
La Bocaina 
a la carte: Starters 

Fishcakes 

Breaded smoked mackerel & hake fishcakes on a bed of creamed spinach 

Calamari 

Tender squid rings in a light tempura batter, served with traditional Canarian mojo 

verde and mojo rojo 

Scallops & King Prawns 

Seared hand caught scallops & king prawns in a Creamy mornay sauce topped 

with a parmesan crust 

Salmon Soufflé  

Twice baked salmon & dill soufflé with a pickled fennel salad  

Garlic Prawns 

Traditional Canarian dish of prawns cooked in sizzling olive oil, garlic and chilli 

Stuffed Mushrooms 

Button mushrooms stuffed with spinach and goats cheese, baked in a tomato and 

basil ragu 

Chicken Liver Parfait 

A light and creamy pate alternative with red onion marmalade and toasted         

ciabatta 

Ribs 

Tender braised pork ribs coated in our rich barbecue sauce 

Taleggio Bake  

Melted Taleggio, home cured tomatoes & soft baked egg served with crunchy 

Bread 

Crispy Beef Salad 

Shredded beef fillet on a salad of spring onion, coriander, watercress & cucumber 

with a honey & sesame seed dressing 

Baked Avocado 

Avocado filled with Colston Bassett Stilton and walnuts baked in the oven 

Cheese & Sweetcorn Potage 

Potato, cheese & sweetcorn soup flavoured with sage & white wine 

Minestrone Soup 

Classic Italian Soup with Diced Vegetables, bacon & Pasta in a Tomato Broth 
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