
A relaxed café style dining experience, our individual Meat, Fish & Vegetable dishes are ideal for sharing, we recommend 3-4 of the individual dishes per person.

Served Thursday 5pm - 8pm, Friday & Saturday 5pm - 9pm and Sunday 3pm - 8pm

Should you have any allergies or intolerances please make your server aware at the time of ordering.
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Gordal Olives Marinated in oil (VG) (GF)  Chorizo & Boquerones (GF) Padron Peppers (VG) (GF)

Chanquetes Fritos 

Carrillada  de Cerdo (GF) Cauliflower Bravas (VG) (GF)	

Mejillones al Azafran  (GF)

Meatballs Chickpeas with Spinach & Feta (V) (VGA) (GF)

Gambas a la Bilbaina (GF)

Calamari 

Carpaccio (GF) Patatas Bravas (V) (VG)

Grilled Pork Skewers (GF) Berenja con Miel  (V)  

Hake (GF)

Pollo en Manzanilla (GF) Grilled Asparagus (V) (VGA)	

Andalusian Chicken (GF) Sweet Potato Fries (V) (VG)

Quail Scotch Egg 

Sweet Potato Croquettes with 
Pablano Peppers (V) (VG)

Trio of Sliders 

Sliced Chorizo served with Anchovies & Herb Oil Deep Fried & Served with Maldon Salt

Whitebait Fried & Served with Alioli

Sticky Pig’s cheek slow cooked served with parsnip purée 

Mushrooms and tomatoes marinated in a Sherry tarragon vinegar 
served on a garlic crostini

Served with Bravas Sauce Topped with Garlic Aioli 

Mussels in a Sherry Cream Sauce with Samphire  & Saffron.

In a rich Tomato sauce Chickpeas Slow Cooked with Spinach & Feta

Whole Prawns Grilled & Marinated in a Garlic Chili Oil

Fillet Beef, Mustard Alioli, Capers, Parmesan & Tarragon Oil Crispy Fried Potatoes Served in a Spicy Tomato Sauce

Served with Saffron Alioli

Cumin, Paprika, Salt & Lemon Oil Aubergines Sliced & Beer Battered, Drizzled in Honey & Sea Salt

With Bean and Chorizo Stew 

Chicken Thighs, Skinless & Boneless, Garlic, Chili & Manzanilla Sherry Served with Bravas Sauce Manchego Cheese & 
Topped with Toasted Almonds

Chicken Thighs., Skinless & Boneless, Whole Shallots, Garlic, Sherry & 
Fresh Tarragon Sauce, Tangy Crème Fraîche

Black Pudding, Quail’s Egg, Scotch Egg

3 Mini Burgers - Beef Burger, Chicken burger & BBQ Pulled Pork 

Hummus & Flatbread (VG)
Arancini  (V) 			 
Fried Rice Balls Seasoned with Parmesan & 
served with Garlic Mayo.
Bruschetta (VG) (GFA)

SHARERS

KIDS DESSERTS
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Meat & Cheese

Make Your Own Wraps

Meat & Cheese

Chocolate Tart (VG)

Crema Catalana (GF) 

Churros 

Selection of Ice Creams 

Wraps, Ham, Cheese, Ketchup, Crisps

Ham, Cheese, Crackers, Ketchup, Crisps

Serrano Ham, Parma Ham, Salami, Mixed Cheese, Remouldade, 
Bread, Anchovies, Garlic Alioli, Fruit Based Jam, Oils

Flat Iron Steak (cooked pink), a Whole Wheel of Melted 
Camembert Cheese, Caramelised Onion Chutney served with 
Flat Bread & Balsamic Oil.

Salt & Pepper Chicken, Salt & Pepper Whole Prawns, Salt & 
Pepper Flat Iron Steak, Katsu Sauce, Teriyaki Sauce, Prawn 
Crackers

Calamari, Smoked Salmon, Whitebait, Whole King Prawns, 
Anchovies, Tartar Sauce, Garlic Alioli

Tempura Veg (Cauliflower, Tenderstem, Courgette), Falafel, 
Vegan Garlic Alioli, Sweet Chili Dip, Hummus, Pitta Breads, 
Halloumi Sticks, Marinated Olives

Rich Chocolate Tart served with Ice Cream

Orange & Cinnamon Spiced Set Custard with a Brulée Topping

Crisp Sweet Doughnuts Topped with Cinnamon Sugar & 
served with a Rich Chocolate Sauce

3 scoops from today’s selection of ice creams

Steak & Cheese Sharer

Asian

Fish

Vegetable

V (Vegetarian)
VG (Vegan)
VGA (Vegan Available) 
GF (Gluten Free) 
GFA (Gluten Free Available)


