LA TABERNA

TAPAS

ENTRANTES

CESTA DE PAN (V) 3.
Basket of Bread, garlic

mayo and olive oil.

Home made marinated
olives

QUESO MANCHEGO-V .
Sheep's milk cheese, home made
jam

TABLA LA TABERNA 9.

Spanish cured meats
chorizo, salchichon, Jamon

PINTXO LA CASA YV S5.
Toasted bread, manchego
cheese, home made jam, padron

ACEITUNAS V/*/GF 4.
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50
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VEGETALES (V-GF)

BERENJENA FRITA 5.

Aubergine fritters, cinnamon
honey

TORTILLA
Spanish omelette, free range
eggs, alioli.

PATATAS BRAVAS *
Fried potatoes, spicy
brava sauce
PIMIENTOS PADRON *

Pan fried galician green
peppers

ENSALADA MIXTA* 4.

Mixed salad, tomatoes and
olives

V=VEGETARIAN

95

95

CARNES (GF)
FILETE DE TERNERA

Flat iron steak, seasonal
veggie puree

ROLLOS DE POLLO

Chicken rolls, bacon, cheese,
raisins, onion and tomato sauce

CHORIZO AL VINO
Spicy spanish sausage, red
wine, onions

ASADO

Slow cooked beef in red wine
and veggie sauce

ALBONDIGAS
Home made beef meatballs,
veggie sauce

PESCADOS

CALAMARES FRITOS
Deep fried squid rings,
alioli

GAMBAS AL AJILLO-GF

Sizzling prawns in a garlic
and chilli oil

PULPO A LA GALLEGA-GF
Char-grilled Octopus, potatoes
spicy paprika, olive oil, sea salt

RAPE EN SALSA (GF)
Monkfish, garlic onions, fish
stock, white wine sauce,

*=VEGAN GF=GLUTEN FREE
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LA TABERNA

DRINKS MENU

REFRESCOS CERVEZA - SIDRA
COCA COLA 2.75 | ESTRELLA GALICIA 2.75 7/ 5.25
DIET COCA COLA 2.75 APPLE CIDER 4.75
SPRITE 2.75 NON ALCOHOL BEER 4.25
FANTA NARANJA 2.75 SANGRIA - JUG 19.95
AGUA SIN GAS 2.50 Glass 5.50
AGUA CON GAS 2.50 ROSE WINE

RIOJA 22
ORANGE JUICE 2.75 Glass 175ml 5.20

CRANBERRY JUICE 2.75
J WHITE WINE

RED WINE RIOIA Glass 175ml 22:28
RIOJA 22.50 VERDE]JO 22.50
Glass 175ml 5.20
RIOJA - CRIANZA 24.50 CAVA
RIOJA - RESERVA 29 CAVA BRUT 23.50
RIOJA - GRAN RESERVA 37 CAVA MINI 200ML 6.50
RIBERA DEL DUERO 25.50 CAVA BRUT ROSE 23.50

SPANISH LIQUEURS 4.95

Tio Pepe, Pacharan, Anis,
Ponche caballero,Licor 43,
Orujo, Vermuth, Brandy



