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— GARLIC BREADS

Olives 4 Garlic Bread 7
Focaccia 4.5 Garlic Bread with Tomato 8 LA
Padrén Peppers 5.5 Garlic Bread with Cheese 8.5 c SSIC TAPAS
Hummus 6 Olive Miste (V) 6.5 Feta Roll (V) 7.5
Tzatziki 7 Garlic Bread with Caramelised 9 A .mix Qf Italian olives served with balsamic vinegar, Deep-fried filo pastry filled with feta, spinach and
L h VI(GE 7 Red|Oni dc = ch olive oil, and warm bread fresh herbs
IRt (V)(GF) € D Patatas Bravas (V)(GF) 6 Mac and Cheese Croquettes (V)(GF) 7

Crispy potatoes with onion, garlic, chilli, and a rich Crisp croquettes filled with macaroni in a rich blend
STARTERS tomato sauce of r.nozzarel.la and cheddar cheese sauce

Hummus (V)(GF) 7 Chicken Wings 7.5
Creamy Garlic Mushrooms (V)(GF) 8.5 Mac and Cheese (V) 7 Our homemade blend of chickpeas, tahini, and olive Succulent wings marinated in Anatolian spice, served
Pan-fried mixed mushrooms, with white wine, cream, Macaroni baked in a rich, creamy blend of mozzarella oil, delicately spiced with cumin with sweet chilli sauce
garlic, and dijon mustard and cheddar cheese sauce Spicy Turkish Sausage (Sujuk) 7.5 Deep Fried Halloumi (V) 7.5
Polpette Piccanti 9 Chicken Liver Paté 9 Grilled Tu rkish dry spicy beef sausage, served with Deep-fried panko-crumbed halloumi, served with
Homemade meatballs in a spicy tomato sauce, Chicken liver paté, prepared with a classic blend of fresh tzatziki pineapple chutney
finished with parmesan shavings herbs and spices Tzatziki (V)(GF) 6.5 Mini Fish and Chips 8
Sujuk and Halloumi 9 Feta Roll (V) 7.5 Cool and tangy Greek yoghurt with cucumber and Mini fresh haddock fillet in crisp beer batter, served
Deep-fried panko-crumbed halloumi, and grilled Deep-fried filo pastry filled with feta, spinach and garlic with skinny fries and tartare sauce
Turki;h dry spicy beef sausage, served with fresh fresh herbs Chicken Skewers 7 Greek Salad (V)(GF) 7.5
tzatziki and pineapple chutney Chargrilled chicken, on bamboo skewers served with A classic mix of olives, feta, tomato, cucumber,

Piri-Piri sauce peppers, and red onion, dressed with olive oil and

P : oregano

MAIN COURSES ChorizolnRedWine  \HEN Z

Spanish chorizo sautéed in rich red wine
Rump Steak (100z) 18 Lemon Chicken Milanese 1.5
Grilled to your liking, served with chips or fries, grilled With rocket, sun-dried tomato and Grana Padano
mushroom, and tomato salad, lemon caper chilli dressing, and skin-on fries SIGNATURE TAPAS
?:Lngggva\‘n:?\ aD:IofiITJ';‘;T:Tw:d egg and lemon and dill " 22?r:glg'lcltljgec:\:g:aegocsai?iatrcfgrtgns chargrilled ® CELETET L) S ALl g

; Al : : y : ' g Smoked paprika squid, lightly fried until crisp, served A classic spanish rice dish with calamari, chicken,

hollandaise, served with mixed leaves chicken, p.omegranate, and parmesan shavings with garlic mayo chorizo, mussels, king prawns, and saffron
Fish Beer Battered Haddock Fillet 15.5 Spaghetti Carbonara 15 Polpette Piccanti 8 Pollo Con Crema 9
Frgsh hapldock fillet in crisp beer batter, served with Spaghetti tossed with pancetta, Grana Padano, and a Homemade meatballs in a spicy tomato sauce Strips of chicken fillet coated in cream; SR
skinny fries and tartare sauce rich cream sauce finished with parmesan shavings white wine sauce
King Prawn and Chilli Linguine 14.5 Courgette and Sweetcorn Fritters (V) 14 Dolmades (V)(GF) 8 Gambas Pil Pil 10
Su.cculent king prawns with garlic, red chilli, sun- quema.de courgette and sweetcorn fritters served Stuffed vine leaves with rice, tomato, and fresh herbs. King prawns sautéed in rich chilli and garlic oil, with a
dried tomatoes, and fresh rocket with chilliand hummus SEREE WETTR splash of tomato
Pan Roasted Chicken Supreme 14 Margherita Pizza ' 14 Chicken Livers 7.5 Creamy Garlic Mushrooms (V)(GF) 7
Served with crushed baby potatoes, peas, and Tomato, mozzarella, fresh basil Delicate chicken livers sautéed with Worcestershire Pan-fried mixed mushrooms, with white wine, cream,
asparagus in a white wine and mustard cream sauce sauce and spices garlic, and dijon mustard

Chicken and Chorizo Skewer 7.5
WRAPS - BU RGERS Grilled chicken and chorizo skewer, with Piri-Piri sauce
All served on a fresh tortilla wrap, with skinny fries and a All served on a brioche bun with skinny fries and a
salad garnish. salad garnish. SlDES
Spiced Chicken Wrap 10 Rokka Beef Burger 15 . . . )

Steak Cut Chips (V) 4 Skinny Fries (V) 4 Garlic Bread (V) 7
Crilled chicken with mixed lettuce, tomato, and red Homemade beef patty, tomato, lettuce, and gherkins, 4 s (V) inny Fries (V) e =r V)
onion, wrapped and served with your choice of garlic served with a classic burger sauce and coleslaw
sauce or hot sauce Add Cheese or Bacon 1.5 7' v/,
Falafel Wrap (V) 10 Chicken Burger 15 N Tasty W
Falafel wrap served with mixed lettuce, tomato, and Panko deep fried chicken breast, beef tomato, and
red onion, with your choice of garlic sauce or hot sauce lettuce with coleslaw Offers Available All Day Sunday to Thursday
Lamb Kofta Wrap 10 Halloumi Burger (V) 14
Lamb kofta with mixed lettuce, tomato, and red onion, Grilled halloumi, hummus, and roasted vegetables Any Three Classic Tapas for £18 18
served with your choice of garlic sauce or hot sauce with sweet chilli sauce Choose three of your favourites and save on the third plate

Any Five Tapas and a Bottle of House Wine for £45 45
SIDES Choose five of your favourite and pair it with a bottle of house wine
Seasoned Rice 4 Sweet Potato Fries 4 Truffle and Grana Padano Fries 5
Skinny or Crinkle Fries 4 Gratin Dauphinoise 5 Tenderstem Broccoli Garlic and Chilli 4

Please inform your server of any allergies or intolerances before placing your order. While we take care with our preparation, not all ingredients are listed on the menu and we

cannot guarantee the complete absence of allergens. Gluten Free (GF) | Vegetarian (V)

Please inform your server of any allergies or intolerances before placing your order. While we take care with our preparation, not all ingredients are listed on the menu and we
cannot guarantee the complete absence of allergens. Gluten Free (GF) | Vegetarian (V)




