TAPAS Modernas

CORDERO A BAJA TEMPERATURA

Slow cooked leg of Spring lamb, almond crumb, mashed potato. 9.5

CEVICHE DE LUBINA
Marinated sea bass, horseradish, fresh lime. (GF) 7.9

PATATA RIOJANA
Stu ed potato, chorizo, pork belly. A must see! 6.9

TARTAR DE SALMON
Salmon tartare, guacamole, date syrup. (GF) 7.9

COCHINILLO AL HORNO
Suckling pig cooked 32 hours, apple, cinnamon. (GF) 8.9

POLLO RELLENO CON CUSCUS
Chicken, Couscous, Iberian ham. 7.5

CRUJIENTE DE MORCILLA
Crispy parcels, black pudding, apple. 6.5

CROMESQUIS
Croquettes of Gruyere cheese, spinach. (V) 5.5

CARRILLERA IBERICA
Iberian pig cheek, parsnip mash. 8.5

MILHOJAS DE BACALAO
Cod loin con t, Piquillo peppers, black garlic mayonnaise. (GF) 6.9

MINI HAMBURGUESA VEGANA
Organic vegan burger, pickles, hand-cut chips. (V) 6.7

HUEVOS ROTOS CON JAMON IBERICO
Slow cooked egg, Iberian ham, hand-cut chips. 5.9

PULPO Y BONIATO ASADO
Octopus, wild broccoli, sweet potato. (GF) 7.9

MINI HAMBURGUESA
In-house smoked bull burger, Comté cheese, hand-cut chips. 7.2
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TAPAS CLASIC.

TABLA DE EMBUTIDOS IBERICOS

o P A E L L A M E N [eljction of Iberian cured meats. (GF) 8.5

Our Spanish head chef, Luis Angel, has designed a two course meal
which includes three tapas of your choice as starters (minimum tyvo
people), followed by an authentic home-made paella, using only the

best quality ingredients sourced both locally and from Spain.

16.95 per person. Available Sun—Fri, 12pm-6pm.
O er not valid on Hydro concert nights.

CHOO0SE 3 TARAS:

CROQUETAS DE JAMON Y POLLO
Crispy croquettes, chicken, Iberian ham.

CRUJIENTE DE MORCILLA
Crispy parcels, black pudding, apple.

PATATAS BRAVAS
Traditional Spanish spicy potatoes. (V)

CALAMARES A LA ROMANA
Fresh squid in batter, black alioli, Padrén peppers.

PAN CATALAN
Toasted bread, tomatoes, garlic. (V)

CHORIZO A LA SIDRA
Chorizo sausages, cider.

TABLA DE EMBUTIDOS IBERICOS
Selection of Iberian cured meats.

ENSALADA MIXTA
Fresh mixed salad. (V/GF)

G

CHOOSE 1 PAELLA:

|
PAELLA VALENCIANA
Spain's famed rice dish, roast chicken, vegetables. (GF)

PAELLA DE MARISCO
Fresh seafood paella, prawns, scallops, squid. (GF)

PAELLA DE VERDURAS
Saron rice, seasoned vegetables. (V/GF)

GAMBAS AL AJILLO
King prawns, garlic, chilli. (GF) 7.9

ALBONDIGAS EN SALSA ESPANOLA
Home made Spanish meatballs in a rich vegetable sauce. (GF) 6.5

ESPARRAGOS AL GRILL
rilled asparagus from Navarra, hollandaise, Idiazabal cheese. (V) 6.5

CALAMARES A LA ROMANA
Fresh squid in batter, black alioli, Padron peppers. 6.5

PAN CATALAN
Toasted bread, tomatoes, garlic. (V) 4.9

CHORIZO A LA SIDRA
Chorizo sausages, cider. (GF) 6.5

PIMIENTOS DE PADRON
Galician peppers with sea salt. (V) 5.5

CROQUETAS DE JAMON Y POLLO
Crispy croquettes, chicken, Iberian ham. 5.5

TORTILLA DE PATATA
Individual Spanish omelette. (V) 5.9

PINCHO DE POLLO
Chicken skewer, vegetables, bacon. (GF). 6.9

TABLA DE QUESOS
.Selection of Spanish cheeses, quince jelly, g bread. (V) 7.7

PATATAS BRAVAS
Traditional Spanish spicy potatoes. (V) 5.9

Full allergen advice available on request



