
SUNDAY TAPAS

www.theandalusian.co.uk
Please advise us of any dietary requirements

£8.50 EACH - CHOOSE ANY 3 for £24

Chicken Strips in Creamy Parmesan Sauce GF

Deep Fried Brie with Sweet Chilli Sauce  V

King Prawn Pil Pil with Toasted Sour Dough

Steak Strips with Sweet Chilli Sauce GF

Garlic Bread  V with Tomato V/VG with Cheese  V

Chargrilled & Salted Padron Peppers VG

Chicken Goujons with Garlic Mayo

Honey & Chilli Glazed 
Cumberland Sausage

Corn Ribs in a Sticky Honey Glaze VG /GF

Halloumi Skewers, Rocket 
& Hot Honey Drizzle  V

Crispy Beef Tacos - Soft Flour Tacos with 
Crispy Beef & Asian Slaw and a side 

of Sweet Chilli Sauce

Whipped Feta with Hot Honey 
Served with Mini Pitta Breads (V)

Courgette Fries with Whipped Greek Yogurt 
& Herb Dip (V)

Loaded Nachos with Cheese can be GF

Desserts can be added for £6 each

DESSERTS
Fresh Fruit Pavlova 

Homemade Meringue with Fresh Fruits & Whipped Cream

Strudel of The Week
Homemade Fruit Strudel served with Crème Anglaise 

or Vanilla Ice cream

Cheesecake of The Week
Chefs Homemade Cheesecake  - ask your server 

for this week’s flavour.

Cartmel Sticky Toffee Pudding 
Served with Butterscotch Sauce & Vanilla Ice Cream 

Chocolate Brownie Trifle
Our Head Chefs Special Recipe Brownie layered 

with Fresh Cream and Chocolate Sauce 

Chocolate Orange Dessert
 Served with Chocolate Ice Cream (VG)



SUNDAY MENU

www.theandalusian.co.uk

2 courses · £25  •  3 courses · £30

STARTERS
Soup of the Day

Served with Toasted Sourdough 

Prawn Cocktail
Prawns Served in our 

Homemade Marie Rose Sauce
(Can be VG/GF)

Deep Fried 
Breaded Mozarella 

Served on a Fresh Tomato Sauce 
with Pesto & Parmesan Cheese 

(V)

Crispy Chilli Beef 
Served with Asian Slaw 

(GF) 

Creamy Garlic Mushrooms 
Served with Sourdough Toast 

(Can be VG/GF)

DESSERTS
Fresh Fruit Pavlova 

Homemade Meringue with Fresh Fruits & Whipped Cream

Strudel of The Week
Homemade Fruit Strudel served with Crème Anglaise 

or Vanilla Ice cream

Cheesecake of The Week
Chefs Homemade Cheesecake  - ask your server 

for this week’s flavour.

Cartmel Sticky Toffee Pudding 
Served with Butterscotch Sauce & Vanilla Ice Cream 

Chocolate Brownie Trifle
Our Head Chefs Special Recipe Brownie layered 

with Fresh Cream and Chocolate Sauce 

Chocolate Orange Dessert
 Served with Chocolate Ice Cream (VG)

MAINS
Strip Loin of Roast Beef £19.50

Fell Bred Roasted Lamb £19.50

TENDER BEEF BRISKET £18

Honey Roasted Ham £18

Corn Fed Chicken Breast £18

Vegetable Wellington £18 (V/VG)

Main Courses & Sharing Boards all served with Roast & Mashed or Mustard Mashed Potatoes, Seasonal Green Vegetables, 
Carrots & Swede, Spring Greens &  Yorkshire Pudding & Homemade Gravy add a side of Cauliflower Cheese for £3

Please advise us of any dietary requirements

SUNDAY SHARING BOARDS

Starters can be added for £6pp · Desserts can be added for £6pp

Sharing for 2 - £42

Sharing for 4 - £75

Sharing for 6 - £110

Sharing for 8 - £140

Perfect for sharing with friends & family


