
 

01229 343 160 
*Please inform us of any food allergies or intolerances and we will do our best to cater for your needs 

*Due to the extensive use of nuts in the kitchen, we cannot guarantee the absence of nut traces in our dishes 

 

                     

 

SPANISH, PORTUGUESE & SOUTHERN MEDITERRANEAN TAPAS 

Tapas Taster Menu - For tables of four people or more, let us create your tapas experience 

7 courses filled with our seasonal & favourite dishes for all to share - £26.5pp 
 

 

Boards small/big       

Bread & seasonal dips board, infused oil & vinegar    7/9 

Gluten free bread & dips board    7.5 

Beetroot, goats cheese, toasted seeds, leaf    7.5/9.5   

Spanish charcuterie board - acorn-fed Iberico cured meat, red onion marmalade    9.5/12 .5 
   

Vegetables 

Olives    3.8                                                                  Halloumi, spiced rhubarb puree   6.8 

Flatbread & hummus    4.8                                               Falafel, tahini, sumac cabbage, spring pickles, flatbread   7.5  

Wrinkled potatoes, wild garlic sour cream    4.8               Asparagus, pancetta crisp, hazelnut dukkah mayo   8.2 
              

Fish and Seafood  

Calamari, saffron aioli     6.8                      King prawns, chilli, garlic, butter, parsley, bread    7.8        

Salt cod brandada, cornbread   8.3                              Sea trout, almond, watercress & manchego pesto, 

 charred spring onions      8.1 

Meat  

Pork belly, rhubarb & tarragon salsa   7.5                          Chorizo, infused wine, caramelised onions   7.2 

Portuguese pulled pork, red pepper, mojo rojo 7.3            Cumin & lemon chicken, pea & spinach pearl barley   7.5                                 

Venison & raisin kofta, pistachio & rose yoghurt 8.5        Pigeon, Moroccan spiced labneh, apricot & coriander salsa  7. 8        
                        
 

Cucumber & Black pepper 
Tom Collins 

Gin, Lemon, Sugar, Soda  
£9 


