cheese,
cold meats
& snacks

flatbread strips & dips hummus,

carrot & cumin 3,95

Spanish cured meats 100g selection with
pickled fennel & capers: 18 month aged
serrano ham, Ibérico chorizo, Ibérico
salchichon 6F 8,50

Spanish cheeses with torta de aceite

& garnishes, Picos blue,

manchego d.o., montenebro goats 7,95
cheese & cured meats manchego d.o La
Mancha, Ibérico chorizo,

Ibérico salchichon 7,50

gordal olives marinated in thyme, orange
& garlic 6F 2,95

cocas

fresh Catalan flatbreads

Peshawari coconut, chilli, butternut
squash, sultanas, honey, coriander &
toasted almonds v 6,50
Spanish hot salchichon sausage, tomato,
mozzarella & chilli flakes 6,50

tomato, mozzarella & basil v 5,95

truffled mushroom shallot purée,

tapas

meat

chicken wings in a sweet chilli & sesame
jam, coriander 5,75

baby chorizo glazed in honey & sherry
vinegar GF 4,95

lamb koftas Moroccan onions, harissa
yoghurt, dukkah 6F 6,50

baresca meatballs spiced tomato sauce,
parmesan GF 5,50

sweet & sticky crispy px beef spring
onions, red chilli 6,50

Moroccan chicken & chickpea stew
apricots, sultanas, yoghurt, feta,

red onion & coriander GF 5,50

i

vegetables

il
A

il

fish

salmon ‘tikka' red mojo marinated
salmon fillet, creamed & spiced
lentils, yoghurt, dukkah GF 6,50
haddock, green chilli &

leek smokies glazed in a rich
cheese sauce GF 5,50

garlic & chilli prawns lemon &
parsley GF 6,50

tempura cod katsu mayonnaise
5,95

mushroom risoni pasta parmesan* & chive cream sauce V 4,50

halloumi fritters lemon ailoli v 4,95

Moroccan spiced aubergine tagine red chilli, & coriander GF 4,50
spiced beetroot falafel tabbouleh salad, butterbean tahini 4,50
Spanish cauliflower cheese with chilli & toasted almonds v 6F 3,95
lentil, roast pepper, shallot, chilli & feta salad v 6F 3,95

TAKE
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green vegetables chilli & garlic 6F 3,50

rosemary v 6,50 patatas bravas spicy tomato salsa, roast garlic aioli V 6F [[IVaEETEaN] 3,95

V  dish is suitable for vegetarians *  we use a premium vegetarian substitute for parmesan GF dish is suitable for a gluten free diet

AN VY4 A N\B some of our dishes are vegan or can be made vegan on request, please inform us at the time of order

food is prepared in our kitchens which contain allergens, please inform us of any allergies at the time of order



tapas selection box:

great value selection boxes of our most popular tapas

meat 14,95

Moroccan chicken & chickpea stew
apricots, sultanas, yoghurt, feta,

red onion & coriander GF

patatas & chorizo garlic aioli

spiced lamb empanadillas

mint yoghurt, honey & dukkah

baresca meatballs spiced tomato sauce,
parmesan GF

vegetables 14,50

spiced beetroot falafel tabbouleh salad,
butterbean tahini

mushroom risoni pasta parmesan®

& chive cream sauce V

halloumi fritters lemon aioli v
Moroccan spiced aubergine tagine

red chilli, coriander GF

gordal olives marinated in thyme,
orange & garlic 6F

V  dish is suitable for vegetarians

fish 14,95

salmon ‘tikka’ red mojo marinated
salmon fillet, creamed & spiced
lentils, yoghurt, dukkah 6F

haddock, green chilli & leek smokies
glazed in a rich cheese sauce GF

garlic & chilli prawns lemon & parsley 6F
tempura cod katsu mayonnaise, crispy kal

vegan 13,50

spiced beetroot falafel tabbouleh salad,
butterbean tahini

Moroccan spiced aubergine tagine

red chilli, coriander 6F

lentil, roast pepper, shallot,

chilli & vegan feta salad 6F

green vegetables chilli & garlic 6F
gordal olives marinated in thyme,
orange & garlic 6F

*  we use a premium vegetarian substitute for parmesan

beresca
favourites 14,95

chicken wings in a sweet chilli

& sesame jam, coriander

baresca meatballs spiced tomato sauce,
parmesan GF

halloumi fritters lemon aioli v

salmon ‘tikka’' red mojo marinated
salmon fillet, creamed & spiced lentils,
yoghurt & dukkah 6F

GF dish is suitable for a gluten free diet

AN VY4 A N\B some of our dishes are vegan or can be made vegan on request, please inform us at the time of order

food is prepared in our kitchens which contain allergens, please inform us of any allergies at the time of order

TAKE
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drinks

SOFTS
coca-cola

original / diet coke
330ml bottle 1,75

Belvoir Organic

ginger beer /
elderflower pressé
250ml bottle 2,00

San Pelligrino

Limonata / Aranciata
330ml can 1,75

BEER
mahou 4.6%
330ml bottle 2,75

Estrella inedit 4.8%
750ml bottle 9,50

session IPA
Castle Rock 4%
440ml can 4,50

V  dish is suitable for vegetarians

WHITE WINE
cava

Pere Ventura,
Spain 11.5%
bottle 15,00

house white
Principe De Viana,
Spain 12.5%
crisp & refreshing
bottle 12,50

white rioja
Ramon Bilbao,
Spain 12.5%
bottle 15,00

New Zealand
sauvignon
Yealands Estate
single vineyard 13%
bottle 17,50

*  we use a premium vegetarian substitute for parmesan

RED WINE
house red
Principe De Viana,
Spain 14% warm
& mellow

bottle 12,50

rioja

Ramon Bilbao,
Spain 14%
bottle 15,00

malbec
Trapiche,
Argentina 13.5%
bottle 15,50

TAKE

<

dessert

dark chocolate brownie
chocolate sauce 4,50
churros salted chocolate
caramel sauce 4,50

[
sangria

our homemade litre bottles of
sangria, mixed fresh to order 12,00
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classic -
red wine, brandy, orange
liqueur, orange juice

raspberry & limoncello
white wine, gin, limoncello,
apple juice, raspberry purée

mango & passion fruit
white wine, gin, mango purée,
passion fruit, orange juice

&°

GF dish is suitable for a gluten free diet

AN VY4 A N\B some of our dishes are vegan or can be made vegan on request, please inform us at the time of order

food is prepared in our kitchens which contain allergens, please inform us of any allergies at the time of order



