
MEAT TAPAS
Patatas al Infierno                                                                
Pan fried potatoes tossed in paprika with 
peppers, onion & sliced chorizo sausage.

Croquetas Ibéricas                                                               
Serrano ham & cheese Croquettes with a 
manchego sauce.

Pollo al Coronel                                                                      
Breaded chicken breast with garlic butter
 & spicy macaroni. 

Albóndigas                                                                                
Pork & Beef meatballs in tomato sauce & 
Manchego crumb.

Tostada                                                                         
Open toasted wrap topped with 
marinated chicken, halloumi, green salad, 
pomegranate & cucumber yogurt.

Lomo a la crema                                                                     
Pork loin in a creamy brandy sauce.

Chorizo a la Miel (GF)                                                         
Mini spicy chorizo sausages, served on a 
skewer, drizzled in a honey jus.

Morcilla al Jefe                                                                       
Grilled black pudding topped with crispy onion 
rings, in a piquillo pepper sauce.

Cerdo a la Naranja (GF)                                                     
Slow roasted pork belly glazed in an 
orange & sherry sauce. Served with a 
sweet apple chutney.

Estofado.                                                                                     
Spain’s version of scouse… lamb, morcilla 
& chorizo stew with mashed potato. 

FISH TAPAS
Bacalao Rebozado                                                                
Mini cod strips in a light batter with skinny 
fries & curried mayo.

CalamaresFreshly fried squid rings with a 
lemon alioli.

Lubina (GF)                                                                               
Pan fried Seabass on a bed of spinach, 
manchego cheese, chickpeas & 
piquillo peppers.

VEGETARIAN TAPAS
 
Tortilla de Patatas (GF)                                                               
Traditional Spanish omelette of 
potatoes, eggs & onions.

Patatas Bravas                                                                            
Sautéed potatoes in a spicy tomato 
sauce with Alioli. 

Pimientos de Paella (GF)                                             
Piquillo peppers stuffed with paella 
& Romesco sauce.

Queso de Cabra                                                                            
Grilled goats cheese on toasted brioche with 
caramalised onions, apple chutney 
& a balsamic glaze.

Champiñones al Queso Azul (GF)                                     
Button mushrooms in a blue cheese
& chive sauce.

Fritura Vegetal                                                                            
Crispy aubergine and courgette 
fritters with honey rosemary. 

Coliflor a la Barbacoa
Battered and bread crumbed cauliflower
 bites tossed in a spicy BBQ sauce and topped 
with sesame & spring onions. 

Brócoli con Almendras (GF)                                           
Pan fried tender stem broccoli in garlic 
butter topped with almond flakes.

5 TAPAS & 2 DRINKS £23.95
Available Sunday-Thursday must book online & quote “facebook offer”

Offer based on two people sharing five seperate dishes.
 Drinks include selected bottled beer, 175ml glass of wine or draught soft drinks.


