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Almendras Tostadas DF GF V    £2.95   Blue Bell Sharing Board GF*   £19.95  
roasted comuna almonds           chorizo, serrano ham & salami;  
Aceitunas DF GF V      £3.50  a selection of locally sourced cheeses; served  
mixed olives marinated in lemon, garlic & chillies               with olives, sun-dried tomatoes, hummus,  
Pan de la Casa DF GF* V     £3.50  chutney, crudités & breads   
warm house bread with olive oil & balsamic vinegar    Buenos Nachos V     £7.95   
Pan de Ajo con Queso GF* V    £3.95    tortilla corn chips with melted cheese, chillies,  
garlic & rosemary focaccia with melted cheese    fresh salsa, sour cream & guacamole   
Pan Catalan DF GF* V     £3.95     
garlic infused focaccia with fresh tomato     
salsa & olive oil         Traditional Spanish rice dish cooked to order 
Boquerones DF GF      £4.25    Please allow up to 30 mins cooking time –  
anchovies marinated in olive oil with sun-dried   price per person        
tomatoes & fresh chillies          Chicken & Chorizo DF GF    £14.95   
Padron Pimientos DF GF V    £4.50  Seafood DF GF      £15.95 
pan fried peppers in garlic topped with sea salt flakes    Vegetarian DF GF V     £13.95   
              
        
        
All served with hand cut chunky chips 
Burguesa de Blue Bell      £12.95    House Salad DF GF V   £4.25  
8oz beef burger with melted cheddar, fried onions,     dressed crisp salad leaves, rocket, cherry 
crisp lettuce, tomato, dill pickle & mustard mayo      tomatoes, red onion & cucumber in a  
Pila de halloumi GF* V      £12.95    balsamic dressing   
layers of grilled halloumi, beef tomato,      Greek Salad GF V    £6.95  
red pepper hummus, lettuce, onion & pesto dressing     house salad with feta cheese & olives, 
Burguesa de filete de pollo DF GF*    £12.95    seasoned with oregano & olive oil   
pan fried chicken fillet, juicy tomato, crisp lettuce    Fries DF GF V     £3.00   
& a creamy mayonnaise            Hand Cut Chunky Chips DF GF V £3.50    
Burguesa de pescado DF      £11.95    Tender Stem Broccoli GF V  £4.25 
white fish goujons, crisp lettuce &       sautéed in garlic butter  
homemade tartare sauce on toasted rosemary focaccia    Pan-fried Mediterranean Veg  £4.50 
 
 
        
 
  

Espetada de filete y gambas DF GF    £16.95  Pollo y chorizo DF GF   £14.95   
king prawns & marinated fillet steak served medium,   tender marinated chicken breast & spicy  
with a sweet chilli sauce & hand-cut chunky chips    chorizo, served with a crisp dressed salad  
Filete Espetada DF GF      £16.95    & aioli    
marinated fillet steak medium cooked with onions &   Add a choice of sauce:   £2.95 
peppers, served with hand-cut chunky chips     Mushroom, blue cheese or peppercorn 
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TAPAS DE CARNE        AS VEGETARIANS        
Costillas A DF       £6.50    Patatas Bravas DF GF V     £4.75  
pork ribs smoked in-house with our homemade  classic Spanish dish of fried potatoes sprinkled with 
bbq sauce              paprika & topped with homemade spicy tomato sauce 
Chorizo Frito Picante A DF GF    £5.50  & aioli 
pan fried spicy chorizo cooked with fresh chillies  Tortilla Espanola DF GF V     £5.25  
in a red wine sauce        potato, egg & onion omelette - a traditional favourite     
Croquetas Jamón y Queso    £5.25  Champiñones Fritos A DF GF V    £4.50 
homemade serrano ham & Manchego cheese   pan fried medley of mushrooms sautéed in a garlic & 
Croquettes         sweet sherry sauce 
Albóndigas DF       £5.75   Halloumi a la Parrilla GF V    £5.50 
homemade pork meatballs in a spicy tomato sauce     grilled halloumi served with rocket, pesto & 
Chuletas de Cordero DF GF    £6.95 a fresh tomato salsa           
medium tender lamb cutlets marinated in fresh  Hummus Pimiento DF GF* V    £4.95 
rosemary, with a chilled roasted red pepper sauce  homemade hummus with warm pitta bread & crudités   
Mejilla de Cerdo A      £6. 50   Gratin de Berenjena V     £5.50 
braised pork cheeks slow cooked in ale with   layers of baked aubergine with a spicy tomato  
savoy cabbage & onions          sauce & parmesan crumb 
Suero de Leche Pollo GF*     £6.25   Manchego GF V       £5.95 
tender chicken breast marinated in buttermilk   slices of beef tomato, layered with Manchego cheese, 
& deep fried           topped with a sundried tomato pesto 
            
TAPAS DE PESCADO          
Gambas Pil Pil DF GF     £7.95   All of our dishes are cooked to order using fresh  
marinated king prawns with chilli, garlic & paprika  ingredients that are locally sourced where   
Calamari Andalusia DF GF*    £6.50   possible. We cannot guarantee our dishes are   
deep fried seasoned squid rings with homemade aioli   100% nut free.   
Pasteles de Cangrejo DF     £7.50   Some dishes may contain bones. 
spicy ginger crab cakes served with a mango &           If you have any specific dietary requirements  
sweetcorn salsa           or allergens please inform a member of staff.    
Vieiras fritas DF      £8.50  
pan fried scallops with a parsnip puree &    
pancetta crumb          
Sarten Pulpo frito con patatas nuevas A DF GF  £7.50  A discretionary 10% service charge will be   
pan fried octopus in a parsley and garlic marinade   applied to  5 or more, 100% of gratuities  
with new potato rondelles        are retained by our team members.    
Cola de Rape con pimiento rojo e Hinojo DF *GF £8.50   
monkfish tail served on a warm roasted red pepper 
& fennel stew  

Tapas is not a particular type of food, anything can be tapas! Tapas are not starters they are usually one quarter 
size of a full meal hence we recommend 3-4 dishes per person. These are then served ‘as and when’ they are ready. 

This is a great way to share and try the many different flavours offered. You are not limited to ‘meat and 2 veg’. 
Disfrutar! 

 


