Tapas Menu Spring

Flatbread with Olive Oil & Balsamic
Fried Salt & Pepper Squid, Lemon & Parsley Mayonnaise
Wood Smoked Chicken Wings
Red Wine Glazed Chorizo, Garlic & Thyme
Pulled Bourbon Glazed Jack Fruit
Bertha’s 16 Hour Smoked Pulled Pork with Cherry BBQ Sauce
Garlic Mushrooms & Crusty Bread

Cheese Stuffed Jalapenos

Choose 3 Bowls for 15.95 add a 175ml Glass of House wine for 18.95

Extra Tapas Bowls 3.95 each
Bowl of marinated olives 1.95

Baked Camembert for Two

Oven Baked Camembert served with Escabeche Onions, Roast Garlic & Rocket, Crusty Bread

12.95
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