
Sharing
Mezze Board
A selection of meats, cheese, hummus,
balsamic oil, grated tomato dip, olives,
chutney, pickles, dressed salad and
artisan bread (GFA)

15.00

Vegetarian Mezze Board
Grilled peppers, grilled Manchego
cheese, olives, pickles, hummus, tomato
dip & artisan bread (V, VGA,GFA) 

15.00

Baked Camembert
Caramelized with onion jam and served
with warm artisan bread (V, GFA) 

12.00

Desserts
Please see blackboard for our Desserts

Meat
Italian Meatballs
Mixture of pork & beef meatballs cooked
in a rich tomato sauce, shaved parmesan
(GFA)

9.00

Croquettes
Manchego and chorizo croquette, sun
dried tomato and jalapeño aioli (GFA)

9.50

Spanish Chicken Stew
Chicken breast stewed with tomatoes,
olives, peppers, onions, and spices,
served with paprika yoghurt (GFA)

10.00

Sticky Glazed Pork
Medallions of soy marinated pork fillet
served with char siu sauce, on slices of
grilled fresh pineapple (GF)

9.00

Chorizo
Chorizo pan fried with red wine ,garlic
and chilli (GFA)

8.00

Chicken Souvlaki Skewers
Greek marinaded grilled chicken
breast skewers served with burnt
lemon (GFA) (Substitute with halloumi
available V)

10.50

Lamb Kofta & Hummus
House made lamb kofta served with
roasted red pepper hummus (GFA)

10.00

Vegetarian
Crispy Tempura Aubergine
Sliced aubergine fried in tempura
batter served with tzatziki (V, VG, GFA)

8.50

Caramelised Goats Cheese   8.00

Greek salad with tzatziki
Olives, cucumber, red onions, peppers
and feta cheese on a bed of tzatziki.
£9.50 (Add grilled Greek chicken or
halloumi £3) (V, GFA)

7.00

Hummus
Roasted red pepper hummus, chilli oil,
pickled chilli’s with bread crisps
(V, VE, GFA).

9.00

Lightly grilled goats cheese with a
chilli honey drizzle (V, GFA)

9.50

9.00

6.00

Fish
Gambas Pil Pil
King prawns sauteed with chorizo,
chili, garlic, lime and tarragon. Served
with crusty bread (GFA)

Sardines on Toast
Crispy sardines on toast, sumac onions
and chermoula (GFA)

Marinated Anchovies (GFA)
Anchovies marinated in oil & garlic

Breads
Bread Basket 
(V, VGA, GFA) 

3.50

Balsamic & Bread
Extra virgin olive oil and aged balsamic 
vinegar served with olive ciabatta 
(V, VG, GFA)

4.50

Children's

Beef Burger (GFA)

All served with fries and either 
peas or beans.

8.00

Cheese Burger (GFA)

Margherita Pizza (V)

Scampi 

Chicken Nuggets

 IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please
note we take caution to prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same

kitchen. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please
speak to a member of staff before placing an order. Full allergen information is available. Management can advise of all ingredients used.
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Sides 
Skinny Fries 
(V, VG, GF)

3.50

Posh Fries 
With parsley, parmesan & truffle
oil (GF) 

4.50

Patatas Bravas
Crispy potatoes in a spiced tomato 
sauce with homemade garlic aioli (V,
GF)

5.00

House Salad 
Mixed leaf salad, cucumber,
tomatoes, peppers and onions 
topped with a lemon vinaigrette
dressing  (V, VG, GF)

4.00

House Marinated Olives 4.00

Mixed olives marinated in olive oil,
garlic & herbs (V, VG, GA) 

TAPAS MENU

V/VA = Vegetarian/Vegetarian Available
VG/VGA = Vegan/Vegan Available 
GF/GFA = Gluten Free/Gluten Free Available 
DF/DFA = Dairy Free/Dairy Free Available


