
Tiger TAPAS

Pa amb tomàquet - toasted 
bread, garlic, tomatoes & olive 
oil  (D,G)

Marinated green olives  (F,N)

Fried padron peppers, sea salt  

Smoked ham hock & 
Manchego croquettes, 
smoked paprika mayo 
(D,E,G,M,S) 

Patatas bravas (smoked 
paprika brava sauce & aioli)  
(E,S)

Albondigas (beef & pork 
meatballs in rich tomato 
sauce)  (D,G,S)

Grilled bavette steak, chimmi 
churri  (D,S)

Pan roast tiger prawns & 
chorizo, parsley, charred 
lemon  (D,S)

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 9TH JULY 2026

TAPAS
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Salted cod fritters, lemon 
aioli  (E,F,G,S) 

Tortilla espagnole  (D,E)

Galician Octopus  (F)

DESSERTS

Join us from 6pm for an evening of bold flavours, live music from Thomas 
Abraham (7–9pm), great company & laid-back vibes at Tiger Tapas. 
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Churros, dark chocolate 
sauce  (D,E,G)  Five pieces

Basque cheesecake, cherry 
comote  (D,E,G)
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