
TAPAS FEAST DE LA CASA - £15.95pp
up to 20 people to share

Para picar

Aceitunas Manzanilla (v) marinated Andalusian green olives
Pan con tomate (v) toasted bread, garlic, tomato and olive oil

Tapas

Croquetas de jamón deep-fried Ibérico ham and béchamel croquettes
Calamares fritos squid strips, tossed in flour, deep-fried  and served with alioli and lemon
Chorizo a la sidra spiced chorizo sausage glazed with a cider reduction
Patatas bravas (v) roasted potatoes with spicy tomato sauce and alioli
Bacalao con piperrada roasted cod loin with slow-cooked red peppers and olives
Alitas de pollo a la miel y limón marinated crispy chicken wings with lemon and honey dressing
Albóndigas en salsa de tomate beef & pork meatballs in a rich tomato and vegetable ‘sofrito’ sauce

add a glass of Cava on
arrival for £5.50

Every effort is made during kitchen preparation to ensure that all of our dishes, including those 
made of vegetarian ingredients, are not contaminated by allergens; however, we cannot always 

guarantee this to be the case. Allergen information is available on request.  (v) = vegetarian.

TAPAS FEAST CLASICO - £12.95pp
up to 20 people to share

Para picar

Aceitunas Manzanilla (v) marinated Andalusian green olives
Pan con tomate (v) toasted bread, garlic, tomato and olive oil

Tapas

Croquetas de jamón deep-fried Ibérico ham and béchamel croquettes
Calamares fritos squid strips, tossed in flour, deep-fried  and served with alioli and lemon
Tortilla de patatas(v) classic Spanish omelette with free-range eggs, potato and onion
Chorizo a la sidra spiced chorizo sausage glazed with a cider reduction
Patatas bravas (v) roasted potatoes with spicy tomato sauce and alioli

add a glass of Cava on
arrival for £5.50

Please contact us to discuss drinks packages from our extensive wine, 
beers or soft drinks menu.

add a glass of Sangria 
on arrival for £4.50

add a glass of Sangria 
on arrival for £4.50


