
New Season Tapas Menu 
 

Over the past Nine Years we have become renowned for the quality and variety of our Tapas. 

Incredibly flexible, either as a small selection just for yourself or as a delicious banquet to share amongst 

the whole table, Tapas is the meal that you can enjoy however you want. 

Spoilt for choice? Just let our chef decide. From Sunday-Friday the Chef will create a wonderful 

selection of A la Carte and special tapas at £16.95 per person. 

Or, if you prefer, you can have one or two as starters followed by one of our Chef’s Main Courses. The 

choice is yours. 

 
 

Light Tapas £3.95 each* 
Small tasty dishes 

Patatas Bravas (V) 

Roasted potatoes in a tangy Spanish tomato salsa 

Aromatic Rice (V) 

Summer Salad (V) 

Bowl of Marinated Olives and Feta (V) 

 
Mezze Selection £4.95 each* 

Mediterranean inspired dishes 

Stuffed Vine Leaves (V) 

Stuffed with herbs & rice served with a baby herb salad and minty yoghurt dip 

Hummous, Olive oil and Pitta Bread (V) 

Toasted Ciabatta with Olive Oil & Balsamic Vinegar (V) 

Bruschetta Pomodore and Garlic Bread Ciabatta (V) 

Toasted ciabatta topped with chopped tomato, basil & olive oil 

Salad Caprese (V) 

Vine tomatoes with mozzarella, fresh basil and olive Oil  

Garlic Mushrooms (V) 

Button mushrooms sautéed in white wine and garlic and served with toasted ciabatta  

 

Tapas Favourites £5.95 each* 
These are our most popular tapas dishes; taking inspiration from around the world. 

Shish Taouk  

Lebanese marinated chicken served with salad in a Mediterranean wrap 

Smoked Salmon  

Served on salad with creme fraiche, chives and toasted ciabatta 

Roast Mediterranean Vegetable and Goat’s Cheese Stack (V) 

Greek Salad topped with Grilled Chicken Breast 

Moules Marinier  

New Zealand green-lipped mussels in marinara Sauce 

*All our food is freshly prepared to order. Please let us know if you’re in a rush. 
**All our products may contain traces of nuts. 



 

Fresh Crab Cannelloni in Tomato Sauce 

Chicken Tikka Wrap  

Served with mango dressing & raita dip 

Albondingos 

Spanish meatballs in tomato salsa 

Fishcake with Salsa and Aioli 

Calamari Fritti  

Squid rings dusted with flour, deep fried and served with saffron aioli 

 

Speciality Tapas £6.95* 
Signature dishes that no tapas meal should be without 

Nachos Sharing Platter  

Topped with salsa, chargrilled red pepper dip, sour cream, olives & jalapeno peppers (V) 

Gambas Pil Pil  

King prawns baked with fresh chilli and garlic butter & served with ciabatta 

African Fish Curry 

White fish prepared in spicy curry sauce mixed with rice 

Seafood Special Tapas £7.95* 

King Prawns in Spicy Piri piri Sauce 

Thai Style Fillet of Baked Tilapia with Zesty Lemon & Lime Dressing 

Louisiana Cajun Prawn and Chicken Jambalaya 

 

Luxury Tapas £9.95* 
Delicious premium dishes to add a special touch to your meal 

South African Marinated Grilled Lamb Chops 

Medallions of Jerk Marinated Beef Fillet in a Spicy Sauce 

Medallions of Beef Fillet in a French Brandy Sauce 

Shish Kebab with baby herb salad, minty yoghurt dip and a Mediterranean wrap 

Side Dishes  
Great as an extra to accompany your meal.  

Toasted Ciabatta (V)   £1.95 

Garlic Bread (V)  £1.95 

...with cheese (V)   £2.25 

Pitta Bread (V)  £0.80 

Chappati (V)    £0.80 

*All our food is freshly prepared to order. Please let us know if you’re in a rush. 
**All our products may contain traces of nuts. 

 



Main Courses 
All our Main Courses are available with Potatoes of the Day and Seasonal Vegetables 

 

Rare Scotch Grouse £17.95 
Slow-roasted on apple wood charcoal then oven-baked with mixed seasonal root vegetables in a chestnut, 

Chardonnay & whiskey Sauce 
 

Slow Braised Mallard Tagine £14.95 
Wild duck braised in a Moroccan clay pot with aromatic spices, apricots, prunes, dates & rosewater 

served with saffron-steamed couscous 
 

New Season Marinated Chicken Breast £13.95 
Served with either rice or couscous and your choice of our signature Sauces: Diane, Piri piri, Moroccan 

Tagine, Tikka Masala or Jalfrezi. 

 
8oz English Beef Fillet Steak £20.95 

Prime Sirloin Steak £17.95 
Cooked to your preference & served with a sauce of your choice: Creamy Dolcelatte, Mixed 

Peppercorn, Piri piri, Diane or Fresh Garlic & Herb Butter 

 
Beef Stroganoff £18.95 

Medallions of beef sautéed with onions, mushrooms, sweet peppers & roasted shallots in brandy sauce 

topped with sour cream, served with rice 

 
Moroccan Lamb Shank £17.95 

Slow-roasted shank of lamb cooked with Moroccan aromatic spices & sweet fruits, served with couscous 

 
Lamb Shank de Paris £16.95 

French-style roasted lamb shank served in minty red wine gravy on creamy mash 

 
Roast Fillet of Seabass £15.95 

Cooked in a tarragon & Chardonnay sauce, served on creamy mash 

 
Asparagus or Porcini Mushroom Ravioli £10.95 (V) 

Served in creamy tarragon sauce 

 
Vegetable Tikka Masala £10.95 (V) 

Served with aromatic rice 

 
Moroccan Vegetable Tagine £10.95 (V) 

Served with couscous 

 
Creamy Mushroom Risotto £10.95 (V) 

Served with sweet peppers, roasted shallots & salad 

 
 
 

 

 
*All our food is freshly prepared to order. Please let us know if you’re in a rush.  

**All our products may contain traces of nuts. 
 


