
FISH TAPAJAX
(Provided by The Fishstall, Northcote Road)

LIGHTLY BATTERED BABY SQUID WITH AIOLI SAUCE
£10.75

GARLIC AND CHILLI PRAWNS, AND BREAD (G)
£12.25

ARROZ NEGRO (BLACK RICE) WITH PRAWNS, SQUID AND AIOLI SAUCE
£14.00

SCALLOPS ON A CRÈME OF PUMPKIN SAUCE, TOPPED WITH CHORIZO CRUMBLE (G)  
£14.75

GRILLED OCTOPUS, SERVED WITH A BED OF SLICED POTATO 
AND A SPICY PAPRIKA, AIOLI SAUCE

£15.75

MEAT TAPAJAX

GRILLED CHORIZO SERVED WITH A RED WINE SAUCE 
£9.75

HOME-MADE ALBONDIGAS (MEATBALLS) SERVED WITH A SPICY TOMATO SAUCE (G)
£10.75

CORN FED CHICKEN WITH A GARLIC AND GINGER KICK,TOPPED WITH ASPARAGUS 
£12.25

SECRETO IBERIAN PORK, WITH A GARLIC PUREE (L)AND GREMOLATA SAUCE
£12.35

SUCKLING PIG IN BAO BREAD BUNS (G), WITH A CHIPOTLE MAYO (3 BUNS)
£14.50

FILLET STEAK (150G), SERVED WITH PIQUILLO PEPPER SAUCE 
£22.50

(V) – Vegetarian   (G) – Contains Gluten   (VG) – Vegan    (L)- Contains Lactose

LIGHT TAPAJAX

PAN CON TOMATE (V)(VG)(G) 
£6.50

PADRON PEPPERS FINISHED WITH MALDON SALT FLAKES (V)(VG)
£7.75

PATATAS BRAVAS SERVED WITH BRAVA AND AIOLI SAUCE (V)
£8.50

HOME-MADE  CHEESE AND MUSHROOM CROQUETAS (V)(L)(G)
£8.75

HOME-MADE IBERIAN HAM CROQUETAS (L)(G)
£8.75

FRESHLY MADE TRADITIONAL SPANISH TORTILLA (V) 
£8.75

ASPARAGUS WRAPPED IN SERANO HAM, DRIZZLED IN BUTTER (L)
£10.50

IBÉRICO ACORN FED HAM
50g- £10.50/ 100g- £19.75

WHITE WINE    175ml    250ml    Bottle 

MACABEO, MOLINICO LOCO, MURCIA, SPAIN, 2022      £7.25          £9.80         £28.00

PINOT GRIGIO, CA' DI ALTE, VENETO, ITALY, 2022  £8.50         £11.00       £32.50

RIOJA BLANCO, EL COTO, SPAIN, 2022   £9.00         £12.00       £35.00 

RUEDA VERDEJO, DUQUESA DE VALLADOLID, SPAIN, 2022  £9.25        £12.50        £36.00

SAUVIGNON BLANC, RIBBONWOOD, NEW ZEALAND, 2022 £10.25       £13.50       £40.00

RIOJA CHARDONNAY, EL COTO, SPAIN, 2021  £11.00       £14.00       £41.00

RIOJA `SELECCIÓN` BLANCO, IZADI, SPAIN, 2021 £50.00

`SENTIDIÑO` RÍAS BAIXAS ALBARIÑO, GALICIA, SPAIN, 2022              £52.00

ROSE WINE    175ml    250ml    Bottle 

LUBERON ROSÉ, SOUTHERN RHÔNE, FRANCE, 2022 £9.00        £12.00       £35.00

RIOJA ROSADO, IZADI LARROSA, SPAIN, 2022   £11.00      £14.00       £41.00

`VILLA ESTÉRELLE`, CÔTES DE PROVENCE, FRANCE, 2022 £52.00

RED WINE       175ml    250ml    Bottle

     RIOJA

RIOJA CRIANZA, EL COTO, SPAIN, 2018   £9.00         £12.00       £35.00

                MAGNUM         £68.00

`COTO DE IMAZ` RIOJA RESERVA, EL COTO, SPAIN, 2018   £11.50      £14.75       £43.00

`COTO DE IMAZ` RIOJA GRAN RESERVA, EL COTO, SPAIN, 2016 £70.00

RODA ONE, BODEGAS RODA, RIOJA, SPAIN, 2007              £105.00

BODEGAS MÁXIMO, CASTILLA-LA MANCHA, SPAIN, 2020 £7.25          £9.85         £28.00

ORGANIC MONASTRELL, FAMILIA CASTAÑO, SPAIN, 2022 £8.00         £10.50       £31.00

MALBEC, ORGANIC, MENDOZA, ARGENTINA, 2021 £10.00      £13.25        £39.00

RIBERA DEL DUERO, MARQUÉS DE BURGOS, SPAIN, 2021 £11.00      £14.00        £41.00

100 YEAR OLD VINES

VINEA CIGALES CRIANZA, FINCA MUSEUM, SPAIN, 2021                     £44.00

`LA RENACIDA` CIGALES, FINCA MUSEUM, SPAIN, 2019 £65.00

SPARKLING WINE                     125ml      Bottle

PROSECCO SPUMANTE EXTRA DRY, VENETO, ITALY £7.60          £36.50

CHAMPAGNE PIAFF BRUT, FRANCE                £60.00

CHAMPAGNE PIAFF BRUT ROSE, FRANCE               £70.00

= CHEF’S SPECIAL 125 ml wine measures are available on request

DESSERT TAPAJAX

BASQUE CHEESECAKE SERVED WITH A BLUEBERRY PUREE AND VANILLA ICE CREAM (G)
£7.75

ALMOND CAKE, SERVED WITH VANILLA ICE CREAM (G)
£7.75

   ESPRESSO MARTINI  
              £11.50

 

OLIVES £5.00

A discretionary service of 12.5% will be added to your bill. Many thanks
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