
2Taps creates all the atmosphere of summer regardless of the 
season. We have created our own take on tapas and welcome 
family, friends, and admirers from across the world to join us  
and taste the flavours of Spain. 

FRIDAY 24TH AND SATURDAY 25TH
1PM-3PM

2 TAPAS FOR £10



ACEITUNAS MIXTAS (Allergies may change see server)
Seasonal mixed olives - Ask server for varieties

*May contain stones*

PAN FRESCO (V, G, E, D, N)
Freshly baked bread, aioli, basil pesto, smoked sundried tomato tapenade, 
olive oil & balsamic vinegar

EMPANADA DE CARNE (G, E, D, SU)
Chilli beef, puff pastry, spicy tomato sauce, melted cheddar

ALITAS DE POLLO (SO, SU)
Marinated chicken wings in piri piri sauce
OR
Marinated Honey, ginger & chili sauce

CHORIZO AL VINO (SU)
Pan seared Chorizo sausage finished with red wine

ESTOFADO DE CORDERO (SU)
Moroccan lamb tagine

QUESO DE CABRA CON JAMÓN SERRANO E HIGOS (D, M, SU) 
Goat’s cheese wrapped in serrano ham served with rocket, balsamic vinegar  
& fig relish

ALBÓNDIGAS PICANTES (G, E, D, N)
Spicy pork meatballs, tomato sauce, flaked almonds

BROCHETA DE POLLO (CE, E, M, SO, SU)
Grilled Cajun spiced chicken skewer, rocket, red onion, aioli

GAMBAS AL AJILLO (C, F)
Tiger prawns, garlic, chilli oil

MEJILLONES A LA MARINEAR (Allergies may change)
Mussels of the Day

CALAMARES (E, SU, F)
Salted squid, cayenne smoked paprika, lime mayonnaise CA
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BUÑUELOS DE QUESO DE CABRA (G, E, D, M, V, SU) 
Goat’s cheese fritters, rocket, red onion, beetroot, balsamic vinegar

PATATAS BRAVAS (E, M, V, SU)
Crispy fried potatoes, spicy tomato sauce, aioli

TORTILLA ESPAÑOLA (V, E, D, M, SU)
Spanish omelette, red pepper, onion, potato

PIMIENTOS DEL PADRÓN (V, D)
Roasted Padron peppers, Manchego, sea salt

EMPANADA VEGETARIANA (V, G, E, D, S, SU, M)
Sweet potato, goats’ cheese, caramelised red in filo pastry, tahini yoghurt

CHAMPIÑONES CON PESTO Y BRIE FUNDIDO (V, D, N)
Large flat cup mushrooms, basil pesto, melted brie

PATATAS FRITAS CON SALSA DE AJO (V, D, CE, SU)
Cajun spiced chips, sweet chilli & sour cream dip

PATATAS SALTEADAS (V, D)
Sauteed potatoes, garlic, leeks

BÚNUELOS HALLUMO (M, D, SU, E, G)
Fried halloumi fritters, mango & chili salad, mango chutney

ENSALADA VASCA O HALLOUMI (V, D, M, SU)
Mix leaf salad, goats’ cheese OR grilled halloumi, avocado, olives, tomato, red 
onion & balsamic vinegar

ENSALADA MIXTA (V, M, SU)
Mixed leaf salad with red onion, avocado & sundried tomato

JAMÓN SERRANO CON MELÓN (M, N, SU)
Serrano ham salad, rocket, galia melon, flaked almond, balsamic vinegar

VEGAN CHOICE - per vegan menu

C - CRUSTACEANS (SHELLFISH)                               
CE - CELERY                                                            
D - DAIRY (MILK, BUTTER, 
CREAM, CHEESE) 

E - EGG   
F - FISH   
G - GLUTEN       
GF = GLUTEN FREE                                                               

M - MUSTARD 
N - NUTS
L - LUPIN
S - SESAME 

SO - SOYA 
SU - SULPHUR DIOXIDE                                      
V - VEGETARIAN 
VE - VEGAN

ALLERGEY KEY
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