
For parties of 4 or more. This menu is priced per person, and portion sizes are made appropriate 
to the number of guests at your table. The dishes are served in 2 or 3 waves, not necessarily in the order below. 

Most dietary needs can easily be accommodated for, just let us know. Any additional dishes will be charged at normal menu price.

House olives & bruchetta VE 

Hummus and pitta VE 

Baked brie & bread V 

Blistered padron peppers VE 

Patatas bravas V 

Haloumi V 

Garlic mushrooms VE 

Baked spanish rice VE 

Chickpea & 
cauliflower fritters V 

Fried aubergine & courgette VE 

Greek salad V

Bruchetta & olives VE 

Breads & Spanish meats 

Baked brie V 

Blistered padron peppers VE 

Calamari 

Meatballs 

Chicken & chorizo 

Chimichurri steak 

Haloumi V 

Garlic mushrooms VE 

Patatas bravas V

Bruchetta, olives 
& smoked almonds VE 

Large baked brie & bread V 

Garlic mozzarella pizza with 
spanish meats & manchego 

Blistered padron peppers VE 

Chicken & chorizo 

Slow cooked glazed pork 

Chimichurri steak 

King prawns 

Haloumi V 

Calamari 

Chef’s bravas

s h a r i n g  M E N U

2 0 . 0 0 2 4 . 0 0 3 0 . 0 0

V = Vegetarian   VE = Vegan   V* = Vegan on request
�All dishes are prepared in a kitchen where we use a range of allergens, while we take care to avoid any cross contamination it is not guaranteed. 

All dishes are gluten free available with the exception of pizza. Please advise a member of the team if you have any allergies or dietary requirements.


