
 
Pintxos & Tapas Menu (sample) 

 

Aubergine, roasted artichoke, plum tomato & piquillo pepper. 

Salt cod, soprano potatoes, green onion, parsley, open fire roasted peppers  

Poached button mushroom, field mushroom duxelles & aged parmesan.  

Crispy pancetta, confit garlic pate 

Oak smoked ricotta, pickled rose onion, crispy onion.  

Argentinean poached prawn, spicy aioli, pickled cucumber  

Spanish potato omelette, parsley aioli  

 

 

All our tapas and pintxos can be tailored to your event and dietary requirements, just contact our 

team and we can tailor make the menu to suit you.  


