
 

Our dishes are prepared in areas where allergenic ingredients are present. We cannot guarantee that dishes are 100% free of these ingredients. Some dishes 
may contain traces of nuts, wheat, gluten and other allergenic ingredients. As much as it may not be mentioned in our dishes, sesame seeds and other allergens 
may be used as decoration. Please let us know if you have any allergies as we will try and accommodate your needs. Please ask your server for more information. 

V (vegetarian) VG (vegan)  (spicy)  

 

 

The Zahara Experience  

By Ole Ole 

 

 

 

 
 

      

 

 

 

 

 

 

 

 

 

 

 

 
 

TAPAS 
 

Ham Croquettes    
Handmade croquettes made with homemade 
bechamel and Serrano ham. 

Meatballs      
Homemade beef meatballs cooked in spicy 
tomato sauce. 

Chorizo A La Sidra     
Spanish chorizo cooked in cider. 

Garlic Prawns     
Peeled Black Tiger Prawns cooked in white wine, 
garlic and chilli. 

Calamari A La Andaluza    
Fried squid rings served with homemade alioli. 

Fish Croquettes     
Handmade croquettes made with homemade 
bechamel and mixed fish. 

Bravas (vg)      
Fried cubed potatoes with spicy tomato sauce. 

Padrón Peppers(vg)    
Spanish grilled baby green peppers 
cooked with Maldon sea salt. 

Garlic Mushrooms (vg)    
Button mushrooms cooked in garlic and parsley. 

POSTRES (DESSERTS) 
Arroz Con Leche    
Spanish style rice pudding. 

Crema Catalana    
Spanish style Crème Brulee. 

Bizcocho De Chocolate   
Spanish chocolate sponge served with ice cream. 

COCKTAILS 
SPICY BERRYS 
A special cocktail to indulge yourself in a journey of sweet 
and delicious spiced flavours. A mix of Sailor Berry Spiced 
Rum, homemade ginger syrup, lime juice, blueberry jam and 
Angostura bitters. 
 

LEMON PIE 
A delicious cocktail that tastes like liquid lemon meringue 
pie. The perfect combination of vodka citron, lemon juice, 
lemon curd and double cream. 
 

COFFEE MARTINI 
A sumptuous mix of Rum, espresso coffee, gingerbread 
syrup and Amaretto. 
 

OLE PASSION 
Our very own cocktail recipe made with spiced and coconut 
rum blend, Falernum, passion fruit puree, pineapple juice 
and lime juice. 
 

ESPRESSO MARTINI 
Sumptuous mix of vodka, coffee liqueur and espresso, 
shaken into a frothy mix of bittersweet addiction. 
 

OLD FASHIONED 
A cocktail designed to soften alcoholic bite while bringing 
the best out of a quality Bourbon slowly stirred with sugar, 
Angostura bitters, orange zest and ice. 
 

BELLINI PASSION 
One of the most popular cocktails made with Peach puree 
or Passion fruit puree and sparkling wine. 
 

MARGARITA 
A cocktail consisting of tequila, orange liqueur, served with 
salt on the rim of the glass. 
 

BRAMBLE 
This cocktail brings together Dry Gin, lemon juice, sugar 
syrup, crème de Mure and crushed ice. 
 
 
 

All cocktails £7.95 each 
ZAHARA OFFER: 2 COCKTAILS FOR £10.00 
 

DESSERTS 
Rice Pudding    
Homemade spanish style rice pudding. 

Crema Catalana    
Homemade Spanish style Crème Brulee. 

Churros   
Traditional Spanish churros with chocolate sauce. 

 
Please choose 3 Tapas from the menu 

(Complimentary Bread, Alioli (vg) and Olives (vg) will be given to the table) 
 

Add dessert for £3.50 extra 


