
TABLA DE JAMÓN IBÉRICO 
Finely sliced Iberican ham

TABLA DE QUESO MANCHEGO 
Slices of manchego cheese with homemade jam 

TABLA DE QUESO TRUFA
Slices of truffle manchego cheese  with homemade jam

TABLA DE EMBUTIDOS
Our recommended selection of Iberican cured meats

SETAS AL AJILLO
Selection of mushrooms sauteed in garlic and white wine  

PIMIENTOS DEL PADRON
Padron peppers, Watch out in case you get  the spicy one! 

QUESO FRITO
Coated cheese with homemade baked tomato jam 

PIMIENTOS DEL PIQUILLO AL PIL PIL 
Piquillo peppers sauteed  in their own juices, balsamic vinegar and
garlic       

CROQUETAS DE CHAMPIÑONES Y TRUFA
Homemade creamy mushroom  and truffle croquettes

BURRATA CON ENSALADA DE TOMATE 
Burrata cheese with tomato salad  

ALBONDIGAS
Beef and pork  meatballs in tomato sauce and green peas 

CHORIZO A  LA  SIDRA 
Traditional chorizo cooked in cider  

Meat Tapas

GAMBAS  AL  AJILLO  
Prawns in garlic sauce 

CALAMARES FRITOS
Fried squid with allioli and lemon

PUNTILLA EN SALSA VERDE
Crispy Baby squid in green sauce

Seafood Tapas

ACEITUNAS MIXTAS
Marinated mixed olives wth  sourdough  bread

PAN TUMACA
Fresh  tomato, garlic  and olive oil blend and  allioli 
dip served with sourdough  bread

BERENJENA FRITA
Light and tender aubergine fritters with a  splash of  cane honey
and a pinch of salt 

TORTILLA DE PATATA
Homemade Spanish runny potato  omelette served  with toasted
soudough bread  and allioli dip  

PATATAS BRAVAS 
Traditional crispy potatoes  with  allioli and brava sauce

Nibbles Vegetarian Tapas

CROQUETAS  DE  JAMON 
Homemade creamy ham croquettes 

Desserts
CHEESECAKE
Homemade creamy cheesecake "Basque style"

CHURROS CON CHOCOLATE
Churros dusted in cinnamon sugar with a chocolate dip

If you require advice or information about allergens, please speak to a member of our team
Experience the wide range of authentic flavours by sharing your selection (2 or 3 tapas per person) with your table.. 

MERLUZA CON SALSA DE PIQUILLOS
Tempura hake with piquillo peppers and 
manchego sauce

GAMBAS EN TEMPURA
Prawns in crispy tempura

Additional bread  basket                     £3.00 

£4.50

£4.50

£10.00

£6.00

£6.50

£5.50

£5.50

£6.00

£5.50

£6.00

£6.00

£6.00

£8.00

£9.50

£8.00

£7.50

£10.50

£8.00

£6.00

£6.50

£6.00

£6.50

£5.50

Check out  today's Specials on the blackboard.
Amazing Spanish flavours personally recommended by our expert Flamenca team. Try them before they are gone!

ALMENDRAS DE VALENCIA
Fried Valencian almonds

£3.50

£8.50

Buen Provecho!

£12.50

@FLAMENCASPANISHTAPAS Don't forget to tag us!   

T A P A ST A P A S



Mesta, Uclés, Tempranillo 2020

'Viñas de Miedes', Garnacha, Calatayud 2020

Hugonell, Reserva, Rioja 2018

Red Wine
175ml Bottle

£6.50 £22.00 

£7.50 £26.00

£35.00

White Wine
Encantador, Chardonnay & Airén 2018

Bodegas Ondarre, 'Rivallana Blanco', Rioja

£6.50 £22.00 

£7.00 £24.00

£30.00Pazo do Mar, 'Coral do Mar', Albariño 2021

Sparkling Wine
Pinord, Cava '+ & + Seleccion' Brut NV (CATALUNYA) £35.00

Sherry&Sweet Wine
Sherry Manzanilla la gitana  (dry) 

Pedro Ximenez  (sweet)

75ml /£4.50

50ml /£6.00

Bottle Beer&Cider

Estrella Galicia (330ml) £4.20

Ask for our gluten free and non alcoholic options.

Cider avalon (330ml) £4.50

Specials

Spanish Mojito43

Sherry negroni

Soft drinks

Sherry Cherry sour

Coke/Diet Coke (bottle) 

£8.00

£8.00

£3.50

Sprite £3.50

Orange juice

Apple juice

Pink grapefruit juice
Cranberry juice

Rosé Wine 
Mesta Organic Rosé, Tempranillo 2019 £22.00£6.50 £8.00 

£8.00

£3.25

£3.25

£3.25

*125ml glass available on request

Strawberry Mojito £9.00

Melon Colada £9.00

Coconut sour 

Passion fruitMocktail £4.50

Virgin Strawberry mojito £4.50

Virgin Pinacolada 

Non alcohol Sangría £5.00

Marques de Nombrevilla , Garnacha 2020

Rioja Nivarius 2019 "Fermented in barrique" 

£8.00 £32.00

Juicy red berries & rosemary

Raspberries, herbal overtones with a touch of vanilla.

 Full bodied wine, aromatic berries and spicy oak with a long finish 

Crisp refreshing apple & pears. 

 Exotic fruits, wild flowers and ripe pears. 

Spicy with crisp, zesty citrus fruit.
£8.50

£38.00

Pale strawberry ,off-dry with fresh summer fruits. 

Red and black fruits, juicy, savoury and spicy

Full bodied wine, creamy texture and aromatic blend
with stone fruits, vanilla and oak notes. 

Sangría 

£18.00Sangria 1.5L jug 

Mocktails

D R I N K SD R I N K S
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