
Paella Fella Tapas & Paella Delivery Menu 2024 

Guide: - (V) Vegetarian / (VG) Vegan / (GF) Gluten Free - (DPF) Deep fried.  (*T) = Travels well  (*RH) = Reheat may be Required – Allergen information on request -  Menu valid from July 2024 

 
All our food is freshly prepared & cooked to order.  Call us for details of our Serve on Site Service options 

 

Our Tapas… 

Sharing Nibbles 

Marinated Olives (V/VG/*T) – el Secreto de Abuela (Grandmother’s Secret) – our own recipe    - £6.50 
 

Focaccia Breads (V/VG/*T) -  Rosemary & Rock Salt  -or Sundried Tomato & Chilli  (x6)  - £6.50 
 

Boquerones – (GF/*T) Marinated Anchovy fillets in olive oil        - £7.95 
 

Pimenton del Padron (V/VG/GF) – Small Padron Green Peppers, pan fried in olive oil & rock salt   - £6.95 
 

Tapas - Meat 

Jamon Croquetas (*RH)– Ham Croquets - crunchy outside, smooth & fluffy inside (DPF)– ADD Tarragon mayo (x8) - £8.95 
 

Chorizo Toffee Apples (GF/*T) - Chunks of Chorizo with sticky apple glaze     (x8)      - £10.95 
 

Pollo Alitas (GF/*T) - Chicken Wings in a tangy chilli & garlic glaze (DPF)     (x8) - £8.95 
 

Pollo Pinchos Kebabs (GF/*T) - Delicious Mini-Chicken kebabs in a traditional Moorish marinade   (x6)  - £9.95 
 

Piruletas de Pollo (GF/*T) – Chicken Lollipops in a Latin inspired marinade with special Verdi drizzle  (x8) - £9.95 
 

Cigarros de Cordero (*RH) – Succulent minced Lamb Cigars with Honey, Mustard, and Rosemary (DPF) (x6) - £8.95 
 

Cordero Pinchos Kebabs (GF/*T) – Mini Lamb kebabs in a traditional Moorish marinade    (x6)      - £11.95 
 

Lolitas  Spanish beef taco with lemon & pepper sauce & sumac salsa – inspired by Malaga  (x6) -£10.95 

Tapas - Seafood 
Gambas Esgarret (GF/*T) – Tiger Prawns in Pil Pil marinade w/red pepper & spring onion    (x8)      - £11.95 
 

Prawns Croquetas (*RH) – King Prawns in a lightly spiced crispy coating (DPF) – add our Caper mayo  (x8)         - £9.95 
 

Buñuelos de Camarones – Lightly spiced crispy golden shrimp fritters with our green chutney dip  (x6)         - £9.95 
 

Bastonetas de Pescado (*RH) – Fish fillet fried in a Secret Spicy Curried coating (DPF) – add zesty Lime Mayo(x8)        - £10.95 
 

Tapas – Vegetarian/Vegan 

Buñuelos de Maiz Dulce – Crispy golden lightly spiced sweet corn fritters with green chutney dip   - £6.95 
 

Cigarros de Guisantes y Puerros (V/VG/*RH) – Pea & Leek Cigars in a crispy savoury filo & spicy kick (DPF)   (x6) - £8.75 
 

Patatas Bravas (V/GF/*RH) – Crispy crunchy potato cubes – WITH our unique spicy Bravas mayo (DPF)   - £6.95 
 

Batuta de Berenjenas Con Miel – (V/VG/*RH) – Crispy batons of Aubergine drizzled w/Honey or Agave Syrup (DPF) - £8.95 
 

Champiñones Croquetas (V/*RH) – Our creamy Mushroom Croquets - ADD our classic Garlic Mayo (DPF)   (x8) - £8.95 
 

Champiñones de Ajo (V/VG/GF/*T) – Sautéed Creamy Garlic Mushrooms topped with fresh flat leaf parsley   - £8.95 
 

Alitas de Coliflor (V/VG/*RH – Cauliflower Florets in a smokey Paprika, Chili, Garlic coating (DPF)    - £8.75 
 

Bolitas de Arroz (V/VG/*T) – Sweet Roasted Butternut Squash & Sage mini rice balls (DPF), ADD our Bravas Mayo (x6) - £7.95 
 

Mayos 

Our Freshly Made Mayo (GF) (V) – to go with your Tapas – deliciously different – choose from… 
Our signature Valenciannaise (Lime) Mayo / Tarragon Mayo / Caper Mayo / Garlic  Mayo / Spicy Smokey Bravas Mayo (c. 110g) 

 

- Available as regular mayo or Vegan mayo –  please specify when ordering     – all @ £1.80 each 
 

PLEASE NOTE: 
This is a PRE-ORDER Delivery Service.  We require a 48-hour notice min.  Our menu is freshly prepared & cooked to order   

* Delivery charges apply - Please call for a quote on 01342 777846  

Albondigas (GF/*T) – Spanish Meatballs in a Rich Aromatic Tomato Sauce     (x6)      - £9.95 
 

Chorizo en Vino Tinto (GF/*T) - Chorizo & Onions – slow cooked in Wine           - £9.95 
 

Champiñones Croquetas (V/*RH) – Our creamy Mushroom Croquets - ADD our classic Garlic Mayo (DPF)   (x8)     - £8.95 
 

3 Saucy Tapas Deal – Any Combination of three of the dishes above - £24.95 



Paella Fella Tapas & Paella Delivery Menu 2024 

Guide: - (V) Vegetarian / (VG) Vegan / (GF) Gluten Free - (DPF) Deep fried.  (*T) = Travels well  (*RH) = Reheat may be Required – Allergen information on request -  Menu valid from July 2024 

 

Our Paellas… 

Pollo & Chorizo Paella 

Succulent free-range Chicken Thigh & a delicious smokey Chorizo Sausage makes this a meat feast family favourite… our top 
selling paella - we have been cooking this for 20 years! 

5 portion pan - £80 | 10 portion pan - £125 | 15 portion pan - £185 | 20 portion pan - £245 | Over 20 please call 
 

Extras:  Add Tiger/King Prawns— £10 for 5 portion / £19.5 for 10 portion 
Contains: NO ALLERGENS 
 

Marisco Paella 

A Seafood lovers delight made with a sumptuous mix of Cod fillet, Calamari Squid & Tiger Prawns 
5 portion pan - £80 | 10 portion pan - £125 | 15 portion pan - £185 | 20 portion pan - £245 | Over 20 please call 

 

Extras: Add Mussels - £8 for 5 / £14 for 10 
Contains: FISH – CRUSTACEANS & MOLLUSCS,   
 

Mixte Paella 

Best of both worlds - a lavish mix of Chicken Thigh Fillet, Cod fillet, Calamari Squid & Tiger Prawns 
5 portion pan - £85 | 10 portion pan - £135 | 15 portion pan - £199 | 20 portion pan - £262 | Over 20 please call 

 

Extras: Add Mussels - £8 for 5 portion / £16 for 10 portion 
Contains:  FISH – CRUSTACEANS & MOLLUSCS 
 

Verdura Paella (V/VG/GF)  

Healthy and hearty paella bursting with Sautéed Asparagus, Garlic, chunky Chestnut Mushrooms, Red Peppers, Chickpeas & 
Green Beans – may be cooked with Seasonal vegetables as available  

5 portion pan - £75 | 10 portion pan - £120 | 15 portion pan - £172 | 20 portion pan - £226 | Over 20 please call 
 

Extras:  Add Chicken Thigh fillet — £9 for 5 portion / £18 for 10 portion or King Prawns— £10 for 5 portion / £19.5 for 10 portion 
Contains:  CELERY  
 

Traditional Valenciana Paella 

The truly original paella - made with chicken, rabbit & three types of bean – flat green (ferradura) beans, butter 
(lima/garrofon) beans & white kidney (tavella) beans – & snails (optional), & a rosemary infused stock.  We know because 
we are honoured to have taken part twice at the International Paella Competition in Valencia, Spain.   

5 portion pan - £90 | 10 portion pan - £145 | 15 portion pan - £212 | 20 portion pan - £280 | Over 20 please call 
 

Contains: NO ALLERGENS  
 

Arroz Negra Paella 

Super rich sumptuous seafood paella made with King Prawn & Calamari, Red Pepper & Black Squid ink Rice 
Try it with our Garlic Mayo – it’s out of this world! 

5 portion pan - £90 | 10 portion pan - £145 | 15 portion pan - £212 | 20 portion pan - £280 | Over 20 please call 
 

Traditionally served with Garlic Mayo - £3.50 for 5 / £6.90 for 10 
Contains: FISH – CRUSTACEANS & MOLLUSCS, MAY CONTAIN CELERY AND MILK 
 

NOTE:  All Paellas are gluten free, dairy free, nut free @ No Extra Cost | Full allergen information available 

Hallal and Kosher options available upon request 

Our Desserts… 

Deluxe Brownies (V) – our own plain dark chocolate brownie – special!    (x6) - £6.95 
 

Valencian Orange Drizzle (V) – Orange Drizzle Cake Slices - made with Extra Virgin Olive Oil (x6) - £6.95 
 

Coffee Caramel & Hazlenut Slice (V) – Coffee Caramel & Hazlenut Slice - Rich, Delish & Nutty (x6) - £6.95 
 

Trio of Desserts (V) – one each or our  Lemon Possets, Butterscotch & Brownie – min 30   - £7.95/pp 
 
 
 

PLEASE NOTE: 
This is a PRE-ORDER Delivery Service.  We require a 48-hour notice min.  Our menu is freshly prepared & cooked to order   

* Delivery charges apply - Please call for a quote on 01342 777846 
 

 

Minimum Order Values apply from our base in RH10 4QA as follows:  
 

• Under 10 miles - Mon – Thurs - £100 min. order  |  Fri – Sun £200 
 

• Over 10 Miles - Mon – Thurs – £150 min. order  |  Fri – Sun £300 


