
·  T A P A S  C A S E R A S  ·

GREMIO COCKTAIL DE CROCANTES
Crunchy spanish maize kernels, spicy broadbeans 
& caramelised almonds (VE,N)

OLIVAS
Marinated olives (GF,VE)

PAN TUMACA
Toasted bread with tomato (VE) 

PAN & ACEITE
Toasted bread with olive oil (VE)

SOBRASADA DE MALLORCA
A spicy spreadable chorizo served with crusty bread

3.00

3.50

3.00

2.50

4.00

NIBBLES

9.00

9.50

9.85

10.50

9.00

9.85

CURED MEATS & CHEESE

MANCHEGO, MEMBRILLO Y HIGO 
CON ALMENDRA
Manchego cheese, quince spread, pressed fig 
& almonds  (GF,V, N)

JAMÓN SERRANO
Serrano ham (GF)

HOUSE RICES

ARROZ DE CARNE
Chicken & chorizo saffron rice  (GF)

ARROZ DE MARISCO
Mussels, clams, squid, prawns, saffron rice  (GF)

ARROZ DE VERDURAS
Asparagus, courgette, mixed peppers, 
saffron rice (GF, VE)

ARROZ NEGRE
Squid, prawns, cuttlefish ink rice, aioli  (GF)

VEGETARIAN TAPAS

PIMIENTOS PADRÓN
Fried padron peppers (GF,VE)

BUÑUELOS DE GARBANZOS
Chickpea & sweet potato fritters, chilli aioli (GF,VE)

BERENJENAS FRITAS CON MIEL
Fried aubergines with Honey (V)

ENSALADA DE LENTEJAS, CALABAZA, PIMIENTOS
Y PIÑONES
Mixed peppers, lentils, crispy  chickpeas, pine nuts,
 & butternut squash (GF, N, VE)

ALCACHOFAS Y ROMESCO
Roasted artichoke heart with romesco sauce (VE, GF, N)

SETAS SALVAJES AL AJILLO
Sautéed garlic wild mushrooms (GF, VE)

5.50

5.50

6.00

6.50

6.50

6.75

9.00

9.00

9.00

9.50

5.50

8.00

8.50

PANCETA Y CHICHARRÓN
Slow cooked pork belly, crackling, celeriac and apple puree cream
with balsamic glaze  (GF) 

MUSLITOS DE POLLO CON MOJO VERDE
Boneless skin on chicken thighs, beetroot, garlic, lemon & chickpea purée, 
salsa verde & pickled candy beetroot (GF)

PINCHO MORUNO DE CORDERO
Marinated lamb skewers, spiced aubergine purée, Jerusalem artichoke crisps (GF)

SOLOMILLO A LA PARRILLA
Grilled sirloin steak, new potatoes, onion purée & green sauce (GF)

RUSTIC TAPAS

FISH TAPAS

MEAT TAPAS

TORTILLA DE PATATAS
Spanish potato omelette (GF, V)

PATATAS BRAVAS
Crispy potatoes, spicy tomato, aioli, (GF, V)

CROQUETAS DE JAMÓN
Serrano ham croquettes

CROQUETAS DE QUESO
Blue cheese croquettes (V)

CHORIZO AL VINO
Chorizo in red wine (GF)

5.50

5.50

5.50

5.50

7.50

(GF) GLUTEN FREE, (V) VEGETARIAN, (VE) VE-
GAN, (N) NUTS. PLEASE SPEAK TO OUR STAFF 
ABOUT INGREDIENTS BEFORE PLACING YOUR 
ORDER. AN OPTIONAL GRATUITY OF 12.5% 
WILL BE ADDED TO YOUR BILL. ALL GRATUI-
TIES GO DIRECTLY TO STAFF.

BOQUERONES
Deep fried whitebait, citrus aioli

GAMBAS AL AJILLO
Tiger prawns, spinach in chilli & garlic (GF)

CALAMARES
Fried squid, citrus aioli (GF OPTION AVAILABLE)

JAMON SERRANO
Serrano ham (GF)

PAN CON TOMATE
Pan con tomate (VE)

CALAMARES FRITOS CON AIOLI
Fried squid, aioli (GF AVAILABLE)

PIMIENTOS PADRON
Fried padron peppers (GF)(VE)

GAMBAS AL AJILLO
Tiger prawns in garlic and chilli (GF)

CROQUETAS MIXTAS
Serrano ham croquettes and blue cheese croquettes

TORTILLA DE PATATAS
Spanish potato and onion omelette (GF)(V)

PATATAS BRAVAS
Crispy potatoes, spicy tomato and aioli (GF)(VE)

CHORIZO AL VINO
Chorizo in red wine (GF)

ARROZ DE MARISCO
Mussels, clams, prawns and squid saffron rice (GF)

  

  


