
Enjoy 3 tapas dishes and unlimited mix and match drinks for 90 minutes. 

Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens. Please inform your server if you have any
food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we use

the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination.
An optional 12.5% service charge will be added to the final bill. 100% of tips go to our team.

Salt cod fritters with tartare sauce

Calamares fritos with lemon alioli

Tiger Prawns with mango and chilli sauce served with (portion of 4) 

Padron Peppers with Maldon Salt (vg)

Marinated olives with chilli, garlic, Seville oranges, oregano and basil (vg) 

Pan con tomate (vg)

Solo Bread Bakery sourdough with olive oil and balsamic or butter (v/vg)

Mezze Platter - Toasted pitta bread with whipped feta, baba ganoush, beetroot

hummus (v)

SEAFOOD

+£5

Spiced lamb and beef meatballs with fritada sauce

Chorizo with roasted new potatoes, sobrasada sauce and peashoots

Chargrilled peri peri chicken      

Jamon Croquetas (portion of 4)      +£2.5

+£4

MEAT

+£2.5

PARA PICAR

Victoria Malaga | House wine | Fizz | Sangria | Strawberry Bellini | Aperol Spritz

| Limoncello Spritz

DRINKS

TIPSY TAPAS- £40PP



TIPSY TAPAS- £40PP

Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens. Please inform your server if you have any
food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we use the

same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination.
An optional 12.5% service charge will be added to the final bill. 100% of tips go to our team.
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Victoria Malaga | House wine | Fizz | Sangria | Strawberry Bellini | Aperol Spritz

| Limoncello Spritz

Cripsy potatoes with mojo verde and mojo rojo (vg)

Roasted cauliflower with harissa carrot purée and walnut dukka (vg)

Tenderstem broccoli with Ajada (chilli, garlic and smoked paprika) (vg)

Grilled asparagus with pea rice and aioli (v/vg)

Homemade crispy gnocchi with tomato and Gran Moravia  (v) 

VEGETABLES

+£2.5

Classic Italian Tirimisu (v) 

Almond tart with mascarpone mousse (v) 

Chocolate tart served with miso & caramel ice cream (vg)

 Selection of ice creams from Cheshire farm ice cream (v/vg)

Homemade sorbets (vg)                                            

Pastel de nata (v)                            

DESSERTS

with or without ice cream 

Lemon, Red Berries and Morello Cherry

 Double Chocolate, Vanilla, Salted Caramel, Pistachio and Honey Comb 

To access our allergen menu please scan the QR code

DRINKS

+£2.5


