
 

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for allergen advice and information. Upon 
request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. Whilst we have kitchen protocols in place designed to address the risk 

of cross-contamination of allergens, our kitchens are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any questions 
please do not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team.  

 

 
 
 
 
 
 

Tapas Menu 
Served Mondays-Saturdays, 12noon-4pm until 2nd September 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chefs’ selection of tapas (4 items) £22.00 
Ideal as a sharing starter, light snack for 2 or substantial main course for 1 person. 

Served with bread, breadsticks, oil and butter. 
 

 King prawns in garlic, chilli, and coriander butter  
Spanish meatballs in spicy tomato sauce 

Spiced chicken wings, oregano, yoghurt 
Garlic mushrooms, creamy white wine sauce 

Chefs’ selection of tapas (6 items) £31.50 
Ideal as a main course for 2 people to share. 
Served with bread, breadsticks, oil & butter. 

 

 King prawns in garlic, chilli, and coriander butter 
Spanish meatballs in spicy tomato sauce 

Spiced chicken wings, oregano, yoghurt 
Garlic mushrooms, creamy white wine sauce 

Sardines, white wine, parsley lemon sauce 
Patatas bravas  

 

Chefs’ selection of tapas (8 items) £40.00 
Ideal as a substantial main course for 2 people to share, or a light snack for 3. 

Served with bread, breadsticks, oil & butter. 
 

King prawns in garlic, chilli, and coriander butter  
Spanish meatballs in spicy tomato sauce 

Spiced chicken wings, oregano, yoghurt 
Garlic mushrooms, creamy white wine sauce 

Sardines, white wine, parsley lemon sauce 
Patatas bravas 

Greek salad: feta/olives/tomato/red onion 

Sauteed chorizo  

Sides Dishes £3.50 each 
Mixed olives 
House salad 

Patatas bravas 
Paprika fries 

Chunky chips 

Anchovies and capers 
 
 
 
 



 

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for allergen advice and information. Upon 
request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. Whilst we have kitchen protocols in place designed to address the risk 

of cross-contamination of allergens, our kitchens are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any questions 
please do not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team.  

 

 

 

 

 

 

 

 

Drinks Specials  

A full drinks menu & wine list is also available  

 

Sangria £4.50 per glass or £16.50 per jug  

Aperol Spritz £6.75 

Strawberry Daiquiri £7.00 

English Country Garden £6.75 

 

Mocktails 

Virgin Daiquiri £4.50 

English Country Garden Mocktail £5.00 

Virgin Mary £4.00  

 

Provence Rose Wine 

Chateau Munity “M De Munity”  

Rose 2022, Cotes de Provence 

125ml glass - £5.75  

175ml glass - £8.35  

250ml glass - £11.00  

Bottle - £32.50   

 


