Volcanic Yoods.

Vegetarian Tapas & Fingerfood:

Spanish Inspired :

- Baby sweet Peppers, stuffed with rice, local goats Cheese, Basil (GF)

- Grilled and Marinated eggplants, semi-dried cherry-Tomatoes, Basil, Jerez
vinegar dressing (GF)

- Fried Goat Cheese Balls, Pistachio Crust, Tomato and Chili Jam

- Grilled Avocado, Spiced Tomato Salsa, crispy Onion rings, smoked Paprika (
Vegan) (GF)

- Roasted Padron Peppers, Valdeon blue Cheese, Almond flakes (GF)
- Min1 Potato Tortillas, Goat Cheese & Brocoli (GF)
- Shots of Gazpacho, chilled spiced tomato soup, Basil, Parmesan Crisp (GF)

- Min1 Canarian Potatoes , cooked in sea salt with a typical Canarian Peppers
and Garlic dipping Sauce (Vegan) (GF)

Italian Inspired :

- Arancini, Fried Truffled Rice Balls with melted Mozzarela hearth & Tomato
Fondue

- Caprese Skewers, Buffalo Mozzarella, Confit Mini Tomatoes, Aged Balsamic
dressing (GF)

- Bruschetta, Chargrilled Zuchini, Semi-dried Cherry Tomatoes, Old
Parmesan, Aged Balsamic dressing

- Eggplant « Raviolis » , Tomato & Sage Sauce, Fresh Goat Cheese and Basil
(GF)



Volcanic Yoods.

French Inspired :

-Chargrilled « Steaks » of Courgettes, Rosemary, Garlic and Lemon
Dressing

- Min1 Goat Cheese Crumbles, Tomato Fondue, Thyme

- Roasted Pumpkin Wedges, Pine Nuts & Sage Noisette Butter (Vegan
Available) (GF)

- Mini Quiches, Goat Cheese, Spinach & Cherry Tomatoes

- Garlic Sautéed Mushrooms, Cépes Purée, Vinegared Baby Onions (Vegan)

Vegetarian Raciones to Share and Individual Main
Dishes

- Home made Baked Potato Gnocchi, fresh Goat Cheese, Asparagus, Cherry
Tomatoes, Truffle Oil

- Courgettes « Cannellonis », Aged Cured Goat Cheese Crust, Ratatouille,
Basil and Pine Nuts Pesto (GF)

- Cauliflower Roast, green Lentils, Almond, Sundried Tomato Pesto,
Sourdough and Parmesan Crust (Vegan Available)

- Stewed Borlott1 Beans, Grilled Mushrooms, Roasted Cherry Tomatoes,
Porcini & Artichokes (Vegan Available) (GF)

- Home-made Ricotta Raviolis, Sauce Vierge, Dried Olive Crumbs, Old
Parmesan

...And Much More



