
evening TAPAS
Served from 6pm to 10pm

Pan y alioli 

(V) £2.95
Fresh bread served with our homemade alioli

La Tortilla EspaNola 

(V) (GF) £5.95
Traditional Spanish omelet with egg, potato & 

onion. Served with an avocado dip

Pimientos De Padron 

(V) (GF) £4.95
Peppers pan fried with olive oil & Maldon Sea Salt

Croquettes De La Casa 

(4) £5.95
Homemade house croquettes, please ask for 
today’s choice (meat & vegetarian available)

Aceitunas Marinades 

(V) (GF) £2.95
Mixed Spanish marinaded olives

Patatas 

(V) £4.95
Cooked potatoes with a choice of:

Bravas – Tomato & chili sauce
Alioli – Garlic sauce with a hint of lemon
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Boquerones en Vinagre  

£4.95
Marinated white anchovies with olive oil, 

garlic & lemon

Gambas Al Ajillo (6)  

£6.95
Tiger prawns sautéed with garlic, chilli & 

white wine

pescaditos fritos 

£5.95
Fried whitebait, served with a homemade 

tartare sauce
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Ensalada Rusa  

£4.95
Potato, tuna, egg, vegetables salad with mayo

Calmares Fritos  

£6.95
Lightly battered squid with alioli and harissa 

sauce

Jamon serrano  

£5.95
Hand cut 16 months cured Spanish ham

Spicy Chorizo  

£5.95
Traditional Spanish sausage with red wine

Albondigas (4)  

£5.95
Beef meatballs in a Spanish sauce with red wine

M
E
A

T

Spanish board to share  

£12.95
Hand-carved Serrano ham, Iberico salchichon, cured chorizo, Manchego semi cured cheese, 

Spanish olives, Piquillo peppers, marinated artichokes with artisan sourdough

Paella Marinera  

£24.95  
Saffron rice with seafood, fish and vegetables

Paella de Verduras (V)  

£19.95
Vegetarian paella with seasonal vegetables

Paella de la casa  

£26.95
Saffron rice with chicken, chorizo and vegetables 

(Seafood optional)
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All paellas are made with our own homemade stock and served for two people. 
Please allow 20 minutes for all paellas. 

Churros  

£4.95  
Served with a homemade chocolate sauce

homemade chocolate 

mousse  £4.95
Served with a raspberry coulis

Crema Catalana  

£4.95 
The Spanish version of creme brûlée
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Tapas dishes may arrive at different times 

(V) = Vegetarian          (GF) = Gluten Free 
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Cappucino   £2.65

flat white   £2.65

Expresso       £1.75

double expresso     £2.00

cafe latte   £2.65

expresso macchiato    £1.75

double macchiato  £2.20

americano   £2.50

mocha coffee   £2.75

hot chocolate   £2.50

hot chocolate with   £2.75 
a twist

english breakfast tea £1.60

earl grey      £1.75

tea pigs      £1.95
ask for selection

fresh mint infusion £1.75

*decaf  *skimmed  *whole  *soya  *oat

Flavoured syrups extra 50p

drinks

bottled water  £1.60
still or sparkling

san pellegrino  £1.60
lemon 

orange 

blood orange 

orange and pomegranate

coca-cola   £2.00

diet coca-cola        £2.00

freshly squeezed     £2.95
orange juice

apple juice      £1.50

bring your own wine

£5 corkage per bottle

bring your own beer

£1 corkage per bottle

Please drink responsibly and respect our local 
neighbours
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