tapas

TEIPE-S the 5|::-iri1.' of SPain. The tapas tradition is the cicflshtFuI SPanfﬁl'l custom of ga‘l:i'laring at

“T ascas’ (Watering holes vaicfing food) for a 5|ass of 5!1-:#5, wine or beer & 5am|:>|ing, arange of
different dishes amongst friends. TEPES is fun & informal. Here at f)arcnlnncta we also vaide
racions {larger Pori:ion dishes), both in the menu & on our regu]arig changing SPccial Boards. As
well as Spain, ourfood is influenced from other regions of Medirranean & of the wider |_atin
world. Se, 5ra|: Hnursc":a <:|rin|<., order your dishes & away you go. (]F you have never tried this stglc
before don't be afraid to ask us for some suggestions, on drinks as well as Food.}

“Buen A]::ctito”

Mientras [ speras
P
Whi’c you wait

Fresh bread with a mixed extra virgin olive oil & balsamic diP 4.50

Mim:cI Olivcs 4.50

E xtra Sauce:

Alioli 2.00

E)ravas Saur:c 2.00
Disclaimer

Food allergies and |ntolerances:

Full allergen information on the ingredients in the food we serve is available upon request. Dishes may vary from those
shown due to seasonal availability of ingredients. FFish, poultry and shellfish dishes may contain bones and/or shell.
Ff::.auc aware that all our dishes are pmparu:i in kitchen where nuts and 5.1ut¢n are Prca-r:rrl:, as well as other allc::gans,

therefore we cannot guarantee that any food item is completely free from’ traces of allergens, due to the risk of

cross contamination. Our food is cooked using vegetable oil .

Please note for tables of & or more we will add a 10% dismﬁnna:y service chargr: to your Lill.




