
Pan seared steak topped with a
creamy peppercorn sauce

G&Tapas menu
Vegetarian
Garlic Mushrooms

Tempura Prawns

Vegetable Paella

Calamari

Pan fried Halloumi

Goujons

Patatas Bravas

Homemade Fishcakes Gambas Pil Pil

Whitebait
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Mushrooms cooked in white wine,
garlic & cream (V)

King prawns in a light, crispy & 
airy batter sweet chilli sauce.

Cooked with saffron, onions,
peppers & peas (VG, GF)

Squid rings in a light salt & pepper
batter, garlic mayonnaise .

With tomato chutney (V, GF)

Welsh beer battered cod fillets,
homemade tartare sauce

Spiced crisp potato pieces, sun-
dried tomato sauce (VG. GF)

Cod, smoked haddock & salmon
fishcakes, tartare sauce .

Shell-off king prawns in garlic
butter, lemon & harissa chilli (GF)

Whole small fish in a light flour
coating, lemon oil

£6.50

£7.00

£6.50

£7.50

£6.50

£7.50

£6.50

£7.00 £8.50

£6.50

Vegetable Tagine
Roasted vegetables in a fruity &
spiced tomato sauce (VG, GF)

£6.50

Seafood

Albondigas

Steak Au Poivre 

Chorizo al Vino

Chicken Balti 

Chilli

Pork & beef meatballs, spiced
tomato sauce, Grana Padano (GF) Savoury chorizo braised & served

with a sauce of bright red wine.

Served with pitta bread

Pork & beef spicy stew containing
chilli peppers, tomatoes, kidney
beans & other seasonings.

£7.00

£8.50

£7.00

£7.00

£7.00

Meat

Sticky Pork Belly

Karaage Taco Halloumi Sliders 

Mussels Mariniere Padron Peppers

Slow cooked belly pork in sticky
soy sauce, with rice (DF)

Japanese style fried chicken, soft
shell taco, spring onion, spiced mayo

Pan fried halloumi in slider buns,  
chilli jam (V)

Mussels in tomato, garlic & basil
sauce, toasted ciabatta (DF)

Pan fried in olive oil, course sea
salt (VG, GF)

£8.50

£8.00 £8.00

£8.50 £7.00

April  Special Tapas

Prawn Linguine
White wine, cream, garlic & butter
white sauce

£8.50

APRIL, 24

Spanish Omelette
Potato & egg omelette (V, GF)

£6.50

Hummus
With pitta (VG)

£6.50

Chunky chips
Truffle oil & Italian cheese chips
Garlic bread
Cheesy garlic bread
Greek salad (olives & feta)
Breads - oil & balsamic
Marinated olives

Charcuterie
Parma ham, olives, cheeses, hummus,
bread with oil & balsamic.

£3.50
£4.95
£3.95
£4.50
£3.50
£3.50.
£1.95

£10.95

Sides

Veggie Board
Olives, stuffed peppers, artichokes,
cheeses, hummus, bread, oil & balsamic.

Sharing Boards
Food prepared in our restaurant may

contain the following ingredients: milk,
eggs, wheat, peanuts, and tree nuts. 
If you have any food allergies, please

notify your server.
Vegetable oil used is derived from

genetically modified soya.

Allergy Advice

Early Bird
Friday & Saturday
Order between 12 & 3pm or 5-
6pm (order before 6pm) to take
advantage of any 3 tapas for
£21*
*Table available for 1.45 hours

*GF bread available on request

£10.95

(Available Thursday-Saturday)



G&Tapas menu
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APRIL, 24

Wine & Dine - £39.50
4 tapas, 1 side & a bottle of house of wine

Want to join us for delicious tapas?
Need to book a table for your next date night?

Book online 24/7 at www.gintapas.com

Tues & Wed Evenings

Thursday Evenings
Date Night - £22.50

1 sharing board (charcuterie/ veggie) 
& 1 gin flight board or bottle house wine

2 for £12 Cocktails from 5pm*
(*2 of the same cocktails ordered at same time)

Friday & Saturday
Early Bird Deal £21

Dine with us 12 -3pm or 5-6pm (Must order before 6pm)

2 for £12 Cocktails from 9pm*
(*2 of the same cocktails ordered at same time)

Sunday
Homemade Roast Dinners

From £14.50 every Sunday

Book online


