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Sample Evening Menu for Bar Castilléjar, New Street, Louth 
 

Here at Bar Castilléjar we have a wide range of ‘tapas’. Our 
menu changes every day & every evening. Our ingredients are 

sourced locally. So please bare in mind the menu shown 
below is a sample evening menu.  

 
If you would like to request a ‘tapa’, please feel free to call 

the restaurant 1-2 days before your booking and we can try 
to accommodate.  

 
We must be made aware of any allergens or dietary 

requirements. 
 
 
 
 
 
 
 
 

The Bar Castilléjar Team! 
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Jamón, Queso y Higos         

Serrano ham, fig & manchego cheese platter 
Pan con Tomate y Pancetta        

Pancetta cooked on the BBQ served on crustinis with tomato and olive oil 
Pollo al Ajillo          

Chicken breast strips shallow fried in lemon & garlic 
Cordero a la Plancha         

Pair of tender lamb chops salted & cooked on the grill (medium rare) 
Pinchito Andaluz         

Skewered chicken with Moroccan seasoning 
Caracoles          

Half dozen oven cooked, garlic butter snails 
Plato Ibérico          

Spanish cured meat platter served with olives & crustinis 
Chorizo y Vino          

Spanish chorizo sausage slow cooked in red wine  
Ancas de Rana al ajillo         
 Pair of juicy frogs legs, cooked in garlic butter & finished on the BBQ 
 
Seta con Queso y Ajo         

Grilled mushroom stuffed with soft cheese & garlic  
Calabacín, Tomate Deshidratado y Queso      

Courgette with sun dried tomato, salsa, olives and cheese  
Pimientos Padrón         

Small green padron peppers from Spain, shallow fried in olive oil & salted.  
Tomate al Ajo          

Four Halves of tomatoes & cherry tomatoes roasted in garlic and herbs 
Seta al Jerez          

Button mushrooms cooked with garlic, paprika, sherry & cream  
Pimientos de Piquillo         

Pequillo peppers stuffed with cream cheese, olives and garlic 
Queso Frito          

Deep fried breaded brie served with cranberry sauce  
Pimiento Relleno de Veduras        

Large sweet red pepper stuffed with Mediterranean vegetables topped with cheese 
 
Fideo de Marisco         

Traditional Spanish pasta with seafood 
Gambas al ajillo         

Large, salted crevettes cooked in butter & garlic in their shells  
Boquerones          

White anchovy fillets marinated in lemon & garlic 
Carpaccio           

Smoked salmon, with lemon, parsley, olive oil and capers 
Pulpo al Pisto          

Marinated octopus cooked in a tomato and vegetable salsa 
Tartas de Cangrejo         	

Crab cakes with a hint of chilli & ginger served with sweet chilli sauce 
Mejillones Relleno         

Large New Zeland mussels stuffed with a Focaccia crumb, garlic, parsley & cheese  
Paté de Caballa         

Freshly made mackerel pate served with crostini’s 
Gambas Pil Pil          

Large Prawns served in hot oil with garlic & chilli 
Salmón a la Plancha         

Fresh grilled salmon fillet with butter & paprika 
Cóctel de Marisco         

Atlantic prawns & crayfish tail salad 


