
Please let us know of any allergies when ordering - Most of our dishes can be amenjjded to suit any allergies/ dietary requirements 
DF - DAIRY FREE GF - GLUTEN FREE VG - VEGAN  A= OPTION AVAILABLE 

Whilst we try to highlight all potential allergies, we cannot 100% guarantee there are no traces in the ingredients we use

Please ask a member of our team for our desserts & local ice-creams

PORK CRACKLING ... £ 3.50

creamy Italian buffalo cheese, roasted cherry tomatoes, hazelnut pesto, pitta V, GFA
STRACCIATELLA ... £8

BOQUERONES EN VINAGRE ... £6
classic Spanish tapa- white anchovies marinated in white wine vinegar GF, DF

HOUSE FOCACCIA ... £5
freshly baked served with EVOO & balsamic vinegar VG, DF

MANCHEGO ... £4
Spanish sheep’s cheese, EVOO GF, V

salted crispy pork rind GF, DF
MANZANILLA OLIVES ... £3.50
Spanish unpitted Manzanillo olives  DF,GF,VG

CREAM CHEESE PIQUANTE PEPPERS...£4
sweet & lightly spicy peppers stuffed with herb cream cheese GF, V

WILD BREADS SOURDOUGH ... £5
locally baked sourdough, served with herb butter  VGA

PICKLE PLATE  ... £3.50
selection of house pickles DF, GF, VG

BUTTERBEAN HUMMUS ... £7
olive oil, coriander, warm pitta  DF, VG, GFA

'Para Picar'
T O  N I B B L E . . .

TAPAS

seafood
baby squid coated in a siracha spice, aioli  DF

mussels cooked in a creamy white wine & shallot sauce, crostini GFA

PRAWN PIL PIL ... £8
king prawns in hot chilli & garlic infused oil  DF, GF

CALAMARI ... £8

GAMBAS ALLA PLANCHA ... £8
shell-on grilled king prawn skewers, garlic & parsley butter, lemon  GF, DFA

BAKED COD, HERB CRUST ... £12

MOULES MARINIERE ... £8.50 

BUTTERFLY MACKEREL ... £12
grilled Mackerel, Piri Piri butter, grilled lime  GF

baked white fish, herb crust, roasted courgette GF, DF

TAPAS

meat
soft shell tacos filled with shredded spiced chicken, corn salsa,
lettuce, avocado, spicy aioli, coriander & lime  DF, GFA

8OZ BAVETTE STEAK... £12
café de Paris red wine butter  GF

crispy chicken tenders, spicy & sweet bang bang sauce, sesame seeds

CHORIZO & MANCHEGO CROQUETAS... £7
crispy bites filled with creamy béchamel sauce, Spanish sheep's
cheese & chorizo 

CHICKEN TACOS ... £9

LAMB SOUVLAKI ... £9.50

CHORIZO, RIOJA ... £8
braised Spanish sausage in a reduced red wine glaze  DF, GF

marinated lamb skewers in EVOO, garlic, lemon & herbs, cherry ketchup GF,DF

slow-cooked beef, rich miso glaze, crispy onions DF

BUTTERMILK CHICKEN ... £8

MISO-HONEY BEEF SHORT RIB ... £10

TAPAS

vegetarian
SQUASH & SAGE ARANCINI ... £8
risotto balls, roasted squash, sage & parmesan, crisp breadcrumbs

CRISPY COURGETTE FRIES ... £7
courgette fries, breadcrumbs, aioli, pickled shallots DF

GOATS CHEESE DOUGHNUTS  ... £8.50

BAKED RATATOUILLE ... £7.50
fried dough balls filled with creamy goats cheese, caramelised onion chutney

CHICKPEA & SPINACH ESTOFADO ... £7
chickpea & spinach stew in a smoky tomato sauce VG, DF, GF

soft-shell tacos, fried spiced cauliflower, lettuce, avocado, corn salsa, coriander, 
lime & spiced aioli   DF, GFA, VGA

aubergine, courgette, peppers, onion, tomato, basil GF, DF, VG

SPANAKOPITA ROLLS ... £7.50
spinach & creamed feta, rolled in crispy filo pastry

CAULIFOWER TACOS ... £8.50

BAKED CAMEMBERT ... £9
mini camembert, crushed roasted walnuts, sweet cranberry chutney, crostini GFA

PADRON PEPPERS ... £6.50
charred green peppers, Maldon sea salt flakes GF, DF, VG

TAPAS

PATATAS BRAVAS ... £5
fried potatoes, topped with our signature spiced tomato sauce, aioli DF, GF, V, VGA

Sides & salads

FRENCH FRIES ... £4
lightly salted fries  GF, DF, VG

GREEK FRIES ... £6
French fries, feta cheese & oregano  GF, V

HALLOUMI PANZANELLA ... £7
pan-fried halloumi, croutons, red onion, peppers, tomato, & basil  GFA, V

GARDEN SALAD ... £4
lettuce, onion, cucumber, tomato, oregano, vinaigrette  DF, GF, VG

ANCIENT GRAIN & SQUASH ... £6
roasted squash & Quinoa, chunky hazelnut pesto dressing DF, VG, GF

We recommend 3 dishes per person

Bruschetta Bar
£ 3 . 5 0  E A C H

SERRANO HAM & MANCHEGO
cured ham & sheep’s cheese GFA

PORCHETTA & APPLE
roasted pork belly, sage & apple chutney  DF

GOATS CHEESE & CARAMELISED ONION
creamy goats cheese,  caramelised onion chutney GFA, V

STACCIATELLA & TOMATO
creamy Italian buffalo cheese, tomato, basil, balsamic glaze GFA, DFA, VGA

CHESTNUT MUSHROOM & TRUFFLE
garlic mushrooms, truffle oil, parsley GFA, DF, VG


