
 
 

  

STARTER SHARING PLATTER @ £3.95 per person  
Goats Cheese & Romesco sauce Fondue  - with garlic bread sticks 

 
MEAT PLATTER @ £20.95 each 

 

Salt & Pepper Squid – coated in a chilli & lime glaze  
 

Pan fried Scallop wrapped in bacon – with black pudding  
 

Chicken & Chorizo Skewers – with a tomato & smoked paprika salsa 
 

Slow Cooked Spiced Meatballs  – in a balti sauce 
 

Smoked Bacon Roasted Potatoes – with rosemary & garlic  
 

VEGETARIAN PLATTER  @ £20.95 each 
 

Fennel Totilla – Spanish omelet with aioli 
 

Halloumi Fries – served with a sticky mango, coriander & lime sauce  
 

Baked F ield Mushroom –  filled with a feta cheese, olive & mint stuffing 
 

3 Cheese Croquet t es  –  topped with a sticky onion chutney  
 

Sp iced Falafe l  ba l l s  –  served with a tomato fritada sauce  
   

 

 
 
 

@ £2.95 each / £10.50 platter 
 
 
 

Sticky Toffee Brownie – with whipped cream  
 

 Raspberry Pavlova – drizzled with a mint infused raspberry coulis 
 

Praline Profiteroles – with a chocolate hazelnut sauce 
 

Limoncello Melts – topped with lemon curd  
 

TAPAS NIGHT 
 11th FEBRUARY 2022 

To Book Call  015396 25453  
Pr e  o r der s  b y  8 t h  FEBRUARY  

 

DESSERT TAPAS                 
 


