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To start
A sharing platter for each table consisting of:

Freshly made bread, olive oil, balsamic vinegar, cured meats, Manchego,
halloumi, hummus, crudites, tzatziki, garlic flatbread, chilli feta peppers &
quesadillas

Main course
Each table to receive a mixture of tapas dishes including:

Salt & chilli squid Katsu chicken bites
Spanish meatballs Deep fried brie hites
Chilli garlic prawns Parmesan arancini
Pan fried chorizo Asian pozk belly
Patatas bravas & aioli Honey & mustard chipolatas

Caprese salad




