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Vegano
Vegan Menu · every dish fully plant-based

N I B B L E S

Aceitunas Mixtas G F 4.95
Marinated manzanilla, gordal & black
olives.

Ensalada Casera 4.95
Mixed leaf, tomatoes, olives and red
onion with house dressing.

V E G A N  T A P A S

Patatas Bravas 7.00
Sautéed potatoes in a spicy tomato sauce with vegan mayonnaise.

Patatas Infierno 7.50
Pan-fried potatoes spiced with paprika, peppers and onions.

Champiñones 7.25
Mushrooms sautéed with garlic, rosemary and chives.

Coliflor a la Barbacoa 7.25
Crispy breaded cauliflower bites in a spicy BBQ sauce, topped with sesame & spring
onion.

Fritura Vegetal 7.00
Crispy courgette, aubergine, sweet potato, beetroot and baby corn with agave and
rosemary.

Puerros a la Brasa NEW G F 7.25
Charred leeks over romesco with toasted almonds, chives and sherry vinegar.

Padrón Peppers G F 7.25
Blistered Padrón peppers pan-fried in olive oil and finished with sea salt.

Paella de Verduras G F 7.25
Individual portion of our famous vegetable paella. Sharing paellas available to pre-order.

3 tapas for 18.50
S U N D A Y  –  T H U R S D A Y  ·  E X C L U D E S  N I B B L E S

Romesco contains almonds. Fried dishes contain gluten. Please make your server aware of any food
allergies.
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