to secure
your booking. Food served from 6-9pm.
For more information or to make a booking contact Becky B on 01970 630686 or
email aberystwyth@ultracomida.co.uk



