
THE FORK, CORK & FEATHERS
Bwydlen Platiau Bach – Small Plates Bistro Menu

Friday Evenings from 6pm

SNACKING

Spanish Mixed Olives (Ve, GF).......................£4.95

Spicy ‘Gordal’ Olives (Ve, GF).........................£4.95

Valencian Salted Almonds (Ve, GF)................£4.95

Mixed Spanish Salted Nuts (Ve, GF)..............£4.95

COLD PLATES

Greek Green Olive Tapenade on Toasted 
‘Barra Gallega Bread (Ve)...............................£6.95

‘Dolmades’ Stuffed Vine leaves (Ve, GF)........£6.95

Manchego Cheese & Quince ‘Membrillo’ Jelly 
(GF)....................................................................£7.95

Greek Kalamata Olives & Greek Feta Cheese 
(GF)....................................................................£6.95

Homemade Tzatziki & Greek Style Flat bread 
(V)…….…………………………………...…£6.95

Jamon y Queso ‘Cymraeg’ (GF)...................£12.95
Welsh produce in a Spanish Classic. 
Hafod Organic Farmhouse Cheddar with Carmarthen Air 
Cured Ham 

Aragon Tomato Salad (Ve, GF)......................£10.95
British Heritage Tomatoes, roughly chopped & topped with 
salty, black Aragon Olives , sliced red onion, herbs and Halen 
Môn sea salt

GREEK-STYLE FLATBREAD PIZZAS

Margarita (V).............................................£9.50
Rich Tomato base, Welsh Cheddar Cheese 

‘Am Dro’ – ‘A Walk’ (V)………………..£12.50
Rich Tomato base, Welsh Goats Cheese, Chestnut 
Mushrooms, Caramelised Onions & Truffle Oil

‘Y Groeg’ – ‘The Greek’.........................£12.50
Rich Tomato base, Sundried Tomatoes, Kalamata Olives, 
Red Onions & Greek Feta

‘Y Ddraig’ – ‘The Dragon’…................£12.50
Rich Tomato base, Carmarthen Ham, Chorizo & Red 
Jalapeños 

HOT PLATES

Greek Gigantes Beans in a rich tomato 
Sauce (Ve, GF)..............................................£7.95

Grilled Halloumi topped with Greek Pine 
Honey (GF).................................................£8.95

Padron Peppers with Halen Môn Sea Salt 
& Extra Virgin Olive Oil (Ve, GF).............£6.95

Pesto Gnocchi (V).....................................£6.95
Gnocchi mixed with traditional pesto topped with melted 
Welsh Chedder 

‘Melitzanes Imam’ (Ve, GF)........................£9.95
Slow cooked baby aubergines in a rich tomato sauce

‘Morcilla de Burgos’ (GF).........................£7.95
Traditional Spanish Black pudding from the city of 
Burgos, grilled & topped with fried onions 

‘Pintxos Chistorra’..................................£6.95
‘Basque style Tapas’, a skewer of spicy pork sausage, 
grilled Padron Pepper, served on a slice of ‘Barra 
‘Gallega’ bread

‘Albondigas’...........................................£12.95
Homemade Pork, Dill and Pinenut Meatballs served in a 
rich tomato & Pernod sauce 

‘Greek Gyros’………………………....£12.95
Traditional Greek Street food of a Greek style flatbread 
wrapped around a homemade Welsh Wagyu Beef Kofta 
Kebab, homemade Tzatziki & salad. Designed to be eaten 
with your hands!!!  

‘Loukaniko’…………………………....£7.95
Traditional Greek Mezze ‘Village Pork Sausage’. Ask us 
for tonight's flavour.

Our Mediterranean inspired small plates are designed to be shared. Mixed and 
matched to your taste, we recommend 3 to 4 dishes per person. 

SIDES

Crispy Oregano Roasted Potatoes (Ve, GF)...£4.95
Add Bravas (Ve, GF) or Aioli Sauce (V, GF)…...£1.50 
Add Welsh Cheddar & Truffle Oil (V, GF)…£2.50 

Baby Leaf Salad, British Baby Tomatoes, Extra 
Virgin Olive Oil (Ve, GF)…………………...…£4.95 

Freshly Backed ‘Barra’ Gallega’ Bread and 
Welsh Salted Butter (V)…………………..…£4.95

Homemade Red Cabbage Coleslaw (V, GF) .£3.00

Dietary Key
(V) Vegetarian (Ve) Vegan (GF) Gluten Free
Our food is prepared in an environment where allergens 
are handled. Please inform your server of any allergies 
before ordering. 

To Reserve, please WhatsApp or Call 07481 786 488
www.theforkcorkandfeathers.co.uk
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