
TAPAS

pm 

Please let us know of any allergies
 or dietary requirements

(v) = Vegetarian 
(vg) = Vegan

(vs) = Vegan substitute available 
* =  Gluten Free

Octopus, Smoked Romesco, Aioli.

King Prawns, Tempura, Chilli. . *

Beef Short Rib, Applewood Smoked Mac ‘n’ Cheese. 

Shetland Mussels, Nduja, White Wine. 

Wild Muushroom Arancini,Truffle, Parmesan(v)

Feta Parcel, Seasame, Honey. (v) 

Clams, Pancetta , Cider. 

FINLAY’S

Hand Dived Scallops, Squash, Parma Ham Mustard. 

Squid,Salt & Pepper, Wasabi Mayonnaise.

Seared Tuna, Yuzu Ponzu, Chilli, Lime.

Chorizo, Honey, Hummus 

Sweet Potato, Goats Cheese, Pomegranate. . * (v) (vs)

Harrisa Lamb, Cous Cous , Wild Garlic, Yogurt  

Sticky Pork Belly, Sesame, Soy. 

Chicken Pakora , Curry Mayo, Corriander Oil 

bOTTOMLESS BRUNCH MENU
Starter, two tapas dishes & 90 mins of bottomless drinks

drinks
Prosecco  - Mimosa - Aperol Spritz - Sarti Spritz - Bottled Larger 

To Start - Hummus, warm flatbread & Gordal Olives for the table

Choose two tapas dishes


