
F R E E F L O W 
W I T H T R I  T A P A S

12-3pm (90 mins)

CHOICE OF 2 TAPAS AND 1 SIDE

A CHOI CE OF; 
U N LIM ITED PROSECCO, MOJITO S, PORNST AR MART INIS, HOUSE LAGER £35 PP

UNLIMITED TEA OR COFFEE £21.95 PP 

Choose 2 of these...

Plato De Pan V GFA
Served with sourdough bread, 
basil & olive focaccia & grissini 
sticks, alongside saffron aioli, 
balsamic oil, sun-dried tomato 
& roquito pepper tapenade

Vedura Jambalaya VE GF 
Traditional Cuban dish of 
seasonal vegetables, rice and 
beans bound together in a rich 
tomato sauce, finished with 
coriander cress

Spinach & Mushrooms V Pan 
fried wild mushrooms 
in a white wine cream with 
wilted spinach, served on 
toasted sourdough

Porcini croquetas V
Creamy porcini mushroom 
croquetas served with a red 
pepper coulis

Queso Halloumi V GF 
Served with pomegranate and 
citrus molasses and baby chard

Mojo Chicken Wings
Chicken wings cooked in a 
spicy Cuban mojo sauce

Padron peppers VE GF
Padron peppers pan toasted 
traditionally with rock salt

T  R I  T A P A S

Ropa Vieja GFA 
Cuba's national treasure! Slow 
cooked beef in a sauce of 
tomatoes & peppers 
seasoned with a range of 
aromatic & authentic spices & 
seasonings. Served with mini 
toasted tortilla breads

Chorizo Lollipops
Rum-battered picante chorizo 
skewers, served on chive 
yogurt & creole tomato & chilli 
salsa

Albondigas GF 
Smoked chilli & pork meatballs 
cooked in a rich tomato sauce, 
topped with manchego 
cheese

Calamari
Fried calamari served with 
saffron aioli.

Jambalaya GF 
Traditional Cuban dish of king 
prawns and crayfish, chorizo, 
chicken, rice and beans. 
Bound together in a tomato 
sauce. Finished with coriander 
cress.

Loaded Hummus GFA VE 
Homemade chickpea & 
plantain hummus infused with 
roquito & jalapeno peppers 
topped with herb oil served 
with toasted sourdough

V Vegetarian

VE Vegan

NG Gluten Free

Food Allergies and 
Intolerances: Should you have 
any concerns regarding a food 
allergy or intolerance, please 
speak to 
our staff before you order your 
food or drink.

+ 1 of these...

Sides

Skinny Fries VE 

Chunky Chips VE 

Patatas Bravas VEA
Fried potatoes seasoned 
with blackened cajun 
spices. served with a rich 
tomato sauce topped with 
garlic & saffron aioli

Five Bean & Spring Onion 
Rice VE GF 

House Salad VE GF 

Apricot And Coriander 

Cous Cous VE

Green Vegetables In 

Harrissa Butter V GF 

Curried Slaw V GF  

New Potatoes V GF 




