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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 OGO the pomegranate 1ruit of many seeds’ The pomegranate is
Granada’s emblem, often woven into mosaic tiles and Moorish art across the city

STARTERS

Olives green and black, xv olive oil, citrus & thyme 12
Tomato & Lentil Soup red lentils, onion & tomato, with lemon and hot pide bread 15

Gilda Pintxos guindilla pepper, olive & anchovy on a skewer — Spain’s legendary little bites (3) 18

TAPAS small plates BIG FLAVOUR — ENJOY ONE OR SHARE A FEW

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

Calamares  crispy fried OR lightly spiced and pan fried, with lemon and aioli 21

Beef Quesadilla cheesey beef & onion stuffed flatbread, with sour cream 20 add jalapenos + 2
Pork & Migas pork belly, sautéed apple, baby spinach, golden crispy croutons (migas) 24

Warm Cannellini Beans with tomato & leek sofrito, crispy leek greens, toasted almonds 24

Grilled Haloumi sourdough bruschetta, onion purée, red peppers, pomegranate agridulce 26

Sanma green cabbage stuffed with aromatic rice, onion, pine nuts, currants; with tzatziki 25
Barcelona Bombas golden crisp potato bombs, spiced meat & chorizo filling, mojo rojo paprika aioli 24
Atun Tartare diced fresh tuna, avocado, capers, lemon, chilli — scoop it up with crunchy corn chips 29
Walnut Chicken grilled chicken skewers, walnut sauce, paprika aioli 25 addrice +6

Albondigas grass-fed beef meatballs, traditional Spanish tomato brava sauce, green peas 24

El Camino Scallops seared scallops, silky corn purée, almond picada, xv olive oil 29

Gambas al Pil Pil chilli prawns, sizzling in garlic olive oil, with hot bread for mopping up juices 26

Ibiza Tapa flatbread, whipped ricotta, chorizo, roast pear, blue cheese, thyme, pomegranate agridulce 24

SIDES hot Turkish pidé bread 7 garlic bread 10 grilled tomato bread 10

VEGETARIAN, VEGAN ano NO GLUTEN MENUS AVAILABLE ON REQUEST

Please inform us of any allergies (all food prepared in one kitchen)
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PLATOS FUERTES main meals

Now it’s time to break open a bottle of Spanish Red — or perhaps a minerally Albarifio white

Paella Mixta traditional saffron rice dish with morsels of fish, mussels, prawns, chorizo sausage and

chicken served with lemon and aioli 45
(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, garlic & pomegranate baste, red pepper, roast
potatoes and carrots (TASCA’S SIGNATURE DISH) 42

Beef Cheek Paella pan-fired rice dish with slow braised beef cheek, roasted mushrooms, crispy capers,
charred lemon and fresh chilli 45

Mercado Fish market fish, creamy white wine sauce, olives & capers, wilted spinach, potato flats 42
Chicken Algarve Portuguese grilled rosemary chicken, lettuce cup, tomato salsa, crispy patatas, aioli 39

Sevilla Salad seared rare sesame tuna, mesclun leaves, fresh orange, toasted almonds, green olives,
crispy croutons, caesar mayo, capers 35

Spaghetti & Meatballs meatballs in a tomato sherry sauce, fresh basil, parmesan, xv olive oil 30

COCA spanish pizza / traditional woodfired flatbread

Coca Basque chorizo, artichoke hearts, anchovies, mozzarella, guindilla peppers, olives, aioli, relish 32
Coca Granada crispy pork, charred onion purée, mozzarella, pickled apple, sour cream, pomegranate 32
Coca Maria tomato, mozzarella, pesto, fresh basil 30

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

SIDES skinnyfries with aioli 14 mesclun, pear & parmesan salad, balsamic vinaigrette 18
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M*E Planning a Christmas Fiesta? A Celebration? A Milestone?

Let us Host your Next Gathering! 2 — 120 people
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. Reserve your date today

VEGETARIAN, VEGAN ano NO GLUTEN MENUS AVAILABLE ON REQUEST

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




