THE TAPAS
MENU



TO START
Embutidos Platter;

Hummus, Sun Blushed Tomatoes, Olives, Wood Roasted Peppers & Aioli,
Selection of Cheeses, Roasted garlic, Warmed Breads & Oil

Selection of Cured Meats including Chorizo & Serrano Ham

MAIN COURSE
Select five dishes from the following;

Potage De Pollo Con Chorizo - Chicken, Butter Bean & Chorizo Stew

Estofado De Ternera Con Jerez - Braised Beef & Sherry

Garbanzos Al Pimenton - Chickpeas & Smoked Paprika (VG)

Tortilla De Espinacas Y Pimientos - Spinach & Red Pepper Tortilla

Patatas Bravas - Potatoes, Spicy Tomato Sauce & Aioli

Fritto Misto - Deep Fried White Fish

Albondigas - Spicy Pork Meatballs & Tomato Sauce

Arroz Con Marisco - Braised Seafood Rice

Rebozados Coliflor Y Calabacin - Cauliflower with Courgette Fritters & Aioli (VG)
Champinones Al Ajillo - Garlic Mushrooms (VG)

Patatas Mojo - Steamed Potatoes with Green Sauce (VG)

DESSERTS
Select one dessert from the following;

Creéme Catalunya & Macerated Grapes (GF)

Burnt Basque Cheesecake & Whipped Cream (GF)

Arroz Con Leche - Rice Pudding, Lemon Zest & Cinnamon (GF)
Tarta De Pecanas - Chocolate & Pecan Tart with Whipped Cream

£49 + VAT

* Dietary requirements can be catered for upon request.
**Prices are subjcct to increase.



