Cubana is celebrating Vegetarian Week (19-23 May)
by hosting an evening full of veggie delights on Monday 19th May.

Enjoy a specially prepared vegetarian tapas banquet including:

A selection of 10 mouth watering vegetarian tapas dishes
courtesy of Cubana's South American head chef Fabian Cruz.

A selection of homemade organic desserts courtesy of former
swiss patissier and resident Cubana Dj Mark Jones.

Live mellow Latino rhythms - relax to the sound of talented
Argentinean vocalist/guitarist Guillermo Rozenthuler.

For only £19.50 per person
A special wine list of vegetarian and organic wines will also be available.
See next page for the vegetarian menu details.

Book your table now to avoid disappointment. «-"o‘-\\
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Pan y Puré de aceitunas
S[v]
Black olive and mixed herb tapenade

served with slices of toasted ciabatta
bread

Legumbres mixtas <|[v]

Sundried cherry tomatoes, caper berries
and mixed olives drizzled in extra virgin
olive oil

Tortilla tricolor <[v]

Spanish omelette made with potatoes,
peppers and courgettes

Croquetas verduras 0[\4
Fresh vegetable croquets made with/
red peppers, spinach and deep fried'

Esparragos trigueros &[v]|
Grilled asparagus served on a bed of
spinach, tomato and manchego cheese

Cacerola verduras &[v]

Sweet potatoes, courgettes, cannellini
beans and spinach served in a rich
tomato sauce

Champinones con queso
de cabra &|v| '

Button mushrooms and fresh green
spinach leaves in a white wine sauce,!:
topped with creamy goats cheese
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9= Cold Tapas

Berenjenas al horno &[v|

Oven baked aubergine layers cooked with
a fresh tomato and parmesan cheese
sauce

Asado de verduras &[v|

A selection of fresh roasted
mediterranean vegetables tossed in
olive oil and balsamic vinegar

Paella de verduras &|v]

Spanish paella made with saffron rice,
fresh mediterranean vegetables & mixed
herbs

Patatas a lo pobre & |v]

Sauteed lightly splceq potatoes cooked
with onions, peppers and garlic

Pan Tostado &|v]|
Toasted ciabatta bread

Dessert...

An assiette of Cubana's ’
homemade organic
desserts [v| o

A little bit of everything - served with [
a choice of ice cream tastes '

£19 50F per pevson

* Price per person,

minimum 2 persqns,
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