F ridays Somes nighly deserve
Cold Plates anolher FW”

Manchego & Seasonal Chutney |6

Aged Manchego served with seasonal chutney.

Tomato Gazpacho [VG| 75

Chilled tomato and roasted pepper soup finished with basil oil.

Ensalada Tricolor |V| |G| 6

Marinated heritage tomatoes, mozzarella, rocket and basil oil.

Chicken, Chorizo & Leek Terrine | 8

Served with rocket salad.

Tortilla Crisps with Guacamole [V| 6

Topped with hazelnut pesto.

Seasonal Couscous Salad V| 6

Couscous with seasonal vegetables, herbs and dressing.

Greek Salad [V |G| 7

Tomatoes, cucumber, red onion, olives, green pepper and feta with oregano dressing.

Tiger Prawn, Avocado & Fridays Thousand Island Tian |G| 9

Layered tiger prawns, avocado and thousand island dressing with toasted focaccia.

Tzatziki & Pitted Olives [V| |G| 6

Tzatziki with marinated olives served with grilled flatbread.

Mushroom Pace [V |Gl 7

Served with toasted ciabatta.
|V| Vegetarian [VG| Vegan |G| Gluten Free

Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,
we cannot guarantee the complete absence of allergens.



F ridays Somes nighly deserve
Hot Plates anolher FW”

Padron Peppers V] |G| 7

Served with smoked salt & lemon wedge.

Chorizo & Red Wine | 8

Cooked chorizo topped with a thyme, honey & red wine glaze.

Fridays Patatas Bravas [V] 9

Crispy potatoes with shallot chutney and smoked paprika mayonnaise.

Arancini | 9
Manchego & parma ham arancini with parmesan shavings.

Crispy Prawns | 10
Crispy prawns served with roasted garlic aioli.

Crispy Pork Belly | 9.5

Braised pork belly glazed with lemon, orange & honey.

Chilli & Honey Halloumi [V| 8 *

Crispy halloumi served with chilli & lime jam.

Fridays Dirty Fries | 8

Skin-off fries topped with chorizo, smoked paprika mayo & grated parmesan.

Roasted Mediterranean Vegtables [VG| |G| 7

Seasonal Mediterranean vegtables roasted with herbs & olive oil.

Spanish Omelette [V] 7

Traditional Spanish omelette served with red pepper & tomato sauce.
|V| Vegetarian [VG| Vegan |G| Gluten Free

Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,
we cannot guarantee the complete absence of allergens.



Fridays — Sorerighledser
Sweet Plates ~ anslher plale

Wild Berry Panna Cotta [V| |G| 7

Wild berry panna cotta topped with Rioja-poached wild berries served with biscotti.

Lemon & White Chocolate Mousse [V |G| 6.5

Silky lemon & white chocolate mousse served with biscotti.

Basque Cheesecake [V |G| 7

Baked basque cheesecake finished with wild berries.

Sorbet & Ice Cream Selection |V] |G| 4

A selection of sorbets and ice creams served with biscotti.

|V| Vegetarian |[VG| Vegan |G| Gluten Free
Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,
we cannot guarantee the complete absence of allergens.
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