TAPAS


Meat

Smoked Chorizo sausage Al Vino
Chorizo, caper and gherkin pickles
[bookmark: _GoBack]Crispy Pork sticks, apple & saffron purée
Pork Belly fried in sea salt & cayenne
Iberian serrano ham, pickled red chilli
Homemade meat croquettes of the day
Cajun spiced chicken roasted on skewers 
Lomo beef, wild rocket, balsamic reduction

ALL MEAT DISHES £4.95

Fish

Calamari squid rings, lemon & aioli
Casserole of baby squid in red wine
King Prawns with chilli & garlic butter
Homemade Seafood croquettes of the day
Deep-fried breaded whitebait, lemon & aioli 
Scottish smoked salmon, wild rocket, tartare
Battered Cod, potato rosti, mint & pea purée
Sage wrapped anchovies in Tempura batter, aioli

ALL FISH DISHES £4.95

Vegetarian

Homemade vegetable croquettes of the day
Spanish parmentier potatas topped with aioli
Parmentier potatoes in traditional Bravas sauce
Manchego cheese, quince jelly, wild rocket Grilled halloumi cheese, warm tomato salsa
Breaded Brie with a sweet tomato & chilli Jam
Seasonal vegetables in tempura batter, sweet chilli dip


ALL VEG DISHES £4.95

SIDES / DESSERTS

Sides
Mixed marinated olives
Selection of Artisan breads
Padron chilli peppers flash fried in sea salt
Tomato & red onion salad, balsalmic glaze
Greek salad with black olives, feta cheese
Wild rocket leaf salad & Manchego shavings


ALL SIDES £3.95


Desserts

Orange & cinnamon crème Catalana
Churros with strawberry & orange coulis
Churros with dark & white chocolate shots
Selection of Mövenpick Ice creams & sorbets
Homemade baked traditional vanilla cheesecake
Bartolilles (Pastry tarts) with Strawberries & cream


ALL DESSERTS £4.95

Combinations

PLATTERS to share for 2 – 4 people.....

MEAT TASTING PLATTER*	£31.95

FISH TASTING PLATTER*	£31.95

VEGETARIAN TASTING PLATTER*	£27.95

DESSERT TASTING PLATTER*	£27.95

--------------------------------------------------------------
ANY ONE DISH £4.95

ANY TWO DISHES £8.95

ANY THREE DISHES £12.95


*to consist of 1 dish of each tapas





