
8.Serrano Ham & Manchego Croquetas 			   8
With saffron aioli (D, M)

9.Char-Grilled Steak 				    11
With salsa verde (M) or pepper sauce (D)

10.Slow-Cooked Harissa Lamb Tagine 				    12
With spiced yogurt & flatbread (G, L, D, GF option)

11.Albóndigas 				    7
Pork meatballs in rich tomato sauce, topped with mozzarella (D)

12.Chorizo 				    7
Flash-fried in red wine (SU)

13.Duck Leg 			   11
Braised red cabbage, celeriac purée & jus (SU)

14.Empanada 		  10
Braised chicken thigh & chorizo ragù (G, E, D, M)

15.Char-Grilled Peri-Peri Chicken 		  9
With red pepper hummus & Padróns

16.Chicken Wings 		  8
Hot honey with a Korean twist (SE, SO)

17.Goat’s Cheese wrapped in Serrano Ham 		 8
With rocket, crisp red onion & fig relish (L, D, M)

Bread Basket 						      7
Selection of breads with tapenade, aioli & dipping oils (G, M)

2.Bread Board Selection 						      12
With olives, salsa verde, pickles, tapenade, dipping oils (G, M)

OPTIONAL ADD-ONS:
– Cured Meats (Coppa, Serrano & Prosciutto)				    6
– Selection of Mike’s Fancy Cheese (D) 	 				    7
	

3.Flatbreads & Dips 						      7
With chilli oil & mojo rojo (G)

4.Dips
– Pepper sauce (D), tapenade, red pepper hummus 			   3
– Mojo rojo, salsa verde (M), aioli, saffron aioli 				    2
5.Smoked Almonds (N) 			   4
6.Olives 							       5
7.Cured Meats Selection 						      9

18.Seared Sea Bass 		  12
With sun-dried tomato, preserved lemon & pearl couscous (G, F)

19.Crispy Squid 		  11
With mojo rojo sauce & pickled cucumber (L, D, MO, SE)

20.Pot of Mussels 		  12
In white wine cream with shaved fennel & crusty bread (CE, C, L, D, MO, GF option)

21.Whitebait 		  7
With lemon & aioli (F, M)

22.Gambas al Ajillo 		  9
Prawns with garlic & chilli oil, toasted sourdough (C, G, GF option)

32.Goat’s Cheese Salad 			   9
With beetroot, pickled red onion & candied walnut (D, N, M)

33.House Salad 			   7
Mixed leaves, slaw, pickled red onion, fennel & cherry tomatoes (M)

34.Caprese Salad 			   11
Heirloom tomato, buffalo mozzarella & sauce vierge (D)

23.Manchego Croquetas 		  7
With saffron aioli (D, M)

24.Halloumi Fries 			   7
With truffle honey (L, D)

25.Patatas Bravas 			   7
With tomato bravas sauce & aioli (M)

26.Cauliflower “Wings” 			   8
With Korean hot honey (L, SE, SO, SU)

27.Wild Mushroom, Porcini Cream & Truffle Bruschetta (G, L, D)   		  9    
28.Three Bean Spanish Cassoulet 			   8
With char-grilled focaccia (G, GF option)

29.Cajun-Spiced Chips 				    8
With citrus crème fraîche (M, D)

30.Char-grilled Tenderstem Broccoli 			   7
With salsa verde (M)

31.Padrón Peppers 			   6
With sea salt & lime

35.Bread Basket 					     7
Selection of breads with tapenade, aioli, olive oil & balsamic (G, M)

36.Bread Board 			   12
With olives, salsa verde, pickles, tapenade, olive oil & balsamic (G, M)

37.Patatas Bravas 			   7
With tomato bravas sauce & aioli (M)

38.Three Bean Spanish Cassoulet 			   8
With char-grilled focaccia (G, GF option without bread)

39.Char-grilled Tenderstem Broccoli 		  7
With salsa verde (M)

40.Padrón Peppers 			   6
With sea salt & lime

41.Cajun-Spiced Chips 			   7
With aioli (M)

42.House Salad 			   7
Mixed leaves, slaw, pickled red onion, fennel & cherry tomatoes (M)

43.Olives 				   5
44.Smoked Almonds (N) 				    4
45.Cauliflower “Wings” 			   8
With Korean hot honey (L, SE, SO, SU)

46.Churros 				    8
With dark chocolate sauce (G)

Tiramisú 			   8
Served in a cicchetti coffee cup (G, E, D, L)

Burnt Basque Vanilla Cheesecake 			   8
With rum & raisin ice cream (L, D)

Churros 		  8
With Chantilly cream & salted caramel (D) or dark chocolate sauce (G)

Mike’s Fancy Cheese Selection (D)   				    11
Ice Cream Bowl 			   6
Ask your server for today’s flavours (D, E)

@ 2 T A P S W I N E B A R
@ 2 T A P S W I N E B A R

2 T A P S - W I N E B A R . C O M
0 2 8  9 0 3 1  1 4 1 4

BREADS & OLIVES

MEAT TAPAS

SALADS

VEGETARIAN TAPAS

VEGAN TAPAS

DESSERTS

CHOOSE MAIN & SIDE
KIDS MENU - ALL £8 

MAINS
Chicken Goujons (G)  /  Fish Goujons (G, F)  /  Mini Beef Slider (G)
Mac & Cheese (G, D)

SIDES
Chips  /  Patatas Bravas  /  Broccoli

DESSERTS – £3 EACH
Ice Cream, marshmallows & caramel sauce (D)  /  Churros & salted 
caramel sauce (G)  /  Hot Chocolate & marshmallows

FISH TAPAS

GO ALL OUT  WITH A COMPLETE BOARD WITH BOTH MEATS & CHEESE	

THE CRISPY SQUID 
IS A MUST TRY!

OUR FAMOUS PAELLA 
IS A CUSTOMER 

FAVOURITE!

IF YOU LIKE CHIPS,
ORDER NO.29!

47.Paella de Carne 		  24
Chicken & chorizo

48.Paella de Marisco 			   29
Mussels, prawns, squid & seabass (F, C, MO)

49.Paella de la Casa 			   26
Chef’s mix of land & sea – created for our 20th anniversary (F, C, MO)

50.Paella de Verduras 			   18
Peppers, peas, courgette & Padróns

HOUSE PAELLA

ALLERGEY KEY
C - CRUSTACEANS (shellfish)                               
CE - CELERY                                                            
D - DAIRY (Milk, Butter, cream, cheese) 
E - EGG   

F - FISH   
G - GLUTEN       
GF - GLUTEN FREE                                                               
M - MUSTARD 

N - NUTS
P - PEANUTS
L - LUPIN
SE - SESAME 

10% ser vice char ge t o t able s o f 5+.

Scan the QR 
code for menus, 

pricing and 
event enquiries.

Please note: While we take every care, we cannot guarantee dishes are free from trace allergens 
due to the nature of our kitchen. If you have an allergy, please inform your server before ordering.

SO - SOYA 
SU - SULPHUR DIOXIDE                                 
V - VEGETARIAN 
VE - VEGAN



CLASSICS 

A TWIST   N o - j i t o *  					     7 
Mint / Lime / Sugar / Lemonade / Soda

H e a d  I n  T h e  C l o u d s 				    7. 5 0 
Strawberry / Cranberry / Orange / Lime / Candyfloss  

B u n n y  B a d g e r  				    7 
Pineapple / Honeycomb / Lemon / Popping Boba Balls / Fee Foam 

S u n r i s e 					     7
Orange / Pineapple / Lime / Grenadine

V i r g i n  B r a m b l e  				    7
Cranberry / Apple / Lemon / Sugar / Blackcurrant

C o a s t a l  S p r i t z 				    8
Pentire Coastal 0% / Orange / Lemon  / Soda 
 

 MOCKTAILS   
F i v e  D o l l a r  S h a k e  		  1 1 
Coconut Infused Copeland Rum / Strawberry / Coconut Milk / 	 Pineapple / 
Lime (VE) 

S h i p w r e c k e d  B r a m b l e 		  9 . 5 0 
Blue Boatyard Gin / Crème de Mûre / Lemon / Blackberry Jam 

P a s s i o n f r u i t  V a n i l l a  S o u r  		  1 0  
istill38 Vanilla Vodka / Maraschino Liqueur / Passion Fruit / Lime / Popping 
Boba Balls / Fee Foam (VE)

R o s e m a r y  M e e t s  P a l o m a   		  1 0
Espolón Tequila / Peach Liqueur / Lime / Agave / Rosemary / 	 Grapefruit 
Soda / Saline (VE)	

D o n a g h a d e e ’ s  K n e e s 		  1 0
Copeland Gin / Yellaman / Lemon / Honey /Thyme (VE option)

N o t - A - N e g r o n i 		          		  9 
Copeland Gin / Sarti / Red Vermouth / Flamed Rosemary / 		
Orange Bitters (VE)  

R e d  /  W h i t e  /  R o s e  S a n g r i a      	 J u g  -  2 0  /  G l a s s  -  7. 5 0
Our House serve made fresh with wine, Copeland rum, triple sec, Lemon 
juice and fresh fruit, topped with sparkling orange or lemonade (VE)

S a n g r i a  V e r a n o 	 J u g  -  2 0  /  G l a s s  -  7. 5 0
A lighter, floral take on sangria, made with white wine, Regal Rogue 
vermouth, lemon juice, and packed with fresh mint and fruit, topped 
with lemonade  

S p a r k l i n g  S a n g r i a  	 J u g  -  2 3 
Made with cava, Torres 10yr Spanish brandy, triple sec, lemon juice, 
lemonade and fresh fruit (VE)

S i n - g r i a  –  0 %  S a n g r i a         	  J u g  -  1 4  /  G l a s s  -  4 . 5 0
Our off-it friendly cocktail de la casa, made with 0% red or white wine, 
apple and lemon juices, fresh fruit and sparkling orange (VE)

H O U S E  S A N G R I AC
O
C
K
T
A
I
L
S

D R A U G H T S
Madri Excepcional Lager (4.6%) 	 6.90 / 3.50
Blue Moon Belgian White (5.4%)	 6.70 / 3.35
Rekorderlig Strawberry and Lime (4.2%)	 6.20 / 3.10
Guinness Draught (4.2%)	 6.90 / 3.50 

Sol (4.2%) 33cl	 4.90
Coors (4.0%) 33cl	 4.90
Daura Damm GF (5.4%) 33cl	 4.85
Damm Lemon (3.2%) 33cl	 4.65
Yardsman ‘BPA’ (5.2%) 50cl 	 6.30 
Heineken 0% 33cl	 4.65
Lucky Saints 0% Hazy IPA 33cl	 4.65
McIvor’s Medium Cider (4.5%) 50cl	 6.50
West Coast Cooler Original / Rosé	 4.90

Copeland Irish 	 5.10 
Copeland Rhubbery	 5.20
Bombay Sapphire	 5.20
Boatyard	 5.30
Bombay Citron Pressé	 5.65
Whitley Neill Blood Orange Gin	 5.45
Hendrick’s	 6.25
Gin Mare	 7.45 

Finlandia 	 4.75
Copeland Irish Vodka 	 4.90
istill38 Vanilla	 6
istil38	 6

G I N

B O T T L E S S H O T S

Passoa	 4.15
Copeland Coldbrew Coffee Liqueur	 4.20 
Sarti 	 4.25
Mad March Hare Poitin  	 4.90

Baby Guinness	 4.50
Choc Pop	 4.50
Jägermeister	 4.50
Sambuca	 4.50
Limoncello	 4.50 
EL Sueno Silver Tequila   	 4.50
Yellaman   	 4.50
Hotwyre Chilli Cherry 	 £4.50

Clearer Still Water 33cl / 75cl	 2.95 / 3.95
Clearer Sparkling Water 33cl / 75cl	 2.95 / 3.95
Clearer Twist French Pink 33cl 	 3 
Coca-Cola / Diet Coke / Coke Zero 33cl 	 3.50
Sprite / Fanta Orange 33cl	 3.50
Appletiser 275ml	 3.05
Schweppes Tonic / Slimline / Soda / White Lemonade 125ml          2.65
Schweppes Grapefruit Soda 33cl                                                                    3
Apple / Cranberry / Orange / Pineapple	                                       3

C O G N A C  &  B R A N D Y
Torres 10yr 	 4.65
Hennessy 	 6.65 

Espolón Silver	 5.90
Patrón Reposado	 6.95
Cazcabel Coconut	 6.75

Copeland Merchants' Quay 	 5.10 
Copeland Single Grain  	 5.10 
McConnell's Irish	 5.10
Titanic 5yr Pot Still 	 5.90 
Southern Comfort	 4.95
Jameson’s	 5.10
Jack Daniel’s	 5.85

Copeland Smugglers Reserve	 5.90
Bacardi Carta Blanca	 4.65
Bacardi Coconut	 4.75
Kraken Black Spiced	 5.65 

Archer’s Peach Schnapps	 4.10
Aperol	 4.25
Campari	 4.25
Cointreau	 4.65
Coole Swan Irish Cream	 4.75
Disaronno Amaretto	 4.65

W H I S K E Y

R U M

T E Q U I L L A

S O F T S  &  M I X E R S

I c e d  I r i s h  C o f f e e  				    1 0
Jameson Irish Whiskey / Espresso / Sugar / Double Cream (VE Option)

A f f o g a t o  H o n e y c o m b  				    1 2
Yellaman / Copeland Coffee Liqueur / Espresso / Ice-Cream

R a s p b e r r y  C h e e s e c a k e  M a r t i n i  			   1 2
Copeland Vodka / Crème de Framboise / Lemon / Sugar / Double 
Cream / Biscuit Crumbs (GF option)

H o n e y  B a d g e r  		  1 2 . 5 0
Yellaman / Limoncello / Pineapple / Lemon / Honeycomb / Fee Foam / Biscuit 
(GF option)

DESSERT COCKTAILS

L I Q U E U R S  &  A P E R I T I F S

V O D K A

M a i  T a i  			   1 0
Copeland Rum / Triple Sec / Orgeat / Lime / Demerara Rum Float (N) (VE)

F r e n c h  M a r t i n i  			   9 . 5 0
Copeland Vodka / Raspberry Liqueur / Pineapple (VE)

M a r g a r i t a  *  			   9 . 5 0
Espolón Tequila / Triple Sec / Lime / Sugar / Salt Rim (VE)

M o j i t o  *  				    9
Copeland Rum / Lime / Mint / Sugar (VE)

E s p r e s s o  M a r t i n i  			   9 . 5 0
Copeland Vodka / Copeland Coffee Liqueur / Espresso / Demerara (VE)

O l d  F a s h i o n e d  			   9 . 5 0
Copeland Single Grain Irish Whiskey / Old Fashioned Bitters / Demerara 
Sugar / Orange (VE)

WE HAVE AN EXTENSIVE VARIETY OF WINES, 
JUST ASK YOUR SERVER FOR OUR WINE MENU.

We’re proud to work closely with local food and drink suppliers, including Neill Wines, 
Direct Wine Shipments, Copeland Distillery, Boatyard Distillery, McConnell’s Distillery, 
and many local producers who share our passion for quality.
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10% ser vice char ge t o t able s o f 5+.


