
CHOOSE 3 DISHES
 

NIBBLES

Homemade sourdough & butter or olive oil & balsamic vinegar [v/vg]

Mediterranean olives marinated in herbs and spices [vg]

Catalan bread; toasted with olive oil, garlic and fresh tomato [vg]

Padrón peppers with Halen Môn sea salt [vg]

 

MEAT 

Mini chorizo, potatoes, fried egg and crispy shallots

Jamón croquetas

Classic Italian beef meatballs, tomato sauce & parmesan shavings

Chargrilled peri peri chicken

 

FISH

Salt cod fritters with tartare sauce

Crispy fried squid with aioli

 

VEG

Roasted beetroot with Ajo blanco sauce & toasted almond flakes [vg]

Mushroom croquetas with black garlic mayo [vg]

Harissa spiced butternut squash, cavolo nero & pumpkin seeds [vg]

Caramelised cauliflower with puy lentil stew & caponata [vg]

Patatas bravas with spiced tomato sauce and aioli [v]

 

(DESSERTS INCLUDED, SEE REVERSE)

 
 
 

TIPSY TAPAS
Enjoy 3 tapas dishes and unlimited mix and match drinks 

for 90 minutes. 

DRINKS
Lager | House wine | Fizz | Sangria | Bellini 

Due to processes within our kitchen, all dishes may contain traces of all allergens.
Please inform your server if you have any food allergy or intolerance so they can provide further information. Please note we use the same fryers to cook

multiple dishes, please ask if you have any questions about cross contamination.
An optional 10% service charge will be added to the final bill. 100% of tips go to our team.

[vg] available on request



TIPSY TAPAS
Enjoy 3 tapas dishes and unlimited mix and match drinks 

for 90 minutes. 

DRINKS
Lager | House wine | Fizz | Sangria | Bellini 

 
DESSERTS

Classic Italian Tiramisù [v]
 

Almond tart & mascarpone mousse [v]
 

Vegan chocolate brownie with Seville orange Chantilly cream [vg]
 

Ice cream (choice of):
toasted barley, salted caramel, chocolate, vanilla, pistachio [v]

 
Home-made sorbet (choice of): lemon, pomegrante, passion fruit [vg]

 
Pastel de nata (handmade custard tart) [v]

 
Pastel de nata (handmade custard tart) with ice cream [v]

Due to processes within our kitchen, all dishes may contain traces of all allergens. 
Please inform your server if you have any food allergy or intolerance so they can provide further information. Please note we use the same fryers to cook

multiple dishes, please ask if you have any questions about cross contamination.
An optional 10% service charge will be added to the final bill. 100% of tips go to our team.


