7040

group tapas menu applicable to parties of 6 or more

SANGKIA GROVP THPAS 45pp

glass 7.95/500ml 15/ 11 25 aceitunas marinadas - marinated olives
(0&2‘25 (cocktails) 12
Amaretto Sour gambas al ajilio - garlic prawns

Disaranno, Kirsch Liquor, Lemon Juice,

Angostura Bitters & Whites pan con tomate, garlic, catalan tomatoes, olive ol

Espresso Martini

Absolut Vodka, Kahlua & Espresso pimientos de padron, ajo blanco & paprika - padron peppers

Aperol Spritz
Aperol, Soda, Prosecco & Orange

G&P
Beefeater Pink, Lillet Rose & Prosecco

cauliflower tempura, chimichurri

papas arrugadas - canarian potatoes, mojo sauce

Margarita On The Rocks
Tequila, Cointreau, Lime Juice

berenjenas (fried aubergine & honey)
& Sugar Syrup

Rosemary & Orange Old Fashioned

, , albodingas de venison, salsa roja - venison meatballs
Whiskey, Rosemary Syrup & Orange Bitters

French Lemonade

. calamares a la andaluza, lemon & aioli - calamari
Lillet Rose, Lemon, Sugar, Prosecco

Pornstar Martini
Absolut Vanilla Vodka, Passion Fruit Puree, PWDessert

Vanilla Syrup, Lime Juice, Pineapple Juice churros, chocolate, ice cream 6

W(beer) tarta de peras con almendras y chocolate 6
estrella damm 4.6% abv 6

&fm(gin) 10 Mﬂkpﬁ(ﬁf ”MCoffee Nibbles

Beefeater Pink Gin, Crushed Strawberries, Mint | mantecados biscuits 5.25
Flavours of strawberry with classic notes of
juniper and citrus

Hendricks Gin, Cucumber, Black Peppercorn
Angelica, coriander, juniper and orris root
with a burst of citrus flavours

Gunpowder Gin, Orange Segment & Rosemary
Flavours of citrus, juniper, gunpowder tea,
meadowsweet and coriander

Dingle Gin, Grapefruit & Juniper Berries
Crisp and floral with hints of blackberry,
marmalade and chamomile

Micil Gin with Star Anise & Citrus
Burst of citrus with juniper and sweet
notes of liquorice

Cava, Vino & Jerez (Sherry) >>>>

a discretionary service charge of 10% is added to tables of six or more; all tips are distributed entirely to our staff.



