TIPSY TAPAS

WWW.ELGATONEGROTAPAS.COM

Enjoy a choice of 3 tapas dishes joined with
unlimited drink refills for 90 minutes for £35pp

PARA PICAR

Padrón peppers with Halen Môn sea salt (v)
Our own-recipe marinated olives with chilli, lemon, garlic and rosemary (vg)
Catalan bread with olive oil, garlic and fresh tomato (vg)
Catalan bread with olive oil, garlic, fresh tomato and jamón serrano

Sourdough bread with olive oil and Pedro Ximénez balsamic (vg)
Bikini (toasted sandwich with jamón serrano, Manchego & truffle butter)

CHARCUTERIE

Jamón serrano with celeriac rémoulade 50g
Picos blue cheese with crystal bread.

MEAT

Classic beef meatballs in tomato sauce with parmesan shavings
Spicy chicken skewers, caramelized onion and peppers
Mini chorizo, potatoes, fried egg and crispy shallots
Jamón ibérico croquetas (4 units)

FISH & SHELLFISH

Salt cod fritters with tartare sauce
Crispy fried baby squid with lemon aioli .

VEGETABLES

Pan-fried Tenderstem broccoli with chilli and garlic (v)
Cheese and leek croquetas (v).
Chargrilled sweet potato with mango, chilli and yoghurt dressing (v)
Traditional tortilla, served with aioli (v) (prepared fresh: please allow 15 mins)
Patatas bravas with spiced tomato fritarda sauce and aioli (v)
Field mushrooms with creamy mushroom sauce & homemade crisps (V)

Please note, your 90 minutes will start when the first guest sits down.
The provenance and quality of our produce is key, and we aim to use the very best ingredients, whether they’re from Spain or closer to home. We believe in supporting independent producers and suppliers wherever possible. Due to processes within our kitchen
environment, all dishes may contain traces of nuts and/or gluten.
Please inform your server if you have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions
about cross-contamination.
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DESSERTS
Warm chocolate brownie with chocolate sauce and pistachio ice cream (V))
Sticky toffee pudding with homemade custard (V)
Almond tart with salted caramel chantilly cream (V)
Baked vanilla cheesecake with Biscoff toffee sauce (V)
Cheshire Farm ice cream, choose from 3 scoops:
vanilla, chocolate, raspberry ripple, honeycomb, pistachio, strawberry
sorbet or orange sorbet.

UNLIMITED DRINK REFILLS:

Feel free to mix & match your drinks, we just ask you finish one
drink, before ordering another.
White Wine
Red Wine
Cava

Bellini
Cerveza El Gato Negro

Please note, your 90 minutes will start when the first guest sits down.

The provenance and quality of our produce is key, and we aim to use the very best ingredients, whether they’re from Spain or closer to home. We believe in supporting independent producers and suppliers wherever possible. Due to processes within our kitchen
environment, all dishes may contain traces of nuts and/or gluten.
Please inform your server if you have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions
about cross-contamination.

