
Please Order and Pay at the Bar 

Bar Snacks  

Mixed Traditional Salted Snacks £2.00 

Almendras comuna frita taro (Salted almonds) 

Kikos apercat (Fried corn kernels) 

Habas fritas (Lightly salted fried broad beans) 

Smokey Chilli Nuts    £2.75 

Almonds, cashews and peanuts 

Fresh Bread or Pitta (per person) £1.20 

Pimientos de Piquillo Salad  £0.55 

High quality roasted piquillo pepper  

slivers with onions and vinegar 

Pimientos de Padron Rebozados £1.95 

Green peppers from Padron in Northern 

Spain. Soggy and sea salted, the odd 

one might be a bit hot! 

Home Made Dips With Pitta    

Choice of Aioli, Houmous or Tepenade £2.50 

Mixed Dips—All three dips with pitta £4.30 

Olives 

Aceitunas Verdes Manzanilla  

Con Hueso     £2.75 

Whole green Spanish manzanilla olives with stones 

Pitted Kalamata Olives    £2.75 

Purple olives in oil and herbs 

Tapas Taster Plate    £5.25 

Mixed Olives, Jamon Gran Reserva, Chorizo, 

Piquillo Pepper Slivers, Pitta Bread and your  

choice of dip 

Cold Tapas Dishes 

Jamon Gran Reserva Loncheado  £2.45 

Sliced Serrano Ham Gran Reserva, cured 

for at least 18 months 

Chorizo de Vela Dulce (mild)   £1.00 

Queso Manchego Semi-Curado   £2.20 

Pasteurised sheep’s cheese (strong flavour) 

Queso de Cabra     £2.20 

Semi-cured goat’s cheese 

Blended Queso Curado de Vaca   £2.20 

Blended cured cow and ewe’s cheese  

marinated for at least four months 

Mixed Cheese Plate    £5.20 

All three cheeses served with quince paste   

Tortilla Espanola     £2.20 

Two slices of Spanish omelette served cold 

Bandeja de Boquerones Fresco Marinades 

en Aceite de Olivia     £4.95 

Fresh white anchovies marinated in vinegar and oil 

Cold Mixed Tapas for Two   £16.00 

Jamon Gran Reserva, Chorizo, Mixed Cheeses, Piquillo 

Peppers, Tortilla Espanola, Quince Paste, Mixed Olives, 

Caper Berries, Pitta Bread and your choice of dip 

Hot Tapas Dishes 

Albondigas     £4.50 

Spanish meatballs made with minced beef, onions, 

manchego cheese, herbs and spices. Topped with a 

tomato and onion sauce and served with fresh bread 

Calamar en Salsa Americana/Dado de 

Calamar en su Tinta   £5.95 

Squid in lightly spiced American Sauce or diced squid 

in its own ink 

Spicy Chorizo, Bean and Lentil Stew £4.50 

Chorizo with red lentils, cannellini and pinto beans 

cooked in onions, paprika, chilli and mixed spices. 

Served with fresh bread 

Fabada Asturiana    £6.95 

A traditional white butter bean stew from Asturias with 

chorizo, morcilla and pancetta. Served with fresh bread 

Non Tapas Dishes  

Caesar Salad     £7.95 

Locally sourced chicken breast on a crisp mixed salad 

with chorizo bits, anchovies, home cooked croutons 

and grated manchego. Served with fresh bread 

Vegetarian Caesar Salad    £7.95 

Home made falafels on a crisp mixed salad with grated 

manchego and smoked piquillo peppers. Served with 

fresh bread 

Kofta Meatballs     £5.95 

Lamb kofta meatballs, drizzled with lemon and harissa. 

Served on a cous cous, cucumber, pepper and spring 

onion salad 

Falafel Wrap     £4.50 

Home made spicy falafels wrapped in a tortilla, served 

with mixed salad, chilli sauce, grated manchego and 

your choice of houmous or aioli 

All food is prepared in a kitchen which handles products containing gluten, nuts and peanuts, soya, milk, mustard 


