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BASQUE COUNTRY — Pinchos VALENCIA — Paella

CATALONIA — Catalan Pan MURCIA — Magra con Tomate

MADRID — Patatas Bravas · Gambas JEREZ — Pollo al Jerez
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¿S AB Í AS  QU E …? —  D I D  Y OU  K NOW
Tapa means “lid”. Legend has it Andalusian innkeepers covered glasses of sherry

with a slice of bread or ham to keep the flies off — and the little snack on top

became the star.

Tapas are a pastime, not a course — ir de tapeo means drifting from bar to bar,

one small plate and one small drink at a time. Order a few and share everything.

◆

◆

our sangría special

SANGRÍA + LA TAPA
¡Salud!

£9
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S P A N I S H

TAPASTAPAS

pequeños platos · grandes sabores



LA CARTALA CARTA
tapas para compartir — made for sharing

we recommend 2–3 plates per person

PAELLA £5.95
A rice dish cooked with chicken & chorizo — rich in flavour and colour.

◆ Born in Valencia as a farmers’ dish, named after the wide pan it’s cooked in.

● Made in limited portions — when it’s gone, it’s gone! Please check availability.

POLLO AL JEREZ £5.95
Marinated chicken breast with mushrooms in a sweet sherry & cream
sauce.

◆ From the countryside around Jerez de la Frontera — the home of sherry.

PINCHOS £5.95
Lightly toasted sourdough topped with tuna, pimento & anchovy, secured
with a cocktail stick.

◆ A Basque Country classic — pintxo means “spike”.

MAGRA CON TOMATE £6.95
Tender pieces of pork cooked in tomato sauce — a hearty balance of meaty

and slightly sweet tomato flavours.

◆ A proud taste of Murcia.

PATATAS BRAVAS £4.95
Fried cubes of potato topped with a spicy tomato sauce, served with aioli.

◆ Born in Madrid — now a staple of tapas bars across Spain.

TORTILLA £3.95
Baked egg with potatoes & onions, served on a base of tomato sauce.

◆ The famous Spanish omelette — a true Iberian classic.

ENSALADA DE GARBANZOS £4.95
A traditional chickpea salad with diced tomatoes, cucumber, peppers &
capers in a sherry vinaigrette.

◆ Every region does it differently — some add tuna, boiled egg or salted cod.

GAMBAS AL AJILLO £6.95
King prawns cooked in olive oil with lashings of garlic.

◆ A Madrid favourite since the last century.

CATALAN PAN £4.95
Toasted sourdough brushed with garlic, topped with cold crushed tomato
& olive oil.

◆ Pa amb tomàquet — simple, emblematic Catalonia.

BONDEGAS £5.95
Homemade meatballs in a spicy chilli & tomato sauce, topped with Spanish
parsley pesto.

◆ Meatballs came to Spain in the era of Muslim rule in Iberia.

CROQUETAS £5.95
Ham & cheese in a rich béchamel, coated in breadcrumbs & deep-fried.

◆ Borrowed from the French croquette in the 19th century.

LA TAPA cheese & cured ham, on a wooden lid for your glass

Add one to top your drink £2.75
Large Sangría topped with La Tapa £9

E X T R A S ·  P A R A  P IC A R
CHIPS £2.50
OLIVES £3.95
BREAD £1.95
Our tapas are prepared fresh and served as soon as they’re ready, so dishes may not all arrive

together — share and enjoy each plate as it comes.

Please ask our team about allergens & dietary requirements.


