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Classic Tapas £4 Light Tdpas £3.50
Spanish tortilla Focaccia bread
Caramelised onion & potato omelette GFV A flat oven-baked ltalian bread,
freshly baked, served with olive oil
Patatas Bravas and balsamic vinegar VG, DF
Fried potatoes topped with our signature bravas sauce, i ;
aioli aE}d chives EEV ; M.edlterrane,an O!Wes :
Mixed olives marinated in sundried tomatoes,
Bruschetta rosemary, garlic and a blend of sunflower & extra

virgin olive oil  GF, DF VG

Spanish nut cocktail
Seasonal roasted vegetables Cashews, almonds, pistachios, coconut flakes and

Roasted and seasoned with cumin, garlic and banana chips roasted, salted and honey glazed
paprika GF, BF, VG GF DEV

Toasted ciabatta topped with ricotta and tomato, red onion,
basil salsa with balsamic vinegar glaze V (GF available)

Warm mushroom, lentil and rocket salad Sharing Boards £10

with a lemon dressing V, GF
Spinach and mixed bean estafado Bruschetta Board :
Toasted ciabatta topped with;

In a rich smoky tomato sauce VG, DF, GF ADD chorizo £1 Goats cheese and caramelised onion

Tomato, basil, red onion salsa
Prosciutto and Mozzarella

Tapas favourites £5 Olive Tapenade
Arancini of the week Baked Garlic and Thyme Camembert
Deep- fried risotto balls stuffed with mozzarella Served with bread, crackers and chilli jam chutney

Honey & Chilli Chicken wings

EAFarﬁnFated in siracha seasoning and coated in honey

, Larger plates

Calamari
Squid rings coated in a spiced flour and fried, served Ribeye steak 250g £22
with aioll topped with salsa verde, served with patatas
Empanadas of the week and roasted vegetables
Baked Pastries stuffed with flavour of the week Fresh market fish of the day £18

i served with romesco sauce, patatas and
Albondigas roasted vegetables i

Pork and beef meatballs in a smaky tomato
sauce topped with parmesan and parsley DF

Garlic king prawns Please See Our

King prawns sautéed in garlic and parsley
butter sauce GF

Chorizo and roasted red pepper | Week ly Spe Clals
Braised in a red wine jus DF GF . RV <

t&emﬁ— Please be aware we are not a nut-free kitchen. We highlight all
etely guarentee there to be no traces of nuts or gluten in our products.

Please advise us of any allergies or
potential allergens, however we can:



