
Starter Course
Aceitunas (GF)

Manzanilla olives in our house 
marinade

Pan
Freshly Baked Crusty Bread

Pan Catalan
Freshly toasted bread pre-
pared with Tomato & garlic

Iberian Selection (GF)
Selection of 4 famous styles of

cured meats from Spain:
Chorizo, Lomo, Salchichon & 

Jamon Iberico

Main Course 
Albondigas

Our Meatballs are made with 
beef & pork & cooked slowly 

on a gentle heat in our special 
recipe sauce

Patatas Bravas (GF)
Crispy Potatoes with Aioli & 

our spicy Bravas Sauce

Chorizo de la Casa
Medium spicy Chorizo with 
Piquillo Peppers, Cherry

Tomatoes, Rocket & White Wine

Gambas al Ajillo (GF)
Kings Prawns pan fried with 

garlic & fresh chilli

Calamares a la Romana
Deep Fried Squid served with 

aioli

Queso de Cabra y Tomate (GF)
Goats cheese & tomato salad 
with oil drizzle & balsamic

reduction

Ensalada Verde (GF)
Spinach, asparagus, tenderstem 
broccoli, apple & walnut with a 

lime vinaigrette

Brocheta de Pollo (GF)
Organic chicken marinated in 
white wine & spices, grilled 
with padron peppers with a 

lemon & thyme glaze

Sharing Desserts
served mini style to share

Lemon Sorbet (GF)
A truly refreshing dessert 

best had to start if having all 
of our desserts

Chocolate Mousse
A rich and decadent version of 
one of our favourite desserts

Vanilla Ice Cream (GF)
Naturally made with

Madagascan vanilla pods

Classic Crema Catalana (GF)
Our version of a French crème
brûlée made with the zests of

oranges & lemons & vanilla 
pods

Lemon Crumble
If you like it a little zesty 

try this for a combo of lem-
on créme and  delightfully 

crunchy crumble

Molten Chocolate Brownie
We love chocolate & making 
fresh brownies every day is 

just too much fun

Tapa Set Menu
£29.00

per person inc VAT

We are a Tapas restaurant and 
our set menu is served in a 

sharing style using only the 
very best ingredients.

Should you have any particular 
guest requirements please let 

us know



Wine Package 1
Our fantastic wines from Chile 

which are incredible value 
with exceptional quality 

Wine Package 2
Amazing wines to enjoy and

talk about from Spain

Wine Package 3
Premium selections from the 
very best wineries in Spain

White
Chocalan Reserva

Sauvignon Blanc

Chile 2016

Lime & Grapefruit with

refreshing acidity & long finish 

Red
Chocalan Reserva

Carmenere

Chile 2014

Dark forrest berries with 

smooth tannins & a long finish

White
Botas de Barro

Verdejo

Rueda 2016

Aromatic with tropical flavours 

and fresh minerally style 

White
Froiña

Albariño

Rias Baixas 2015

Refreshing, dry with green

apple and lemongrass

Red
Bigardo

Tinta de Toro

Castille y Leon, España 2016

Another name for Tempranillo 

from the city of Toro

Red
Valenciso Rioja Reserva

Tempranillo

Rioja, España 2010

Modern Rioja at it’s best.

Liquorice, Plums & Tobacco 

All wine packages are based on half a bottle of wine per person & include San Pellegrino sparkling 
& Solan de cabras still waters. Additonal bottles will be charged at the regular a la carte prices.
Wine packages must be ordered and paid for in advance. Price above includes VAT at current rate

£15 per person £22 per person £32 per person


