
P A T A T A S  B R A V A S

T A P A S  D E L  M A R

Calamares al Andalus
Crispy deep-fried squid rings

3.25 3.95

A P E R I T I V O S

Tapas3 Menu

AceitunasPan Artesenal Pan Catalan 3.95

T A P A S  D E  L A  G R A N J A

Albondigas con Salsa Jardinera (GF) 8.95
Pork & beef meatballs in rich tomato sauce

Pincho Moruno (GF) 8.75
Grilled chicken skewer, in a classic spicy 
marinade

T A P A S  D E L  J A R D I N

Tortilla Española (GF, V) 5.95
Traditional Spanish omelette

Pimientos Padron (GF, VG) 6.95
Green peppers drizzled with olive oil & sea 
salt

Ensalada de Tomate (GF, VG) 6.5
Vine tomato salad with olives, almonds & 
basil dressing

A discretionary 10% service charge is applied to all tables

Crisp double-fried potatoes

Pulpo 16
Pan-seared whole octopus leg served with 
Galician potatoes, cherry tomatos & capers 

Chefs Daily Specials
See board for details 

Homemade Croquetas
See board for details 

E S P E C I A L E S
Daily Specials

Gambas al Pil Pil (GF) 8.5
King prawns with garlic, white wine and chilli

Chorizo al Vino Tinto (GF) 7.95
Chorizo, terracotta-fried in red wine

Morcilla y Cabra (GF) 8.75
Finest Burgos black pudding with goats cheese 
& fig jam

7.5

Tabla Jamones
Selection of Iberico hams

Tabla de Quesos
Selection of craft Spanish cheeses, 
quince jelly, fig cake & walnuts

T A B L A S

14.95 12.95

Boquerones (GF) 6.5
Whitebait with oil, vinegar, parsley & garlic drizzle

Carrillera (GF) 9.25
Pork cheek slow-cooked in red wine sauce

Queso Manchego 7.95

3.5Habas/Kikones

Berenjenas con Miel (VG) 6.95
Crispy tempura aubergine with sugarcane 
treacle, sesame seeds and pine nuts

Ensalada de Cabra (V) 7.95
Mixed leaf salad with creamy goats cheese, 
walnuts, croutons & sweet balsamic glaze

Seafood dishes Meat dishes

Con salsa Brava (VG) 5.75
With spicy tomato salsa

Con Aioli (V) 5.75
With garlic mayonnaise 

Con salsa Combinada (V) 6.25
With salsa brava & aoili

Vegetable dishes

(GF) - Gluten free (V) - Vegetarian (VG) - Vegan

Please make your server aware of any 
allergies or dietary preferences

Rustic Sourdough Bread Gordal Olives Broad Beans/Corn Kernels Fresh tomato & garlic bread

Mature & extra mature manchego


