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TASGA

CAFE. RESTAURANT & TAPAS BAR D I N N E R M E N U

T A S CA (inSpanish): an unpretentious, local, backstreet bar / eatery, offering a few tapas
to accompany the drinking (and gambling) that goes on until the small hours.
We choose to concentrate on eating and drinking!

OUR L OG O the pomegranate A fruit of many seeds and flavour - the symbol of
Granada in Spain, is seen in mosaic tiles and Moorish art across the city

TAPAS

Olives green and black, xv olive oil, citrus & thyme 10

Un Dos Tres Dips smoky eggplant; mint tzatziki; walnut & pepper muhammara; grilled tomato bread 21
Patatas Bravas fried paprika potato chunks, tomato brava sauce, aioli 17

Calamares lightly spiced, crispy fried, with lemon and aioli 23

Beef Quesadilla cheesey beef & onion stuffed flatbread, with sour cream 22

Bilbao Green Beans slow braised in xv olive oil with onion & tomato juices 19

Barcelona Bomba golden crisp potato bombs, spiced meat & chorizo filling, paprika aioli 9 ea
Grilled Haloumi chargrilled sourdough, tomato & cucumber salad, lemon & xv olive oil 26
Dolma bell pepper, stuffed with aromatic rice, pinenuts and currants, with mint tzatziki 24
Walnut Chicken grilled chicken skewers, walnut sauce, paprika aioli 26

Albondigas grass-fed beef meatballs, traditional spanish tomato brava sauce, green peas 24
Atun Tartare diced fresh tuna, avocado, capers, lemon, chilli, crunchy corn chips 29

Gambas al Pil Pil chilli prawns, sizzling in garlic olive oil 24

Pulpo a la Parrilla grilled octopus, green olives, cherry tomatoes, xv olive oil & lemon vinaigrette 30

SIDES

hot turkish pidé bread 6

garlic bread 9

grilled tomato bread 10

skinny fries with aioli 14

broccoli with almonds, raisins, pickled shallots, yoghurt 18
mesclun, pear & parmesan salad, balsamic vinaigrette 18
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TASCA

CAFE. RESTAURANT & TAPAS BAR D O MI NI O N R O A D

\MAINs

Chicken Algarve portuguese grilled rosemary chicken, tomato & black olive salad, crispy patatas, aioli 38
Berenjena grilled eggplant, tahini & manuka honey purée, shallot & almond salad 32
Mercado Fish pan fried market fish, turkish potato, leeks & carrots in orange & olive oil dressing SMARKET

Paella Mixta traditional saffron rice dish with morsels of fish, mussels, prawns, chorizo sausage and
chicken served with lemon and aioli 44

(our paella is cooked the traditional way in housemade stock — please allow 20 mins cooking time)
Cordero slow roasted lamb on the bone, with harissa, leek & potato puree, mojo verde sauce 42
Coca Maria Tasca version of margherita pizza —tomato, mozzarella, pesto, fresh basil 28

Lahmajun |stanbul street pizza — minced beef & onion, rocket, fresh tomato, lemon 30

DESSERTS

Basque Cheesecake with dark chocolate & olive oil 15 add vanillaice cream + 5
Arroz con Leche rice pudding with coconut milk, caramelised apricot, pistachios 15
Churros  spanish donuts, hot chocolate sauce, cream 15

Mediterranean Orange & Almond Cake with cream 8 add vanillaice cream + 5

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

TASCA DOMINION ROAD




