
V E G E T A B L E

P A T A T A S  B R A V A S            
T r i p l e  c o o k e d  p o t a t o e s  
w i t h  b r a v a s  s a u c e  a n d  a l i  o l i .    

T E M P U R A  V E G E T A B L E S    
S e l e c t i o n  s e r v e d  w i t h  c h e f ' s  
s w e e t  c h i l l i  s a u c e .   

V E G E T A R I A N  P A T E
C a s h e w  n u t s ,  s u n d r i e d  t o m a t o e s ,
p i m e n t ó n  d e  l a  v e r a .  

R A T A T O U I L L E  
M e d i t e r r a n e a n  v e g e t a b l e s  i n  a  t o m a t o
s a u c e .

Q U E S A D I L L A  
G r i l l e d  t o r t i l l a  s t u f f e d  w i t h  b r i e ,  g o a t s
c h e e s e ,  s t i l t o n ,  t o m a t o  &  s p i n a c h .  

W e l c o m e  t o  B W Y T Y  5 1
So you can enjoy them at  thei r
best ,  our  d ishes  are  cooked when
your  order  arr ives  in  the k i tchen.
As a  guide,  we suggest  order ing 4  
to  6  d ishes  to  share between 2
people .  You can a lways  order
more later  i f  you want  -  i t ' s  a l l
part  of  the fun!
Fresh pael la  takes  t ime to cook:
p lease a l low 40+ minutes .  I t ' s
worth the wait!  

MEAT

ABORRAJADO                            
r ipe p lanta in  f r i t ter  stuffed with beef  mince.

MATAMBRE A LA PIZZA
Tradit ional  Argent in ian d ish -  beef  br isket
topped with cheese and tomato sauce.  

CROQUETAS DE JAMON      
Tradit ional  Serrano ham croquettes .

PORK RIBS                           
in  ter iaki  sauce.  

CRISPY CHICKEN STRIPS       
with Chef 's  sweet  chi l l i  d ip .

CHICKEN WINGS
coated in  honey mustard and chi l l i .

PAELLAS
CHICKEN, CHORIZO & PRAWN                                                
SEAFOOD                                                                              
Mussels ,  King Prawns and squid
MEDITERRANEAN VEGETABLE                                                  

T A P A S

SIDES

MEDITERRANEAN SALAD
topped with goat ’s  cheese       

CHUNKY CHIPS 
                        

NACHOS or  CHIPS                     
with guacamole ,  sa lsa  
and b lue cheese d ip  

GUACAMOLE

PAN CATALAN
Tomato bread

 

TACOS
served with guacamole ,  p ico de Gal lo ,  mixed vegetable  r ice  and ja lapenos

PULLED PORK IN BBQ SAUCE
CHICKEN, BACON & SWEETCORN
CRISPY TEMPURA COD                                            
MIXED VEGETABLES IN MEXICAN HOUSE SAUCE                                                                          

CHARCUTERIE BOARD 
Serrano ham, chor izo,  lomo,  sa lchichón,  fuet ,  manchego cheese served with o l ives  and
Pan Cata lan

                                                             

CHURROS
with chocolate  sauce.   

TIRAMISU

TRIPLE CHOC BROWNIE
with ice  cream.

STICKY TOFFEE PUDDING

GRAPE FRAPPÉ
Refreshing grape and l ime granita .

AFFOGATO
Espresso and ice  cream. 
Add a  shot  of  l iqueur  or  sp i r i t  of  your
choice.

CHEESE BOARD 
four  cheeses ,  c rackers  and chutney.  

8.50

10.25

7.50

9.00

8.00

8.00

FISH

CALAMARES FRITOS         
Squid r ings  deep fr ied in  a  th in  
coat  of  f lour  with a l i  o l i .

KIMCHEE PRAWNS
King prawns,  tempura battered 
and dipped in  k imchee sauce.  

CHUNGO’S KING PRAWNS
in  a  mexican sweetcorn sauce.

DUO CEVICHE
Colombian seafood cockta i l  and 
cev iche peruano(cured seabass) .  

PULPO A LA GALLEGA
Tradit ional  Galat ian d ish -  octopus 
served with potatoes ,  papr ika and ol ive
oi l .

8.75

11.00

10.50

13.00

11.50

6.75

7.25

8.00

8.50

8.50

8.50

4.00

4.00

(8 .25)

14.50

14.00
14.00
13.00
12.00

17.00

6.75

4.75

7.75

3.00

4.25

All  our food is prepared in a kitchen where al l  14 al lergens may be present.  Please note we take caution to prevent cross-contamination,  however,  any product may contain traces as al l  menu items are produced in the same
kitchen. Our dish descript ions do not include al l  of  the ingredients used to make the dish.  Therefore,  i f  you have a food al lergy,  intolerance or sensit iv ity please speak to staff  before placing an order.  Thank you.

BREAD & OLIVES 4.00

( for  2  /  4  /  6  people)

BWYTY 51 RESTAURANT 

 

V VG

GF 

V VG

V -  VEGETARIAN
VG -  VEGAN

GF -  GLUTEN FREE

16.00 
17.50

14.50

per  person

GF 

GF 

GF 

GF 

 GF 

GF 

GF V

GF V

GF 

V

V VG

V

7.00

7.50

7.00

DESSERTS

(enough to share)

GF 

GF 


