- snacks & charcuterie

gordal olives marinated in thyme, Manchego d.o. quince & torta de aceite 11,50 para picar snack selection; bread & dips grilled pan de cristal, hummus,
orange & garlic 4,75 Spanish cured meats pickled fennel & cured meats, Manchego d.o, mixed carrot & cumin purée V 7.95
Valencian almonds [IE311 4,25 capers: 18 month aged serrano ham, peppers (padron & stuffed peppadew), Catalan bread grilled pan de cristal
Basque anchovies 4,25 Ibérico chorizo, Ibérico salchichén 13,95 pickles, quince & picos de pan 17,95 with olive oil & fresh tomato 5,95

padron peppers with sea salt 5,95

each dish is freshly prepared to order and
will arrive at your table when ready, we
recommend two to three dishes per person

S

meat & fish vegan & vegetables

baby chorizo from La Rioja, grilled mushrooms with goats cheese
glazed in honey & sherry vinegar 6,95 basil & Valencia almond pesto, toasted almonds v 6,95
cocas fresh flatbreads chorizo, patatas & poached egg harissa yoghurt, dukkah 8,95 rose harissa, feta & courgette tortilla (cooked to order) lemon aioli v 7,95
garlic & chilli prawns lemon, parsley, guindilla 8,75 Boqueria bowl salad bow! with hummus, spinach, kimchi cabbage,
sobrasada & goats cheese Mallorcan sobrasada, jamon & cheese croquettes 7,50 wild rice, cous cous, pecans, pickled vegetables, maple & sesame
red onion, guindillas, hot honey 10,50 sweet & sticky crispy px beef spring onion, glazed butternut squash, tahini & turmeric dressing 7,95
tiger prawn & chorizo sesame, red chilli 10,50 Catalan broccoli grilled tenderstem with romesco sauce,
piperade, lemon aioli, rocket 10,95 cod tacos freshly crumbed cod fillet, kimchi cabbage, toasted. almonds 6'_50 _ _ _
caprese sunblush & vine tomatoes, mozzarella, lemon aioli, pickled red onion 9,50 al_l.berglne & tomato gratin mild spiced tagine glazed
e e EE el e pese W S chicken tenders buttermilk fried fillets, with green chilli & cheese V [EE w TEEAT /50
Spanish hot chorizo. pepperoni. tomato green mojo, garlic aioli 8,95 pata’Fas bra-.vaﬁ splced tomato & red pepper sauce,
P el LB ! ! baresca meatballs local pork belly & loin meatballs confit garlic aioli v [INCEEKEL] 6,50
mozzarel'la, guindillas 10,50 in a spiced tomato sauce, Manchego 8,50 tempura halloumi fritters chimichurri yoghurt v 7,50
Peshwari butternut squash, coconut, potk belly tacos braised local pork, kimchi cabbage, Korean cauliflower gochujang, spring onion & sesame seeds 7,25
chilli, sultanas, honey, coriander, chipotle & lime mayonnaise 8,95 butternut squash, chilli, sultana & coriander empanadillas
toasted almonds v 9,85 salmon ‘tikka' red mojo marinated salmon fillet, feta, honey & dukkah v 6,95
Bombay potato, curried mayonnaise 10,95 mushroom risoni orzo pasta, mushrooms,
Moroccan chicken tagine feta, red onion & coriander 8,95 vegetarian Parmesan & chive cream sauce V 6,95

coffee tea

all served with

double shot espresso one person pot English breakfast,
decaffeinated breakfast tea, Earl Grey 3,95
herbal teas glass camomile, peppermint,
green tea & peach, lemongrass & ginger, ‘

/

[VEGAN DESSERT|
desserts
churros & coffee

crema Catalana v 7,50 your choice of
Eton mess meringue, whipped cream, raspberries, coffee or tea to
Seville orange curd, white chocolate v 750 accompany ?
chocolate brownie chocolate sauce, orange mascarpone v 7,50 ZT:L':}E:L?:;T cappuccino 3,95
f:hurros (Spanisrj doughnuts) chocolate sauce v 7,50 e bl B cortado 3,65 jasmine tea pearls 3,50
ice cream selection crunchy turron v 6,75 sauce v 6,95 latte 4,25

espresso 3,50
americano 3,65

escabeche Dsresca @barescatapas

as lfa,?a,s @escabechetapas
V. dishis suitable for vegetarians our original neighbourhood tapas our city centre tapas restaurant
UNTYE BV RNV E some of our dishes are vegan or can be made vegan on request, please inform us at the time of order restaurant in West Bridgford with cellar bar on Byard Lane n
food is prepared in our kitchens which contain allergens, please inform us of any allergies at the time of order escabeche.co.uk baresca.co.uk



