
CHORIZO Y PATATAS
Caramelised chorizo & potato 

PANCETA DE CERDO
Slow cooked belly pork with cumin & 
sea salt

ALBÓNDIGAS
Meatballs in a chilli & lemongrass 
sauce

BISTEC DE ARRACHERA
Dry rubbed skirt of beef served with 
BBQ roasted onions & chimichurri

MEJILLONES AL HARISSA
Smoke steamed mussels laced with 
harissa

CALAMARES FRITOS
Calamares rings deep fried in our own 
buttermilk batter & served with aioli

PAELLA DE VERDURAS (V)
Mediterranean vegetable paella

PAELLA DE MARISCOS Y CHORIZO
Seafood & chorizo paella

PATATAS BRAVAS (V)
Triple cooked potatoes dusted with a 
special blend of spices & generously 
drizzled with aioli & tomato sauce

BUÑUELOS DE GARBANZOS (V)
Chickpea, spinach & potato fritters 
served with tomato & chilli salsa

COLIFLOR ASADO (V)
Roast cauliflower topped with a rich 
tomato sauce & aioli

CHAMPIÑONES (V)
Mushrooms with caramelised shallots 
finished with tarragon cream

Theatre
Menu

Enjoy TApas for two
& a 175ml glass of wine each

£29.95
Available Sunday - Friday
between 2pm & 6.30pm*

*Valid with a LEEDS grand Theatre Ticket for that Day’s performance.
Not valid on bank Holidays

Choose six tapas dishes from

Choose two glasses of wine fromWine Menu
EL BURRO ‘KICK ASS’ GARNACHA

A big modern red wine made in 
Calatayud by Scottish master of 
wine Norrel Robertson aka El Escocés 
Volante.

LAS CORAZAS, MACABEO (V)

A soft, easy drinking dry white wine 
with hints of guava & apricot.



Ginger brownie (V)
bakewell cheesecake (V)

crema catalana (V)
lemon & raspberry ripple tart (V) 

Sobramesa £3.95

Room for something Sweet?

 36-38 the calls, Leeds LS2 7EW
Tel 0113 246 1848

enquiriesleeds@ambiente-tapas.co.uk

@ambienteleedswww.ambiente-tapas.co.uk


