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Las Casitas  

clubhouse   bar   restaurant 

Take a look at our mouth-watering range of new dishes to tempt every taste bud, from delicious 
starters and desserts to a great choice of main courses. Particular care is given to the provenance 
and seasonality of ingredients and the menu features classic international dishes as well as a 
chance to experience local favourites. Our complete menu is prepared using fresh ingredients; 
even our hand tossed pizzas are prepared using imported produce to ensure authentic flavours. 
As well as our extensive menu selection our chef´s prepare a selection of ¨Daily Specials¨ which 
team members will be delighted to explain to you. Remember that some of the daily specials will 
be available within your half board options. Our head chef Matthew hails from the UK,  his team 
from differing parts of Europe, so we have an international feel within our kitchen where all are 
encouraged to be creative. My family will be celebrating our 20th year in Las Casitas in 2018 and 
will always try to introduce new dishes, and special offers, and of course reintroduce old 
favourites. We hope you enjoy you visits with us and our team. 

Gordon & Lisa Owen 

Wines 
 

We offer an excellent selection of Spanish wines 
available to complement your meal. If you require 
any advice on our wines please do not hesitate to 
speak to a team member who will be delighted to 

offer you any information you need. 
From time to time we also have some “Odd Bins” to 

add to our listings. Please ask for our wine menu. 

 

Chef´s soup HBV      €5.95 

Freshly made & served with rustic bread 

Jerked chicken tenders HB    €7.95 
Marinated Chicken in our own jerk sauce. Served with pineapple & cherry tomato salsa 

Las Casitas crispy confit of duck roll HB €7.95 

Hoi sin sauce, leeks & cucumber, a towering dish! 

Roasted cod & king prawn fishcake    €7.95 (HB + 2.00) 

Mixed salad & Wasabi mayonnaise    

Hot & spicy chicken wings    €7.95 (HB +2.00) 

With a blue cheese sauce & celery for dipping. 

Classic Caesar salad HBV    €6.95 
Little Gem Leaves, Garlic coated Croutons, shaved parmesan mixed with our Caesar sauce 

Cajun spiced deep fried Calamari  €8.50 (HB +3.00) 

Mixed salad, lime & smoked paprika dressing 

Wild mushroom & leek croquettes V   €7.95 (HB +2.00) 

Rocket & cherry tomato, fresh tarragon & lime mayonnaise 

Classic Prawn cocktail HB    €7.95  
Cold Water Prawns with Marie rose sauce, served with little gem leaves, tomato, cucumber, 
smoked Paprika 

Gambas pil pil      €8.95 (HB+3.00) 
Classic local favourite, king prawns cooked in garlic, chili, spices and virgin olive oil. 

Rustic chicken liver pâté HB   €6.95 
With rustic bread & a rich port reduction & a salad garnish 

Freshly baked garlic pizza bread HBV  €5.95  
Homemade thin crust pizza base coated in garlic butter and oven baked, you can add cheese to 
it if you wish.  
 

 

Salads 
Las Casitas house HB V G/F    €8.95 
Mixed Leaves, with baby Mozzarella, cherry tomatoes, Beetroot, Asparagus,  

Grilled chicken breast Caesar HB   €11.50 
Baby leaf lettuce, parmesan & croutons  

Seared Tuna steak Nicosia                         €12.95 (HB +2.00)  
Tuna steak cooked pink or well done, served with a warm salad of new potatoes, green beans, 
olives, boiled egg & cherry tomato 

Baby spinach & quinoa V G/F     €12.95(HB +2.00) 

With sundried tomato & fresh parmesan  
 
 
 

V= Suitable for vegetarians, G/F gluten free. 
Our chefs will be delighted to try and prepare a favourite vegetarian dish for you whenever 

possible, provided they have adequate notice. 
 

Starters 
 

Sharing Platters 
  

Our sharing platters are great to share, 
but don’t be afraid to indulge yourself! 

 
Box baked camembert V  €10.95 

Whole baked camembert stuffed with garlic & rosemary, served with red onion 
marmalade & rustic bread 

Garlic Pizzette HBV   €8.50 
Garlic flat bread served with Red Onion Marmalade, Rocket & shaved Parmesan. 

Charcuterie board         €14.95 

Serrano ham, chorizo sausage, Manchego cheese, quince marmalade, figs and 
rustic bread 

Bread & mezze HBV           €7.95 

Freshly baked breads, served with hummus, marinated Andalusian olives & oils 
 
 

Half Board HB  
We have a fantastic half board option which includes a choice of 
breakfast with a cup of tea or coffee, and a two course dinner, starter 
& main or main and dessert.  Where you see the HB symbol that item 
is available as part of your half board selection. There is a minimum 
booking of three days, the price is only €19.95 per day per 
person....BUT check this out IF YOU BOOK FOR SEVEN DAYS; YOU 
ONLY PAY FOR SIX!!!  Ask a team member for details. Just because 
you are on half board does not mean that you can´t enjoy the rest of 
our dishes. If you fancy a steak one evening all you have to do is pay a 
small supplement which is indicated on the menu with a plus sign in 
brackets…(+3.00) as an example. 
 

Call & Collect  
Our full menu is available to take away. Call us on 2317 place you order 
and we will call you back when your food is ready for collection. 
Please note that there may be a slight delay during busy periods. We 
also have our CLUB HAPPY HOURS where you have the opportunity 
to meet other members and guests and enjoy reduced prices on 
Amstel on tap, house wine and house spirit & mix. Meeting time is 
between 5.00 & 7.00pm nightly at the pool bar when open or in Las 
Casitas during winter months. 
 

Diamond Members Special! 10% off! 
As a special thank you to Diamond members dine on Monday evening 
and will discount your food bill by 10%. Proof of membership required. 
Please note that the discount cannot be taken with our half board 
offer, or on drinks! 
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Las Casitas  

clubhouse   bar   restaurant 

The Main Event 
 

Don’t forget to check tonight´s specials board or ask 
a team member. Remember for reservations  

or take away call  
2317 

Oven roasted lamb rump     €18.95(HB +5.00) 

Chorizo dauphinoise potatoes, baby spinach & carrots, finished with a red wine jus 

Slow roasted pork belly    €14.50(HB +2.00) 

Sweet potato puree, fresh seasonal vegetables  

Grilled fillet of Salmon    €14.95(HB +2.00)  
Over a warm salad of new potato, baby spring onion, with a tomato & basil sauce 
Herb crusted cod loin      €14.95(HB +2.00) 

King prawn seafood sauce, chive mash & fresh green asparagus 

Chicken & king prawn stir fry     €14.95(HB +2.00) 

Spicy! With basmati rice, spring onion & garden peas 

8oz Argentinean rib eye steak    €21.00(HB +6.00) 

With Horseradish butter, grilled mushroom ,tomato & chips 

Homemade gourmet burger (200 gram) HB  €12.00 
Gherkin, mayo, cheese, relish, crispy bacon & chips 

Chicken Garam masala HB    €13.95 
Served with poppadum & Basmati rice 

Grilled pork fillet               €14.95(HB + 2.00) 

Resting on wilted spinach, mashed potato, wild mushroom sauce, finished with sundried tomato & 
parmesan shavings 

½ Roast chicken HB       €10.95 
Your choice! Simply seasoned or Peri Peri style. Served with chips & salad 
Bangers & mash HB     €11.95  
A variety of country sausage served with coarse grain mustard mash & smothered with rich onion 
gravy & seasonal vegetables.  

Our famous sticky ribs HB             €12.95  
Braised for four hours and finished in a hot oven covered in homemade sticky BBQ sauce, served 
with fries & our homemade coleslaw.  

Steak & Guinness pie HB            €11.95 
The clue is in the name. This is an ever popular dish of ours made freshly each day. Resting on 
mashed potatoes, & served with fresh seasonal vegetables & of course rich gravy.  

Beer battered fish & chips HB          €12.95  
Large cod fillet coated in our own batter recipe and served with chips & mushy peas.  

Pan Fried Calf’s Liver HB     €12.95 

Lightly seasoned calves liver pan fried, chive mash, crispy bacon and caramelised red onion gravy 

Chateaubriand              €49.50 (for 2 people) 

For that special occasion we need 24 hours’ notice. This steak comes from the centre of the fillet, it 
approx. weight will be 12-14oz. Served with hand cut chips & Béarnaise sauce.  
Paella                      €28.00 (for 2 people) 

A traditional Spanish rice dish, cooked slowly in stock. You choose your favourite, mixed, meat or 
seafood. Please note that we need 24 hours´notice. Served simply with rustic bread & a squeeze of 
lemon. 
 

     
 

 
 
Sweet potato fries V   €3.50   Peppercorn sauce  €2.50 
Portion of chips V   €2.50  Hollandaise sauce  €2.50 
Seasonal Vegetables V  €2.95  Wild mushroom sauce V €2.95 
Marinated Olives V   €2.95  Tomato & basil sauce V €2.50 

Bread Roll & Butter    €1.50 
Cherry tomato, rocket & red onion side salad €3.50 

 
 

All our prices include IVA  
@ Current rate. 

Service charge not included. 
 

LIST OF ALLERGENS ACCORDING TO REGULATION (UE) 1169/2011 
THE ESTABLISHMENT CANNOT GUARANTEE THE ABSENCE OF TRACES OF ALLERGENS CONTAINED 
WITHIN THESE DISHES.  IF YOU ARE ALLERGIC OR INTOLLERANT TO ANY POSSIBLE INGREDIENTS, 

PLEASE ENSURE THAT YOU CONTACT ONE OF OUR STAFF FOR MORE INFORMATION.     

 
 

Those little extras that make all the difference! 
 

Pasta  

Spaghetti & king prawn     €13.95(HB +2.00) 
Tossed in a pil pil sauce with spring onion, spinach & cherry tomato 

Spaghetti bolognaise HB    €9.95 

Minced beef, carrot & our traditional bolognaise Sauce 

Penne All´Amatriciana HB    €11.95 

Smokey bacon, onion, garlic, tomato sauce & chilli 

Wild mushroom & baby spinach V €12.95(HB+2.00) 

“Las Casitas lasagne” served with rocket salad & fresh parmesan  

Mediterranean vegetable penne pasta bake 
With mozzarella cheese, served with garlic bread V HB €12.95  
 

Handmade Pizzas 
 

Our handmade pizzas are all cooked on thin crisp bases approx. 32cm (13 inches) and made 
with authentic Italian ingredients. 

 

Margarita HB V     €10.50 
Cherry tomatoes & Mozzarella 
Picante HB     €10.95 
Pepperoni, Chorizo, Jalapenos 

Rustica HB V    €10.95 
Med Veg, Goats cheese, Rocket 

Carne      €11.95(HB +2.00) 

Pepperoni, Chorizo, Jalapeno’s, Chicken, Sausage 

Hawaiian HB     €10.50  
Pineapple & Ham 

Carbonara  HB    €10.95 
Creamy base, smoked bacon, onions& mushrooms 

Tuna HB     €11.50 
Tuna fish, red onion, black olives 

 

 
Desserts 

Classical Crème Brulee G/F HB   €6.50  
Served with fresh strawberries & white chocolate crisp 

Las Casitas chocolate brownie HB G/F  €5.95 

Vanilla Ice cream& dark chocolate sauce 

White chocolate & vanilla cheese cake €5.95 
Served with raspberry coulis HB 

Banoffi Pie HB     €5.95 

With banana puree  

Profiteroles HB     €5.95 

With cream & chocolate sauce 

Apple crumble HB    €5.95 
Served with custard or vanilla ice cream 

Choice of ice creams    €5.95    
Don’t forget to check our daily special board 

to see what else is available today! 
 
 

 

 

Pasta & Hand made Pizzas  
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