
 

 

 

Tapas Menu (Choose 6) 
 

Main 
 

A selection of cured meats such as serrano ham, salamis, and chorizo 

A selection of cheeses such as truffle infused manchego, iberico, mature cheddar, Shropshire blue, French 
brie, and wensleydale with cranberry, biscuits, grapes, celery, and chutneys 

A selection of pickles and antipasti such as olives, cornichons, sun blushed tomatoes, baby onions, baby 
beetroot 

Gambas al pil pil - Marinated king prawns sautéed in fresh garlic, chilli, tomato, red pepper, parsley and 
lime 

Albondigas a la marinara - Lightly spiced pork and beef meatballs in a rich red wine tomato ragu 

Calamares fritos - Fried calamari with Spanish paprika, lemon and homemade garlic aioli 

Pollo al horno - Oven roasted chicken breast topped with sundried tomato and chorizo iberico 

Patatas bravas - Deep fried devilled potatoes with garlic aioli dips and homemade piquanté pepper 

Hot chorizo in red wine and honey 

Tempura cauliflower 

Asparagus with parmesan and sun blushed tomatoes 

Warm ciabatta and butter 

 

Dessert 
 

Baked vanilla cheesecake topped with churros, cinnamon sugar, white chocolate, chocolate sauce and fresh 
berries 

Fresh fruit platter 

 
Please let us know of any dietary requirements 

Gluten free, dairy free and vegan options available (on request) 
*Everything is homemade by Alex who is a qualified chef with over 17 years’ experience 


