
Casa Naranjo  
Authentic Tapas Bar  

 C a s a  N a r a n j o ,  S h r e w s b u r y ,  S Y 1  1 X A 0 1 7 4 3  5 8 8  1 6 5    

We would recommend between 2 and 3 tapas per person to start with, if you are really 
hungry you can always order more!  
 

Appetisers and Cold Tapas 
 

Queso Zamorano 
Dressed Sheep Zamorano Cheese                                                               £3.95 
 

Queso Mahon           
Semi Mature Cow Cheese, from Balearics, served with Quince Jelly    £4.00 
 

Cesta de Pan 
Basket of Bread                                                 £1.95 
 

Boquerones en Vinagre 
Marinated Anchovies                                                        £3.95 
 

Aceitunas  
Fresh and Juicy Olives          £1.95 
 

Jamon Iberico de Bellota (80g) 
Iberico Acorn cured Ham          £8.95 
 

Croquetas de Jamon Iberico 
Croquettes filled with Iberico Ham                                                                                                £4.25 
 

Ensalada de Tomates or Ensalada Verde 
Tomato Salad or Green Salad                                     £3.95 
 

Pan Tumaca 
Fresh Toasts with a delicious Tomato, Cumin and Garlic Puree     £3.00 
 

Pescaditos Fritos 
Deep Fried Whitebait Fish.          £4.50 
 

Sobrasada Caliente 
A warm Pork Pate flavoured with Paprika, served with little breadsticks    £4.75 
 

Calandracas 
A delicious parcel of Chorizo, Ham & Cheese encased in our own secret batter and    £3.95 
deep fried  
 

Empanada Gallega 
Shortcrust pastry filled with Pork Tenderloin, Onions, Peppers, Olives & Garlic   £4.50 
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Hot Fish and Meat Tapas 
 

Langostinos a la Plancha     
Five Grilled Langostines cooked in our style                                                                                   £8.50 
 

Pinchos Ibericos 
Grilled Chicken, Chorizo and Onion Kebabs        £4.95 
 

Pinchos Morunos 
Pork Kebabs marinated in Garlic, Paprika, Salt, Pepper and Herbs     £4.25 
 

Solomillo a la Plancha con Salsa de Oporto 
Grilled Tenderloin of Iberian Pork with Port Sauce       £7.75 
 

Caldereta de Cordero  
Lamb Casserole stewed with Carrot and Artichoke       £4.75 
 

Albondigas 
Pork and Beef meatballs served with my secret recipe Tomato sauce!     £4.25 
 

Rinones al Jerez  
Lambs Kidneys cooked in Spanish Sherry, served Pink.      £3.75 
 

Chorizo al Vino 
Chorizo sausage cooked with Rioja wine        £4.50 
 

Pimentos Rellenos de Morcilla 
Piquillo Peppers stuffed with Iberian Black Pudding       £4.25 
 

Bunuelos de Pescado 
White Fish and Spring Onion cakes         £3.95 
 

Pollo al Ajillo 
Chicken Thighs cooked in a Garlic sauce        £4.25 
 

Pulpo a la Gallega 
A very popular dish in Spain! Delicious slow cooked Octopus with Paprika    £5.75 
 

Judiones a la Asturiana 
Butter beans cooked with Chorizo and Onion       £4.25 
 

Gambas al Pil Pil 
Tiger Prawns cooked in a Garlic and Chilli oil        £4.75 
 

Fritura de Calamares 
Deep fried Squid           £4.75 




