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Cocktails £12.90
Substantial 2-3 shots!

SANGRIA £12.90/Litre £25
Red/white wine, fruit, lemonade

MOJITO
Rum, lime and fresh mint

ESPRESSO MARTINI
Vodka, coffee, sugar syrup

NEGRONI
Campari, martini, gin & soda

~ MAMBO MANDARINE
Gin, triple sec, mandarine syrup,
cinnamon, soda, orange zest

CAIPIRINHA
Cachaca, fresh lime

COSMOPOLITAN
Vodka, cointreau, cranberry juice

PORN STAR MARTINI
Vanilla vodka, passion fruit
liqueur & puree, sparkling wine
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Bubbly Class £12.70 Lite £28

LIMONCELLO SPRITZ
Prosecco, Limoncello, soda

APEROL SPRITZ
Prosecco, Aperol, soda

ELDERFLOWER SPRITZ
Prosecco, Elderflower, soda
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Liqueur Coffee £11
(Baileys/Whisky/Tia Maria)

Cafe con Tequilla £10
/ Mulled wine £8 \

WOH a[co/w[ HOT

Marshmellow hot chocolate £7
Caramel/Vanilla Latte £6
Chai latte £6
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Elderflower/Passion fruit soda £5

Apple and cinamon Fizz £6
Kombucha £6
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Vino Jinto 175m[/ 250m[ / /30&/@

MONTEPULCIANO ltaly £7.80/£9.90/£26
Intense red colour and fruit aroma.

RIOJA CONDE DE CASTILLE
Rioja £8.90/£10.20/£28
Red frui{, spice and vanilla flavors.

MALBEC VISTA PLATA
Argentine £12/£14/£35 .
Full bodied bursting with spicy red & dark fruit.

PINOT NOIR - France £29.95
Ripe cherry classic French

PRIMITIVO - Italy £34
Ripe fruit and a velvety after taste.

ESPIRIT DE LUSSAC ST. EMILLION
Bordeaux £42 '
Notes of cherry, cedar wood and earthiness

Vino [)7[anco 175ml/ 250m/ / /30ttle

PINOT GRIGIO - Italy £7.80/£9.90/£26
Medium dry white.

SAUVIGNON BLANC - Italy £8.60/£9.95/£27.70
Clean and crisp white with pear notes

VINHO VERDE DOC - Portu?al £9.10/£10.90/£30
Zesty and lower in alcohol; white flower notes

RIOJA BLANCO - Rioja £30
Fresh with citrus and tropical fruit notes.

SAUVIGNON BLANC - New Zealand £32.50
Zesty with grapefruit aroma and
mineral character to the palate.

PICPOUL DE PINET - France £36
Crisp and aromatic with passion fruit notes.

SANCERRE BLANC DU ARMAND - France £32.50
Fresh notes of white peach
and citrus, distinctive floral from Loire

Vino IQosaa,o 175m[/ 250m[ / /3ottle

PINOT BLUSH -ltaly £8.60/£9.95/£27.70
Pale pink, dryand fruity flavors

COTERAUX D’AIX-EN-PROVENCE - France
£10.20/£12.95/£32.95
Delicate rose fruit & floral lavors

gspumante 125m[/ [/57ottle

Prosseco white - Italy £9 £32
Prosecco blush - Italy £32
Bollinger - Champagne £95
Cristal - Champagne £950
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Spanish Platter £19

Jamon Serrano, Manchego cheese, olives, crusty bread

Patatas Bravas £8
Grilled trio of skewers (beef & chicken) £11
Manchego cheese and guava marmalade £9
Crispy calamares, tartare sauce £10
Baked goat’s cheese and spring greens £9
Chorizo and new potatoes, chilli oil £10

“Quesadillas” beef/chicken/vegetarian £9
All served with cheese & tomafo salsa

Spicy chicken bites, paprika dip £10

“Fabada” £9
(butter beans and vegetable casserole)

Spanish tortilla £8
Crispy whitebait, tartare sauce, lemon £9
Padron peppers £9
Pork belly, tomato relish £10
Slow roast beef ribs t%%Ded
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with “chimichurri
Olive humus, bread £9

| Nachos glazed with cheddar cheese,

‘ guacamoleand spicy beef/vegetarian £12
|
|

King prawns with salsa roja £11
Fetta cheese and apple salad £9
Fish croquetas, tartare sauce, lemon £10
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For groups of 6 guests or more.
£28 pp Tapas, Paella & Desserts.
Please see Set Fiesta Menu
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Extras & gnhancements

Crusty bread, olive oil £5
Garlic bread £5
Marinated Olives £5
Brazilian cheese rolls £8
Sweet potato chips/chips £5

Mixed leaf salad £
Cream of tomato soup £8
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¥/ apas i ueS(/ay |
| 3 tapas £20 |
é Every Tuesday. All day. 'é
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HOUSE PRELLA £19
Chicken, chorizo, shellfish & fish

SEAFOOD PAELLA £19
Shelfish and fish

VEGAN PAELLA£19
Vegetable, fresh herb, olive oil

FEIJOADA £19
Black bean and smoked pork
stew, steamed rice, wilted
spring greens, farofa
(toasted and seasoned cassava flour)

SIRLOIN STEAK 80z £28.70

Chargrilled, served with chips & salad

BURGERS £16 )
Beef/Chicken/vegetarian
All served with chips/sweet potato
chips or side salad

Jablas

oNnobon £23
Spicy chiclRen, pork belly, chips

- HASTA LA GAN £23
Olive humus,¥§bada, salad

_ KINGSTON £23
Whitebait, calamares, chips

Kids s
Carrots sticks

Chicken nuggets and chips
Fish fingers and chips

Pasta, cheddar cheese, tomato sauce

Ice cream in a funky toy

Not all ingredients were listed. Ask your server if you are concerned about food allergy/ intolerance

www.thetapestrybar.com

www.thepotterybar.co.uk



