
Tapas are essentially snacks or appetisers but are often combined to make 
a full meal. ‘Tapear’ (the art of eating tapas) has become a way of life in Spain, 

a style of eating that gives you the opportunity to indulge in the different 
flavours of this diverse cuisine.

Enjoy a glass of sangria or cava
then choose three dishes from the following menu:

Patatas Bravas Deep-fried potato cubes in a spicy tomato sauce

Croquetas de jamón y Spanish-style ham and mushroom croquettes
champiñones a la 
manera española

Langostinos en aceite de ajo King prawns in garlic oil

Galia, Dulce melón española Sweet Spanish galia melon with manchego
cheese and serrano ham

Pinchos de pollo Chilli chicken, chorizo and
en salsa de chilie, smoked garlic skewers

chorizo y ajo ahumado 

Trozos de berenjena cocidos Deep-fried aubergine slices
a fritura profunda topped with manchego cheese

Buñuelos de bacalao salado Salt cod fritters in a San Miguel beer batter

Costillas de repuesto Pork spare ribs in a Seville orange BBQ sauce
de cerdo

Tiras de bistec con cebollas, Strips of rump steak sautéed with onions,
pimientos, chile y ajo peppers, chilli and garlic

Tortilla Espanola al Brian Spanish omelette as made by guest chef Brian

Espárragos envueltos Asparagus wrapped in Parma hºam
en jamón de Parma baked with chilli cheese

PAELLAS
Golden saffron-coloured rice with garlic, peppers, tomato, onion and parsley

Paella Catalana Cooked with a combination of chorizo, chicken and pork

Paella Valenciana Seafood paella with squid, prawns, mussels and clams

For only£13.50
per person


