
TAPAS FEAST MENUS  
Gather  –  Share  -  Ce lebra te  
Fo r  Groups  o f  8  o r  More  
 

 
 
Whe the r  you ' re  ce lebra t i ng  a  b i r t hday ,  ann i ve r sary ,  fami ly  o ccas ion ,  co rpora te  even t  o r  s imp ly  
b r i ng i ng  peop le  toge the r ,  our  Span i s h  Feas t  Menus  a re  de s igned  to  c rea te  a  memorab le  shared  
d i n i ng  exper ience .  I n sp i red  by  t he  v ib ran t  food  cu l t u re  o f  Spa i n ,  each  menu  has  been  care fu l ly  
c ra f ted by  ou r  che f s  u s i ng  au then t i c  i ng red ien t s  and  t rad i t i ona l  re c ipes .  F rom hand - carved  Ibé r i co  
ham and  f re sh  seafood to  gene rous  pae l las  and  who le  roa s ted  s u ck l i ng  p ig ,  every  feas t  i s  de s igned  
to  be  en joyed toge ther  a round  t he  tab le .  
 
Choose  one  menu  fo r  you r  group  and  a l low our  chef s  to  prepare  a  Span i s h  feas t  t ha t  encourages  
s har i ng ,  conve r sa t ion  and  ce lebra t i on .  
 
D ie ta ry  Requ i remen ts :  P lease  le t  u s  know o f  any  d ie ta ry  requ i remen t s  when  book i ng .  
Book ing  In fo rmat ion :  To  ensu re  t he  f re she s t  i ng red ien t s  and  a  seamles s  exper ience ,  a l l  menu  
se le c t ion s  mus t  be  con f i rmed a t  leas t  one  week  p r io r  t o  you r  re se rvat i on ,  e spec ia l ly  t he  s u ck l i ng  p ig  
menu  as  we have  to  pre  o rder  f rom ou r  s upp l i e r  i n  Spa i n .  
 
P re -Order  Ar r iva l  Dr inks  
Dr inks  
Glas s  Cava/Whi te/Red/Rose /Sangr ia  £7 
Bo t t le  Span i s h  Lager  £5  

 
 
TAPAS  SET  MENU 1  
£30pp 
 

To  S ta r t  

•  Gorda l  O l i ve s  w i t h  Thyme  & Orange  

•  Pan  & A io l i  
 

Tapas  Se lec t ion  

•  Hand-Carved  Ser rano  Jamón  

•  Aged Manchego  wi t h  Membr i l l o  

•  Padrón  Pepper s ,  Sea  Sa l t ,  L ime  & 
Papr i ka  A io l i  

•  T ru f f le  Mush room Croque t te s  A io l i  

•  Gambas  P i l  P i l   

•  Papr i ka  Gar l i c  Ch i cke n  Romesco  

•  Roas ted  Red Pepper s ,  Anchov ie s  &  
Sher ry  

•  Pata tas  B ravas  w i t h  Sa l sa  B rava  A io l i  

•  F lamed Chor i zo  w i t h  Honey  & Ch i l l i  

•  Cr i spy  Squ id  w i t h  Lemon  & A io l i  
 

Desse r t  

•  Raspber ry  Choco la te  B i te s  
 

 
TAPAS  SET  MENU 2  
£38pp 
 

To  S ta r t  

•  Gorda l  O l i ve s  w i t h  Thyme  & Orange  

•  Pan  & A io l i  
 

Tapas  Se lec t ion  

•  Hand-Carved  Ser rano  Jamón  

•  Aged Manchego  wi t h  Membr i l l o  

•  Anchov ie s  &  Boquerones  

•  Padrón  Pepper s ,  Sea  Sa l t  &  Papr i ka  

•  T ru f f le  Mush room Croque t te s  A io l i  

•  She l l - Baked Sca l l ops  Tx im i chur r i  

•  Pork  Be l ly  Ch i char rones  Papr i ka  

•  Pata tas  B ravas  Sa l sa  B rava  & A io l i  

•  Octopus  à  Fe i ra  Po ta toe s  Mo jo  Ro jo  

•  Smoked Papr i ka  Gar l i c  Ch i cken  w i t h  
Romesco  

•  Bee t roo t ,  F ig s ,  Cabra le s  B l ue  Cheese ,  
Honey  & A lmonds  

Desse r t  
 

•  Chur ro s  Con  Choco la te  

 
 
 
 
 
 
 
 
 
PAELLA FEAST  MENU 
£40pp 
A  t rad i t iona l  Span i s h  feas t  cen t red  around  ou r  
au then t i c  pae l la ,  prepared  wi t h  t he  f i ne s t  
i ng red ien t s  and  se r ved  i n  c la s s i c  pae l la  pans  
fo r  s har i ng  a t  t he  tab le .  
 
To  S ta r t  

•  Gorda l  O l i ve s  w i t h  Thyme  & Orange  

•  Pan  & A io l i  

•  Aged Manchego  wi t h  Membr i l l o  

•  T ru f f le  Mush room Croque t te s ,  A io l i  

•  Padrón  Pepper s ,  Sea  Sa l t  &  Papr i ka  

Pae l la  Mix ta  
A t rad i t iona l - s ty le  pae l la  combin i ng  land  and  
sea ,  r i c h  i n  co lou r  and  f lavour  

•  Papr i ka  Ch i cken  

•  K ing  P rawns  

•  Chor i zo  

•  Red Pepper s  



•  Sp inach  

•  Span i s h  Tomatoes  
or  
Vege ta r ian  Pae l la  
A v ib ran t  Med i te r ranean - i n sp i red  pae l la ,  f u l l  
o f  f re sh  seasona l  f lavou r s  

•  Goats  Cheese   

•  Ar t i c hokes  

•  Red Pepper s  

•  Sp inach  

•  Green  Beans  
 

Accompan imen t  

•  Green  Leaf  Sa lad  wi t h  Sher ry  
V i na igre t te  

 

 
 
WHOLE SUCKL ING P IG FEAST  
£55pp 
 

A T rad i t iona l  Span ish  Feas t  
Prepared  i n  t he  t rad i t i ona l  Cas t i l ian  s ty le  and  
roas ted  un t i l  me l t i ng ly  tender  w i t h  c r i sp  
go lden  s k i n .  P re sen ted  who le  and  carved  fo r  
gue s t s  to  en joy  toge ther .  

Served  who le  to  your  tab le  fo r  gue s t s  to  carve  
and  en joy  toge the r .  
 
 

To  S ta r t  

•  Gorda l  O l i ve s  w i t h  Thyme  & Orange  

•  Pan  & A io l i  

•  Aged Manchego  wi t h  Membr i l l o  

•  T ru f f le  Mush room Croque t te s  A io l i  

•  Cec i na  de  León  (Smoked Cured  Beef )  
w i t h  Corn i chon s  

•  Padrón  Pepper s ,  Sea  Sa l t  &  Papr i ka  

 
Main  Feas t  
 
Who le  Roas ted  Suck l ing  P ig  
Served  w i t h :  

•  Gar l i c  &  Rosemary  Pa ta tas  Asadas   

•  Gar l i c  Green  Beans  

•  Roas ted  App le s  

•  Cr i spy  Sage   

Desse r t  

•  Whole  Basque  Cheesecake  w i t h  Pedro  
X iménez

Desse r t  

•  Chur ro s  Con  Choco la te  
 

 

 
 
Book ing  In fo rmat ion  
Min imum Group  S ize :  8  Gues t s  
Menu Conf i rmat ion :  Requ i red  a t  leas t  one  week  befo re  you r  re se rva t ion  
Die ta ry  Requ i remen ts :  P lease  adv i se  a t  t he  t ime  o f  book i ng  
Arr iva l  Dr inks :  Ava i lab le  to  p re -o rder  

 

Br i ng ing  peop l e  toge the r  t h rough  au then t i c  Span i s h  food  and  a  f un  memorab l e  s ha red  d i n i ng  exper i en ce   

🇪🇸  🍷  🥘  
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