
TAPAS NIGHT

Chorizo popcorn  (G,S)

Marinated Spanish olives 

Grilled padron peppers, 
Marcona almonds  (N,V)

Soft chorizo, grilled baguette, 
sweet baby peppers  (G,S)
Two pieces 

Basque red prawns, smoked 
pimento & garlic mayonnaise  
(CR,E,M)   Five prawns

Jambon croquetas 
“mangalitza” Catalan cheese 
fondue  (D,E,G)
Two pieces

Artichoke hearts, saffron oil, 
toasted pine nuts, preserved 
lemon  (N,VG)
Two pieces

Patatas bravas 

Some of our dishes contain the following
allergens or are suitable for vegetarian/vegan:

(C - CELERY, D - DAIRY,
E - EGGS, F - FISH, G - GLUTEN,
GF - GLUTEN FREE, M - MUSTARD,
N - NUTS, P - PEANUTS,
S - SULPHITES, SF - SHELLFISH,
SS - SESAME, SY - SOY,
V - VEGETARIAN)

THURSDAY 18TH JULY 2024
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Cauliflower fritter, pea tahni, 
hazelnut emulsion  (D,E,N,SS,V)

Squid & chorizo, sofrito, 
garlic chips  (F,S)

Lamb meatballs, Moorish 
spices  (D,S)  Three pieces

DESSERTS

LIVE MUSIC  |  SANGRIA  |  SPANISH WINES  |  LIMITED 
AVAILABILITY  |  £20 PER PERSON DEPOSIT  
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Catalan cream, marinated 
cherries  (D,E,S)

Leche frita (D,E,G)

Churros, cinnamon, salted 
caramal & chocolate  (D,E,G)
Five pieces


