Yoot

VEGETABLE|MEAT|SEAFOOD SHARING DISHES

Charcuterie board

Lomo|serrano ham|chorizo|milano
salamilmanchego cheese| mixed salad|olive
tapenade| bread basket

Queen green olives GF|VE

Cheesy garlic

bread/garlic bread V

Ciabata with garlic butter / mozzerella
cheese

Cashew hummus N|S
Served with Crilled ciabatta bread,

Aros de Calamar DF
Flour coated squid rings

Padron peppers Ve|DF
sweet & smokey Spanish peppers cooked in

extra virgin olive oil topped with maldon sea salt.

Ali -oli sauce

Homemade garlic mayonnaise.

Trio of croquettes E|S

Homemade panko breadcrumb coated
croquettes with Mushroom | Gammon
&Serrano ham| king prawn.

Championes al vino VE|GF
Button mushrooms cooked in white wine and garlic.

Potato Bravas VE|GF
Potato Alioli V|GF

Cubes of fried potatos topped with spicy
bravas sauce \ Alioli

Pollo vino blanco DF

Cubes of chicken breastwith capers & dill and
garlic ansd white wine sauce.

Alitas de polloGF|DF

Chicken wings marinated in pimenton, garlic
and mild chilli

Chorizo al vino
Iberico Spanish chorizo sausage and onion cooked
in red wine.

Gambas pil pil GF|DF
King prawns cooked in white wine garlic,
Chilli, citrus, extra virgin olive oil & thyme.

Mediteranean vegetablesDF|VE
Mushroom, courgette aubergine

tomato, carrot, peppers & garlic oil.

This is for a minimum of 4 _people £27.95 per person.

In the event that a dish has ran out we will give a similar alternative replacement.
We recommend for anyone with diarty requirements to choose their own dishes from the main menu to
have a full meal, as this is a variety of Tapas to be shared equally with an average of 3-4 dishes per person.

POPULAR ADD ONS:

Tortilla la esponola VIGF £7.95
Spanish omlette

Gambas plancha DF £8.95
Shell on Grilled king
prawns

Chuletade cordero DF|IGF ~ £13.95
Grilled lamp chops with
garlic & rosemary

Carafe of Red wine SangriaiL £22.00

Allergens

VE vegan S Sesame

V Vegetarian E Contains egg

DF Dairy free GF Gluten free
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