
Aceitunas Mixtas (V)(GF) £4.25 
Mixed olives.

Boquerones en Vinagre (GF) £4.25 
Marinated anchovies in vinegar and garlic.

Pimientos Rellenos con Queso (V)(GF) £4.25 
Chilli peppers stuffed with cream cheese.

Iberian Ham (GF) £4.25

Manchego Cheese (GF) £4.25

Lorenzos Houmous (V) £3.75 
Tomato houmous served with pitta bread.

Crisps & Dips (V)(GF) £3.25 
Salsa, guacamole, sour cream.

Pimientos Rellenos con Queso and Pan £14.95 
Nibbles board with olives, iberian ham, manchego  
cheese and chilli peppers stuffed with cream cheese.

PINCHOS / BAR SNACKS 

Nachos (GF) £5.95 
Freshly fried corn tortillas with a choice of pulled  
chicken, chilli beef, chorizo and pancetta mix, or refried  
beans with sour cream, guacamole, salsa and jalapeños.

Quesadillas £5.95 
Traditional pan fried flour tortillas and cheese  
with your choice of the following fillings: pulled chicken, chorizo 
and pancetta, or vegetarian (diced peppers, onions, sweetcorn  
and red kidney beans).

San Miguel Cerveza Maltrada Gambas £5.95 
Beer battered prawns with chilli jam.

Calmares Fritos con Aioli £5.95 
Deep fried calamari with garlic mayo.

Espadín £5.75 
Whitebait served with garlic mayo.

Chorizo a la Miel £6.25 
Honey and red wine roasted chorizo.

Lorenzos Chilli con Carne (GF) £6.25 
Chilli beef topped with melted cheese, sour  
cream and jalapeños.

Albondigas con Tomate (GF) £6.25 
Lorenzos pork meatballs in a spicy tomato sauce, topped with 
parmesan.

Pollo Cilantro (GF) £6.25 
Pieces of tender chicken breast in a creamy  
garlic and coriander sauce.

Lorenzos Arancini Rice Balls £5.95 
Breadcrumbed risotto balls stuffed with sunblushed  
tomatoes and mozzarella.

Champiñones al Ajillo (V)(GF) £5.75 
Spanish garlic mushrooms.

Frittata (V)(GF) £5.95 
Spanish omelette with red peppers, potatoes,  
red onions and mozzarella.

Vientre de Cerdo en Vino Tino (GF) £6.25 
Pork belly in red wine.

Merluza en Limon, Ajo y Chile (GF) £5.95 
Hake in lemon, garlic and chilli oil.

Garlic New Potatoes (V)(GF) £5.95 
Topped with spinach and and goat's cheese.

TAPAS



HOUSE SPECIALS
Paella Menu (GF) For One:  £13.75 
Our paellas are freshly made to order;  For Two: £20.95 
please allow a minimum of 20 minutes  
for this dish.

• Paella de Verduras (V) 
 Vegetable

• Paella Valenciana 
 Prawns, calamari, chorizo and chicken.

• Paella de Mariscos 
 Prawns, calamari and mussels.

• Paella de Carne 
 Chicken and chorizo.

Mejillones £9.95 
A bowl of fresh cornish mussels cooked with creamy  
white wine and garlic sauce, or chorizo red wine tomato  
sauce, served with ciabatta bread.

Camembert £7.70 
Great to share, served with garlic pitta bread.

SIDE DISHES
Pan Español (V) £4.25 
Spanish bread served with olive oil and  
balsamic vinegar.

Pan de Ajo (V) £4.25 
Garlic bread. Add cheese for 30p extra.

Arroz Español (V)(GF) £3.95 
Spanish rice.

Ensalada (V)(GF) £3.95 
Side salad.

Patas Bravas £4.95 
Fried potatoes topped with salsa sauce.

Patatas Fritas £4.25 
Twister or straight cut chips.

Pimientos de Fritas (V) £4.95 
Breaded jalapeños and cream cheese served  
with sour cream.

HOT DRINKS
Americano £2.25 £3.25

Mocha or Latte £2.45     - 
Add a syrup for 50p; 
Vanilla, Caramel or Hazelnut.

Cappuccino £2.45 £3.25

Espresso £2.45 £3.25

Hot Chocolate £2.50 £3.75

Tea (Various Speciality) £2.00     -

Liqueur Coffee     - £5.75

 REGULAR LARGE

(V) Suitable for Vegetarians   (GF) Gluten Free
All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients.  
If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

Every effort is made during kitchen preparation to ensure that all of the dishes, including those made with vegetarian ingredients, are not contaminated by allergens. 
However, we cannot always guarantee this to be the case. Allergen information is available on request.

LORENZOS GIFT VOUCHER

Our gift vouchers make great birthday or Christmas 
presents, or just a treat for a special person. Available in 
£10 vouchers; just speak to your server for more details.

YOUR LOCAL INDEPENDENT RESTAURANT

Proud to support local suppliers for our produce.

Our meat: responsibly sourced from our local butcher, 
Jones & Champion, Ebrington St, Plymouth.

Our fish: locally purchased from our fishmonger, Moby 
Nicks, The Fish Quay, The Barbican, Plymouth.

Our fresh produce (vegetables, salads & fruit) from 
the fields of Cornish Farm Produce, Saltash. All of our 
produce is delivered daily.


