
SOLEIL TAPAS

WELCOME
to

“Experience the Flavours of Spain: 
Share, Savour, and Delight”



M E N U
A L L  T H E  M E N U  C A N  B E  M A D E  G L U T E N - F R E E  O N  R E Q U E S T .  I F
Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  P R E F E R E N C E S ,

P L E A S E  L E T  U S  K N O W !

1

P A T A T A S  B R A V A S 1 4
GF/VG/PBO
Freshly cut and fried potatoes served with homemade brava (tomato
sauce)  and aioli ,  s l ightly spicy with a hint of  garlic .

S P A N I S H  C O C A 2 6

“Our Coca Catalana brings the taste of  Catalonia to your plate with
fresh,  seasonal vegetables on a crisp,  f lavorful  f latbread.”

C h e f ’ s  R e c o m m e n d a t i o n : GF/PB

P A T A T A  B O M B A  X 2 2 6

A crispy potato ball  f i l led with seasoned pork mince,  placed on top of
creamy aioli  and topped with a mildly spiced tomato sauce.

GF

C H A M P I Ñ O N E S  A L  A J I L L O 2 0

Sautéed mushrooms,  cooked in a generous amount of  garlic and white
wine and served in garlic sauce and a garnish of  chopped fresh parsley.
Served with toasted sourdough bread or gluten-free bread on request .

GFO/PB

P A P A S  A R R U G A D A S  C O N  M O J O  P I C O N 1 8

Traditional Canary Island dish:  Small  potatoes,  boiled in salt  and then
dried over heat to get their characteristic wrinkled skin.  Served with
mojo picón,  a traditional sauce made with red peppers,  garlic ,  walnut
and spices.

GF/PB

T O R T I L L A  D E  P A T A T A 1 8

A classic Spanish omelette made with eggs,  potatoes,  and onions,  cooked
to perfection for a hearty and satisfying dish.

p r e - o r d e r  d a y  i n  a d v a n c e GF/DF

T O R T I L L A  D E  P A T A T A  C H O R I Z O 2 0

A classic Spanish omelette made with eggs,  potatoes,  chorizo,  and
onions,  cooked to perfection for a hearty and satisfying dish.

p r e - o r d e r  d a y  i n  a d v a n c e GF/DF
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2

P O L L O  A L  A J I L L O 2 5

Chicken,  cooked in a generous amount of  garlic and white wine and
served in garlic sauce and a garnish of  chopped fresh parsley.  Served
with toasted sourdough bread or gluten-free bread on request .

GFO/DF

C R O Q U E T A S  D E  P O L L O  X 4 2 2

Crispy on the outside and creamy on the inside,  made with chicken,
home-made béchamel sauce,  and a golden breadcrumb coating.

GF

C H O R I Z O  A  L A  S I D R A 2 8

Classic Asturias tapas.  Paprika-infused chorizo slow cooked with
delicious sweet apple cider.  Served with toasted sourdough bread or
gluten-free bread upon request .

GFO/DF

C O S T I L L A  A L  V I N O  T I N T O  D U L C E 3 0

Tender ribs slow-cooked in sweet red wine ‘Pedro Ximenez’ ,  imparting a
rich f lavour with a hint of  sweetness.

GF/DF

A L B O N D I G A S  E N  S A L S A  D E  T O M A T E 2 1

Juicy pork/beef meatballs  simmered in a rich tomato sauce,  seasoned
with herbs and spices for a comforting and f lavorful  dish.  Served with
toasted sourdough bread or gluten-free bread upon request .

GFO

P A N C E T A  D E  C E R D O  G U I S A D A  E N  S I D R A 2 7

Marinated pork bel ly infused with smoky paprika,  stewed in cider.
Served with toasted sourdough bread or gluten-free bread upon request .

GF/DF

C A L A M A R E S  E N  S U  T I N T A 2 3

Squid cooked in their ink,  white wine,  garlic and onions,  creating a
deep,  rich sauce.  Garnish with fresh parsley.  Served with toasted
sourdough bread or gluten-free bread upon request .

GFO/DF
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C A L A M A R E S  A  L A  R O M A N A  C O N  A I O L I 2 2

Tender squid rings,  fried to golden perfection,  served with a garlic aioli .
GF/DF



3

P U L P O  A  L A  G A L L E G A 3 8

Galician-style octopus,  cooked to tenderness,  served on a bed of  boiled
potatoes,  sprinkled with smoky paprika,  sea salt ,  and drizzled with rich
olive oi l .

p r e - o r d e r  t w o  d a y s  i n  a d v a n c e GF/DF

G A M B A S  A L  A J I L L O 3 6

Juicy shrimp, cooked in a generous amount of  garlic and white wine and
served in garlic sauce and a garnish of  chopped fresh parsley.  Served
with toasted sourdough bread or gluten-free bread upon request .

GFO/DF
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GF - Gluten-free
VG - Vegetarian

PB - Plant-based
DF - Dairy-free

O   -  On request

Q U E S I L L O  C A N A R I O 1 5

A traditional Canary Islands dessert ,  this creamy f lan is  made with
condensed milk and caramel,  offering a rich and indulgent sweet treat .

GF

P E R A S  C O C I D A S  E N  V I N O  T I N T O 1 5 . 5

Indulge in our Poached Pears in Red Wine.  The rich f lavours of  red wine
and the smooth mascarpone base make this dessert an unforgettable
experience.

GF

D E S S E R T

W E  U S E  Q U A L I T Y  I N G R E D I E N T S  I N  O U R  D I S H E S  B E C A U S E  W E
B E L I E V E  T H A T  T H E  T A S T E  O F  O U R  F O O D  I S  O N L Y  A S  G O O D

A S  T H E  I N G R E D I E N T S  W E  U S E .  T H A T ' S  W H Y  W E  S O U R C E  O U R
I N G R E D I E N T S  F R O M  T H E  B E S T  L O C A L  S U P P L I E R S

P A T É  A  E L E C C I Ó N :  H I G A D O  D E  P O L L O / C H A M P I Ñ O N E S 2 4

Homemade Pâté of  Choice:  Creamy chicken liver pâté or creamy
mushroom pâté,  served with caramelized onion and artisan crackers.

GF/VGOp r e - o r d e r  d a y  i n  a d v a n c e


