LAS 1aPAS

AUTHENTIC SPANISH CUISINE

RGN U

Eat as much tapas as you like...

Our menu introduces you to an exciting Spanish food tradition.
Tapas is a Spanish lifestyle, eaten and accompanied with something nice
to drink. These small, tasty dishes are made so that you can choose to eat

several different ones as a meal.

Our Menu offers you a selection of traditional dishes, with a wide range
of flavours that will excite your taste buds.
TERMS AND CONDITIONS

Please help us to keep food waste down. Order 3 different dishes each at a time, you can order as many times as you like.
Remember to decrease your order number as you begin to get full, this helps us limit food waste.
Customers must leave their table by 6.00pm on Friday / Saturday otherwise you will be charged the later dining price.
We will be unable to serve anymore food if dishes are being ordered and left.
A maximum of 3 prawn dishes can be ordered per person.
There will be a break between course this may be longer at busy times.
Unfortunately you cannot order tapas dishes for your children if they are on the free kids meal offer.
One drink person must be ordered for offer price to be valid.

Moqday | Friday & Sunday
Thursday Saturday 12pm - 9pm

3pm - 9.30pm 12pm - 6pm £18.95
£17.95 £17.95
L 6pm - 10.00pm ..

o £22.95 -

Kids eat free from kids menul
(2 - 8 years old)

P e s 01706 601595

*CUSTOMERS MUST LEAVE THE TABLE BY 6.00PM ON FRIDAY/SATURDAY OTHERWISE THEY WILL BE CHARGED THE LATER PRICE.
*ALL OFFERS APPLY TO TAPAS MENU ONLY




1. Pan Fresco (v)

Fresh home-made bread with extra
virgin olive oil.

5. Pan de Ajo con Queso (v)
Garlic bread with cheese.

Acompanamientos

3. Aceitunas Mixtas (v) GF
Mixed olives marinated with
peppers & lemon.

4. Pan de Ajo (v)
Garlic bread.

2. Bruschetta (v)
Toasted bread, garden tomatoes,
onion, basil, garlic & olive oil.

Derduras - Degetarian

6. Humus, with Fresh Bread
Chick Peas, Tahini, Olive oil,
lemon juice and garlic.

7. Patatas Bravas (v) GF
Deep fried potatoes in a spicy
lomalo salce.

8. Champinones al Ajilla (v) GF
Mushrooms sauteed in garlic,
olive oil and herbs.

9. Berenjenas Gratinadas (v) 6F
Fresh aubergine with cheese,
tomato and herbs.

10. Tortilla Espanola (v) 6F
A traditional Spanish
potatoes & onion omelette.

14. Seleccion de Embutidos GF
A selection of cured Spanish meats.

11. Patatas Ali Oli (v) CF

12. Piquillos Rellenos de Verduras (v)6F 13. Pimientos de Padron (v) 6F

Deep fried potatoes served with Peppers stuffed with new potatoes, Padron peppers cooked with
Spanish garlic mayonnaise. chillies, onions, vegetables & cheese. extra virgin olive oil and a touch
of flaky sea salt.

Charcuterie

15. Queso Manchego (v) GF
Spanish cheese served with fresh
tomato and olive oil,

16. Pollo al Ajillo GF
Chicken breast cooked with garlic,

paprika and cayenne pepper.

20. Pollo Espanola GF

Tender strips of chicken breast with
peppers, onions, tomato, chilli and
garlic.

Pollo - Chicken

18. Pollo alla Crema @F
Chicken cooked with mushroom
in a creamy sauce.

19. Paella de Pollo BF
Paella rice with chicken and
vegetables.

17. Alitas de Pollo 6F
Chicken wings marinated with
garlic and paprika.

21.Fajita de Pollo

Tender strips of chicken breast with
peppers, onions & fresh chilli, topped
with cheese and wrapped in a tortilla
served with spicy sour cream dressing.

22. Chorizo Frito al Vino &F
Spicy Spanish sausage pan fried in

WIne.

Pescado y Wariscos -

27. Calamares Andaluza
Squid coated in batter, deep fried,
served with garlic mayonnaise.

31. Gambas a la Gabardina
King prawns deep fried in our
special batter, served with Spanish
garlic mayonnaise.

Carne - Weat

23. Albondigas a la Jardmera @F 24. Carne Espanola 6F
Our famous beef meatballs served Tender strips of beef with peppers,
with vegetables and tomato sauce. onions, tomatoes, chilli and garlic.

26. Costillas 6F
Ribs cooked in special Las Tapas
home-made BBQ sauce.,

Fish &. Seafood

29, Gambas Pil Pil GF 30. Mejillones Marinera gF
King prawns sauteed in olive 0il ~ Mussel in spicy tomato sauce
with. garlic, hot chilli and peppers. and garlic.

25. Cordero en Salsa GF
Casserole of lamb with mushrooms
in spicy tomato sauce.

28. Fritura de Pescado

White fish coated in batter, deep
fried, served with sea salt, lemon and
garlic mayonnaise.

32. Lasaia
Green pasta layered with meat ragu
and bechamel cheese.

36. Pasta Vegetariana (v)
Pasta with mushrooms, peppers and
onions in a creamy fomato sauce.

Pasta (Dishes

34. Ravioles de Espinacas (v)
Ricotta and Spanish Ravioli with
tomato sauce and cream.

33. Carbonara 35. Spagetti bolonesa

Bacon, free-range egg, parmesan

and cream. with a touch of chilli served on a

bed of spaghetti pasta.

37. Pasta de Pollo Picante
Pasta with chicken, mushrooms
and chilli served in a creamy
tomato sauce.

38. Ensalada de Casa (v) GF
Salad leaves, cucumber. olives,
red onions, tomato and feta cheese.

Salads

40. Ensalada de Atiin GF
Mixed salad leaves with tuna,
Spanish mayonaise, onion and
sweetcorn.

Side Orders

Ensaladas -

39, Ensalada de Tomate (v) 6F

A salad of tomato and red onion
marinated with olive oil and vinegar
dressing.

Chips - £3.50 Onion Rings £3.90 Mozerella Sticks £4.00
FOOD ALLERGIES AND INTOLERANCES (Please speake to a member of staff about your requirement).

GF - Gluten Free

Home-made beef bolognese ragu



Cocktails

Pornstar Martini £7.35
Vanilla Vodka, Passoa, Pineapple and Passion fruit juice.

Sex on The Beach £7.25
Vodka, Archers, Orange and Cranberry Juice

Pina Colada £7.95
Bacardi, Malibu, Coconut Liqueur and Pineapple Juice

Blue Lagoon £7.50
Vodka, Blue Curacao and Lemonade

Strawberry Daiquiri (Frozen) £7.75
Bacardi, Fresh Strawberries and strawberry Ligueur,
Passionfruit Daiquiri (Frozen) £7.75
Bacardi, Passionfruit Puree and Passionfruit Liqueur.
Bubblegum Daiquiri (Frozen) £7.75

Bacardi, Bubblegum flavour and Pineapple juice

Bellini (Raspberry/Strawberry/0riginal) £7.75
Delicious Prosecco with Choosen Liqueur flavour.

Mojito(Raspberry/Strawberry/Original) £7.75
Rum, Fresh Mint Leaves, Choosen Fruit, Lime, Sugar and Soda.

Long Island Ice Tea £8.00
Rum, Vodka, Gin, Triple Sec, Tequila, Topped up with Coke

Black Russian £7.50
Vodka, Khalua, topped up with Coke

Esspresso Martini £7.95
Vodka, Khalua, Espresso and Sugar

Woo Woo £7.50
Vodka, Archers, Lime, Cranberry and Cherry Juice

Raspberry Collins £7.75
Raspberry Gin, Raspberry Purée, Lemon Juice, Sugarand Soda
Pink Gin Spirit £7.90

Pink Gin, Prosecco, Lemonade and Sliced Strawberries

Aperol Spritz £7.95

Aperol, Prosecco, Soda, with Sliced Fresh Oranges.

IMocktails

Cindrella £4.75
Orange Juice, Cranberry Juice, and Grenedine

Virgin Blue Lagoon £4.75
Lemonade and Blue Curacao

Fruit Power £4.75
Mix of tropical juices topped up with Lemondae

Pink Lemonade £4.75

lemonade, Bubblegum Favour, Grenedine,
fresh Mints and Lemon



Amazing Gin

Whitley Neil Rhubarb and Ginger Gin
Whitley Neil Raspberry Gin
Whitley Neil Violet Gin

Brockman's Gin

Hendrick's Gin

Bombay Sapphire

Tanqueray London Dry Gin

Gordon's Gin

Gordon's Pink Gin

Gordon's Orange Gin

£7.75
£7.75
£7.75
£8.50
£8.50
£7.50
£7.a0

£7.50
£7.50

£7.50

Las Tapas

Authentic Spanish Cuisine

Cocktail Ienu

IMon-Thurs

Get 2 of the same Cocktails
onlyat £13

(Must be bought at the same time)
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