TAPAS
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TASCA

Olives green and black, xv olive oil, citrus & thyme (NG) g 10

UnDos Tres Dips smoky eggplant, mint tzatziki, I

walnut & pepper muhammara, grilled tomato bread (NGO)

Patatas Bravas fried paprika potato chunks, tomato

brava sauce, aioli (NGO) 1
Calamares lightly spiced, pan fried, lemon, aioli (NG)
Beef Quesadilla cheesy beef & onion stuffed
flatbread, with jalapeno sour cream

Aegean Vegetables slow braised artichoke, celeriac,
courgette, broad beans & blanched cherry tomato, with
garlic yogurt (NG ) Q
Barcelona Bombas golden crisp potato bombs,
spiced meat & chorizo filling, mojo rojo paprika aioli
Grilled Haloumi on chargrilled sourdough, with tomato
& cucumber salad, lemon & xv olive oil (NGO) J
Dolma bell pepper, stuffed with aromatic rice, pinenuts
and currants, with mint tzatziki (NG) [
Walnut Chicken grilled chicken skewers, walnut
sauce, paprika aioli, flatbread NGO)

Kofte beef meatballs, white bean salad w tomato, olive
oil, red onion, cumin, sumac; tahini mayo, flatbread (NGO)
Marinated Sea Bass in citrus, mustard, onion, fresh
chilli, green apple, dill (NG)

Gambas chilli prawns, sizzling in garlic olive oil (NG)
Braised Beef cheeks white chocolate baba ghanoush

burnt hazelnut butter, crispy herbs, flatbread (NGO)

Planning a Fiesta? A Celebration? A Milestone?

Let us Host your Next Gathering!

OUR SPECIALTIES:

Village Feasts [long-table shared banquets] or

Mix & Mingle [lively tapa-style affairs] with set menus
and full bar service, Perfect for Birthdays, Farewells,
Team Dinners — or just Because

Ask us how we Bring the Fiesta to Your Table
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MAINS

SIDES

DESSERTS

Chicken brined half chicken, hand cut ‘erishte’

(Turkish style al dente pasta), creamy white wine sauce,

sage, burnt butter (please allow 15 mins cooking time)

Grilled Eggplant tahini & manuka honey purée,

gremolata, kumara chips (NG) </

Market Fish please ask for presentation  market price

Cordero slow roasted lamb on the bone, with lamb jus,
skordalia (garlic potato purée) with mojo verde (NG)

Paella Mixta traditional saffron rice dish with morsels of

fish, mussels, prawns, chorizo sausage and chicken served

with lemon and aioli (NG)
(our paella is cooked the traditional way in housemade stock — please
allow 25 mins cooking time)

Coca Maria Tasca version of margherita pizza — tomato,
mozzarella, pesto, fresh basil (NGO)

Lahmajun Istanbul street pizza — minced
beef & onion, rocket, fresh tomato, lemon

hot turkish pidé bread

garlic bread

grilled tomato bread

skinny fries with aioli

mesclun, pear and parmesan salad, balsamic vinaigrette

broccoli with shallots, raisins, vinegar, yoghurt, almonds

Basque Cheesecake with chocolate sauce, olive oil
addvanillaicecream +5

Arroz Con Leche rice pudding with coconut milk,

caramelised apricot, pistachios 7
Churros spanish donuts, hot chocolate sauce, cream

Orange & Almond Cake with cream

Please inform us of any allergies
(all food prepared in one kitchen)

(NG) NO GLUTEN ADDED

(NGO) CAN BE NO ADDED GLUTEN

VEGETARIAN 4 VEGAN
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