TAPAS THURSDAYS

bread and olives

cee

Blistered salt and pepper Padron peppers VG | GF | DF

coe

Patatas Bravas, parmentier potatoes in a hot tomato sauce with basil and garlic aioli

Old Bay buttermilk chicken wings with homemade red jalapeno jam

eee

Salt and Pepper Squid with lemon and herb mayo

Slow cooked belly pork with pork scratchings and sauerkraut

cee

Roasted chorizo, mixed peppers, deglazed in sherry and honey

Classic free range egg Spanish Torte, chives and tomato salsa

oo

Heritage tomato and red pepper bruschetta, spring onion and parsley

coe

Caprese Salad, heritage tomato, buffalo mozzarella, basil

Black Bomber mature cheddar and chive croquettes

BBQ_pulled pork slider with ranch slaw

DF

GF | DF

V| GF

GFO | DF | VG

V| GF

V| GF

GF | DF | VG

DRI NKS

Glass of Red Sangria
5.00

Jug of Red Sangria
18.00

Glass of Limoncello Sangria

6.00

Jug of Limoncello Sangria
20.00

Pint of Poretti
4.00

SPECIALS



