TAPAS

CHOOSE 3-4 PER PERSON - OR ONE AS A STARTER

MIXED OLIVES £5.9 VE/NGal

GREEK & SPANISH OLIVES

PADRON PEPPERS £8.9 VE/NGcl

MEDITERRANEAN SEA SALT

PROSCUITTO CRUDO £7.6 NS

CURED & AIR-DRIED ITALIAN PORK LEG

CANELLINI BEAN DIP £6.9 V¢

CRISPY ONIONS | HOMEMADE CROSTINI SLIMS

GARLIC BREAD £7.3V

GARLIC BUTTER | CHEDDAR & MOZZARELLA | CHILLI

TENDERSTEM BROCCOLI £6.9 VE/NGCI

CHILLI & GARLIC OIL | PARMIGIANO REGGIANO

GARLIC MUSHROOMS £7.9 VE/NGcl

GARLIC | ONIONS | WHITE WINE | PARSLEY

THE PEEKING PIG £9.9

HOUSE PEKING SAUCE | CHILLI | RED ONION | CORIANDER

HOT HONEY WINGS £10.5 Ne¢!

OUR HOMEMADE SPICY HONEY SAUCE

KING PRAWNS £11.8 Necl

CHILLI | GARLIC | ONION

CRISPY CALAMARI £10.5 No¢!

BACON & GARLIC SEASONED | ALIOLI | LEMON

SWEET POTATO FALAFEL £8.9 V/Nccl

TOMATO CHILLI & BASIL SAUCE | RANCH SAUCE

THAI BITES £10.9 N6¢!

TURKEY & CHICKEN | LEMONGRASS | LIME | CHILLI | THAT SAUCE

HOUSE SALAD £7.9 VE/NGCI

ROQUETTE | CHERRY TOMATOES | RED ONION
LIGHTLY PICKLED CUCMBER
MUSTARD - HONEY - OREGANO DRESSING

GOATS CHEESE £7.9V/NGcl

SWEET HOUSE JAM

POTATOES

FRENCH FRIES £5.1 VE/ NGl

MIDLAND SEASONING

PATATAS BRAVAS £7.7 V/NGccl

SPICY WELSH BRAVA SAUCEYE | ALIOLI Y

PATATAS ALIOLI £7.4 V/NGcl

TWICE COOKED NEW POTATOES | HOMEMADE ALIOLI

ARTISAN

PASTA & RICE

PACCHERI PASTA £20.9

GIANT TUBES OF FRESH PASTA | OX CHEEK
FENNEL & CHILLI SAUSAGE | SOFFRITTO RAGU
BECHAMEL & PARMESAN

SICILIAN MEATBALLS £19.9

HOMEMADE BEEF & PORK MEATBALLS
CHEFS OWN TOMATO & BASIL SAUCE | FRESH SPAGHETT1

CAVATELLI ARRABBIATA £16.9

PAN PIZZA

8" X 10" DETROIT - DEEP PAN
HOMEMADE FOCCACIA BASE [HOMEMADE MARINARA SAUCE
MOZZARELLA & CHEDDAR MIX

THE MIDLAND DETROIT £19.9
CHORIZO | CHILLI SAUSAGE | BLACK OLIVES | PEPPERS
BALSAMIC ONION MARMALADE | HOT HONEY
PARMIGIANO REGGIANO

RED STRIPE £16.9 SPICY TOMATO SAUCE | FRESH CAVATELLI PASTA
STRIPES OF SAUCE | PARMIGIANO REGGIANO | OLIVE OIL PARMESANO REGGIANO
VEGGIE HOT £179 RISOTTO AL FUNGHI £18.9 Ncd
BELL PEPPERS | RED ONION | MUSHROOM | JALAPENO MUSHROOM & CREAMY PARMESAN RISOTTO
THE AMIGO £18.9 SEABASS RISOTTO £21.9 Ncd

CHORIZO DE LA VERA | HOT HONEY
PARMIGIANO REGGIANO

CREAMY PARMESAN RISOTTO

PAELLA CON POLLO Y CHORIZO N&d
HALF £10 FULL £18.8

OUR HOMEMEADE CHICKEN & CHORIZO PAELLA

DIPS
HOT HONEY £2.5
RANCH SAUCE £1.9

SPICY TOMATO £1.9 OUR PARMESAN CONTAINS RENNET - NOT VEGETARIAN FRIENDLY

VEGAN RISOTTO AVAILABLE

AVAILABLE EAT IN O RTAKEAWAY ADD ANY OF THE FOLLOWING TO YOUR ARRABBIATA FOR £1.2 EACH

ANCHOVY | CAPERS | CHERRY TOMATOES | FETA | BLACK OLIVES
NGCI - NON-GLUTEN CONTAINING INGREDIENT

V- VEGETARIAN | VE - VEGAN ' ~\

ASKABOUT OUR ALL DAY
SUNDAY ROASTS!

WELSH BEEF DRY AGED IN OUR VERY OWN BUTCHERS - MERCADO
ROAST CHICKEN | NUT ROAST
TALLOW ROAST POTATOES | HOMEMADE YORKIES
SPECIAL STARTERS & HOMEMADE DESSERTS

PLEASE MAKE ANY FOOD ALLERGY OR INTOLERANCE
KNOWN TO OUR TEAM MEMBERS WE WILL DO OUR BEST TO
ACCOMMODATE YOUR DIETARY REQUIREMENTS
BUT CANNOT ALWAYS GUARANTEE MITIGATION OF CROSS
CONTAMINATION

BIG PLATES

MIDLAND BLUE BURGER £18.9
TWO SMASHED DRY AGED PATTIES OF
WELSH BEEF, TENNESSEE MOKED SEASONING
BALSAMIC ONION MARMALADE | BLUE CHEESE SAUCE

BACON & CRISPY ONION CRUMB | ROQUETE | BRIOCHE BUN

SKINNY FRIES

GOATS CHEESE SALAD £16.9 V/Neci

BREADED & FRIED | WARM ROOT VEG SALAD
HERITAGE BEETROOT | PINE NUTS | HOUSE DRESSING

CHICKEN PARMIGIANA £17.9

BREADED & PAN FRIED FLATTENED CHICKEN BREAST
MARINARA SAUCE | MOZZARELLA & CHEDDAR
STEM BROCCOLI | PARMESAN FRIES

POSTRES

CINNAMON CHURROS £8.6 "V

VANILLA ICE CREAM | CHOCOLATE SAUCE
(VEGAN OPTION AVAILABLE)

ICE CREAMY £7.5°* SORBET Yt £7.9

3 SCOOPS | SELECTION OF FLAVOURS AVAILABLE

STICKY TOFFEE PUDDING £8.6 "V

WITH BARA BRITH ICE CREAM

TIRAMISU £8.9
TRADITIONAL ITALIAN DESSERT
ANGLESEY ROASTED COFFEE | MARSCAPONE | AMARETTO

AFFOGATO £79

VANILLA GELATO | FRESHLY BREWED ESPRESSO
CHOICE OF LIQUOR

CREMA CATALANA £7.9V/NGcl
HOMEMADE SPANISH EGG CUSTARD WITH A BRULEE
FINISH

WINTER FRUITS TART £7.9VY

BEAUMARIS APPLES | BLACKBERRIES | RASPBERRIES
CRUMBLE TOP | CUSTARD

WiFi Password:- Midland Tapas2018
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