


Hola Amigos!

Thank you so much for ordering our Feast Menu! We’ve chosen some of 
our favourite dishes for you to enjoy, providing the Sabor experience in 
its entirety from our kitchen to yours. It’s perfect for sharing with your 

family, friends and loved ones.
 

This booklet includes all the preparation instructions you’ll need – we 
hope you enjoy recreating our dishes at home!

 
Kisses,

 
Nieves and José xxx



feast 
menu

Serves 4 

INCLUDES:

Cecina De Rubia Gallega
Whole Tuna Empanada

Arroz Negro
Churrasco De Cordero

Grilled Hispi Cabbage, Romesco & Hazelnut Crumble
Whole Basque Cheesecake

 



Cecina de Rubia 
Gallega 

Sourced from the mountains of Galicia, Cecina is a smoked, cured meat made from 
the hind leg of cattle that is at least 15 years old.

ready to eat!



tuna empanada

method

1. Preheat the oven to 170˚C - 180 ˚C for at least 5 to 10 minutes.

2. Transfer the empanada together with the baking paper onto a flat tray and 
place it in the middle shelf of the oven.

3. Bake in the oven for 5 to 7 minutes until the empanada is golden brown and 
crispy.

A large two-crusted savoury pie from Galicia filled with a spicy, 
yet sweet, tuna filling!

Allergens: Celery, Dairy, Egg, Fish, Gluten, Sulphites



Arroz Negro 

method

1. Heat a medium saucepan over a medium high heat.

2. Add the bisque to the saucepan. Once simmering, turn the heat down to just keep warm.

3. Heat a sauté pan on a medium heat. Add the rice and warm for a minute, stirring 
with a wooden spoon. 

4. Add half of the ‘magic content’ and a few ladles of the stock, to cover. 

5. Keep stirring every few minutes and add a ladle of stock at a time. 

6. Once all the stock has been added, taste the rice. If the texture is still a little hard, add 
some warm water and continue to cook until al dente.

7. Once the rice is cooked, remove the pan from the heat and leave to rest for a minute.

8. Spoon the rice into a deep serving dish. Drizzle over the remaining magic sauce and 
place the alioli in the middle of the rice.

Allergens: Crustaceans, Celery, Sulphites, Egg, Mollusc

Calasparra rice - produced in Valencia - is a very thirsty, absorbent rice, making it the 
perfect option for paella and arroz meloso. The secret of any good Spanish rice dish is 
in the quality of the bisque or caldo it is cooked in. Here we use our prawn bisque and 
squid ink, simmered away in the restaurant for hours, so that you can capture a deep, 

sweet taste of the sea at home without the most time consuming parts.



Churrasco De Cordero 

method

1. Preheat the oven at 180˚C, gas mark 4.

2. Remove the lamb ribs from the vacuum bag and place it on a tray with  
the skin side up. 

3. Place in the oven and cook for 10 -12 minutes. The lamb is ready when the 
skin is crispy and evenly golden brown.

4. Serve on a warmed plate, with a generous squeeze of the chimichurri on top.

Our lamb is sourced from the Pyrenees mountains where the pastures are ideal and 
the animals are reared in the best conditions. We cook the Churrasco in our wood 

oven under a constant and indirect heat to ensure the meat is kept tender and 
moist. Our Chimichurri complements the buttery light fat of the lamb, helping to 

create an explosion of flavour and texture in our mouth. 

Allergens: Sulphites



Hispi Cabbage with 
Romesco

method

1. Place the Romesco sauce in a small pan and warm it up on a low heat (don’t allow 
it to boil)

2. In a separate pan, heat some oil until it’s hot and then place in the Hispi Cabbage. 
Caramelize for 3 to 4 minutes on each side, until it turns golden brown.

3. Take a plate and spread some Romesco sauce on it, creating a bed for you to place 
the cabbage on.

4. Place the cabbage on top and spoon over the Ajillo. 

5. Finish with garlic breadcrumbs on top!

We grill our hispi cabbage and then serve with Romesco sauce, a nutty tomato 
sauce from Catalonia, made from toasted almonds, bread, tomatoes, and peppers!

Allergens: Gluten, Nuts, Sulphites



Whole  Gluten free
Basque Cheesecake

method
1. Cut cheesecake to your desired size.

2. Pour over some flavoursome liquorice and enjoy!

A Basque recipe that makes an extraordinarily light and not-too-sweet cake. Served 
with the liquorice included this gluten-free cheesecake will delight our sweet-

toothed friends!

Allergens: Dairy, Egg



saborrestaurants.co.uk

@sabor_ldn


