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APPETISERS EL ENTREMES
Aceitunas Mixtas? £3.95

Marinated mixed olives.

Pan de Ajo y QuesoY £4.50
Garlic ciabatta bread slices topped with
melted cheese, served with salad.

Pan de Ajo" £4.50
Garlic ciabatta bread slices, toasted & served with salad.

Pan con TomateV £4.95
Toasted ciabatta bread slices topped with cherry tomato,
garlic & basil sauce, finished with balsamic reduction.
Add serrano ham £1.50

Plato Compartir £9.95
A sharing platter for two, with serrano ham,
manchego cheese, sliced bread, & mixed
olives. All served with blend of extra virgin
olive oil, anchovy aioli & side salad.

STARTERS LOS BOCADILLO

Empanadas £6.95
Argentinian filled pasties with spicy beef. Served
on a bed of red onion salad & cherry tomatoes.

Provoleta” £7.50
Argentinian cheese, baked gooey with red onion
& chilli marmalade. Served with toasted ciabatta.

Mejillones a la Crema £8.95
Black mussels in fresh tomato, parsley,
garlic & paprika white wine sauce,
served with toasted ciabatta.

Gambas con Chimichurri £8.95
Garlic & chilli king prawns cooked
with paprika & chimichurri sauce. o
Served with toasted ciabatta. / :/
8 CHIMICHURRI
Traditional
Argentine spicy

Fritura Mixta £9.95
Deep-fried king prawns, squid
rings & whitebait, lightly dusted
with sweet paprika flour & served - :

® sauce with parsley,
§ garlic, olive oil,
R paprika & chilli
flakes.

with homemade anchovy aioli.

SAUCES SALSA £2.95 each

Salsa Diane Creamy mushroom & brandy:.

Salsa de Pimienta creamy, soft & spicy, green peppercorn.

Salsa Especial Spicy tomato, garlic & chimichurri.
Pe rej il \Y Q ueso Azul Creamy parsley & blue cheese.

OPEN HOURS ABIERTA
MONDAY-FRIDAY 3pm—10pm
SATURDAY 12pm—11pm

SUNDAY 12pm—10pm

STEAK CARNE

30 days dry aged for best possible taste &
flavour. Grilled to your choice & served with
rustic fries, chimichurri sauce & grilled mixed

peppers.

Steaks are gluten free & brushed with our own
blend of rosemary & paprika butter. Sauce is
served separately.

Rump 100z
Sirloin 6oz
Sirloin/Ribeye 100z
Fillet 8oz £23.50
T-Bone 160z £27.95
Tomahawk 1.1k /390z ... £55.00

£17.95
£15.95
£20.95

BURGERS HAMBURGUESA

Glazed brioche bun served with rustic fries...

Burguesa Azul £13.95
Dry-aged beef steak mince, topped with red onion
chutney, blue cheese & balsamic dressed rocket.

Burguesa de Humo £12.50
Dry-aged beef steak mince, served with smoked
bacon, manchego cheese slices, lettuce & tomato.

Burguesa de Pollo £11
Spicy marinated chicken breast with manchego
cheese, lettuce, tomato & sweet chilli mayonnaise.

Burguesa de Halloumi" £10.50
Breaded & deep-fried halloumi pattie
with lettuce & spicy tomato chutney.

SIDES GUARNICION

King Prawns £7.95
Cooked with chilli & garlic.

Lamb Chops £8.95
Grilled Chorizo £6.95
Chicken Skewers £5.50

MushroomsY £4.95
Creamy garlic & chilli.

Mashed PotatoV £3.95
Sweet Potato FriesY £3.50
Rustic Skin-on FriesY £2.95
Mixed SaladV £2.95

MIXED GRILL CARNE A LA BRASA

Plato de La Boca £24.95
A mixed meat platter with 6oz Sirloin, lamb chop, chicken
skewers & chorizo. All grilled & served with grilled mixed
peppers & onion, rustic fries & chimichurri sauce.

Pollo y Chuleta de Cordero ¢ £18.95
A mixed platter of lamb chop, chicken skewers &
chorizo. All grilled & served with grilled mixed
peppers & onion, rustic fries & chimichurri sauce.

SR

ok S

MAINS FUERA DE LA PARILLA

Risotto de Bife ¢r £14.95
Creamy slow-cooked beef risotto with tomato &
manchego cheese. Served with garlic bread.

Panceta de Cerdo £15.95
Slow-roasted pork belly cooked with chilli, ginger, garlic,

onion & star anise. Served with honey sauce & mashed potato.

Pollo a la Parillacr £15.95
Marinated chicken breast grilled & served on a bed
of creamy mushroom, bacon & green beans.

Lubina con Gamba ¢r £17.95
Pan-fried fillet of sea bass served on a bed of
creamy dill sauce, king prawn & mussels. Served
with green beans & toasted pine nuts.

Cannelloni de Queso y Espinacas’ £12.95
Pasta tubes stuffed with spinach, goat cheese & sun-dried
tomato, baked with creamy tomato & mozzarella cheese.

DESSERT EL POSTRE

Churros con Dulce de Leche £6.95
Freshly fried doughnuts, rubbed in cinnamon & sugar,
served with milk caramel sauce & strawberries.

Pastel de Chocolateen Capas £6.95

Seriously chocolatey! Double layers of white & dark chocolate
fudge cake, served warm with Madagascan vanilla ice cream.

Chocolate Pega Joso £6.95
Homemade chocolate brownie, served warm
with Madagascan vanilla ice cream.

Pastel de Queso £5.95

Homemade cheesecake served with raspberry sorbet.

La Leche Helada £3.95
Any two scoops: Madagascan ice cream with vanilla
seeds, real strawberry pieces or crunchy pistachio.

Sorbet £3.95
Choose any two scoops of passionfruit
& mango or raspberry sorbet.

01 Nether Hall Road, Doncaster DN1 2PH TELEPHONE 01302 376908

WEBSITE www.labocadoncaster.co.uk EMAIL eat@labocadoncaster.co.uk
Please rate us on TripAdvisor or find us on social media @LaBocaDoncaster




