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é MIXED SALAD (ESPANOLA)EE O O

s \ /: One in 10 are spicy hot!

BREAD AND OILS @

GAMBAS GABARPINA (MADRID)
King prawns, dipped in our special-recipe
San Miguel batter and fried until crisp.

POQUERONES EN VINAGRE (BASQUE
COUNTRY AND MADRID) £ O

Amazing Spanish white anchovies from Madrid.

LANGOSTINOS (ANDALUCIA) 3 O £5.95
Wild Patagonian king prawns,
salt-baked over a piping-hot plancha.

£4.95

|

A FESTIVAL OI" MUSHROOMS *

(RIOJA) £395
Sautéed in garllc butter and whlte wine.

PATATAS BRAVAS CON ALIOLI

(ESPANA) ‘ £3.35

Fried potato, with spicy tomato sauce

and roasted garlic mayohmaise.

Add cheese to your patatas bravas extra 60p
Go large on your patatas bravas extra £1.00

VEGETABLE GRATIN
(PICOS DE EURQPA)
A creamy potato gratin, with baby

spinach and blue cheese. x
Lk

£3.75

CHORIZO (LEON)

Simply sautéed on the plancha - no fuss!

.CHORIZO & MORCILLA
(CASTILLA Y LEON) -

E£4.95
Simply sautéed on the plancha with
Spanish black pudding, peppers and onions.

NEW! EMPANADPAS PE CARNE
(GALICIA & BASQUE) £4.35

Filled with beef, cannellini beans and peppers.

CROQUETAS PE POLLO (MADRID) £4.70

Hand-crumbed with chicken breast.

‘SALSA’ CHICKEN WINGS (ESPANA) £4.60

Spiced, with a smoky flavour.

FRESH GORDAL OLIVES (ANDPALUCIA) BF (2 £3.95
LIGHTLY SALTED ALMONDS & (% . ¢
s PIMIENTOS DE PADRON (GALICIA) 00 r.s SS

MATURED MANCHEGO CHEESE
AND RUSTICA TOMATOES (LA MANCHA)

[EW! GLUTEN-FREE BREAD & OILS

RUSTIC GARLIC BREAD (ANPALUCIA) (&
Add cheese to your garlic bread extra 50p

RUSTIC BREAD WITH TOMATO (CATALUNA) {

£5.35 .

£4.70

spanish tapas bar & restaurant

fts a .SFG-MS“ Revolution!

£2.95

JEW! FRITURA MIXTA - FOR TWO (ANDAI.UCIA)

Dusted squid, kind prawns, mussels and octopus, served with alioli and lemon.

£9.95

; : NEW! TABLA ESPANOLA - FOR TWO £9.95
, EWAS .+ Traditional Spanish cured meats with gordal olives,
5 £ Manchego cheese, bread and oil.
E2.4S : JAMON SERRANO (CASTILLA LA MANCHA) E4.25
‘Z. 255 Slices of 10 to 12-mon[th'-matured Serrano ham.
22' us : OVEN-BAKED SHARING BREAD -
: : FOR TWO (BALEARIC ISLANDS) O , £6.95
+ Topped with roasted peppers, cheese and onion.

Freshly cooked to order by our chefs (allow a
minimum of 20 minutes). For one, two or more
to share - served to the table in the traditional
paella‘pan. *Price per person.

PAELLA VERDURAS (VALENCIA) F ) £8.95°

With seasonal vegetables.

PAELLA DE CARNE (VALENCIA) £§ £9.95"
With chicken breast and chorizo.

PAELLA VALENCIANA r
‘LA TASCA’ (VALENCIA)CS £10.95

With chicken breast, large mussels,
king prawns and qu|d

PAELLA DE MARISCOS (VALENCIA) 0 £12.55
With Patagonian king prawns, large mussels,
white fish, prawns and squid.

*

NEW! GAMBAS PIL PIL (AND_ALUCiA) ES.95
Wild Patagonian king prawns, marinated
and cooked in a chilli-&-garlic infused oil. |

/NEW! HAKE A LA PLANCHA:

(GALICIA) £6.95
A middle cut fillet of hake served

with slow-cooked vegetable confitada.
CALAMARES (ANDALUCIA) E4.65

Crispy squid sprinkled with sea salt.
¢ v £

VEGETARIAN AND SALADS

' E4.95 é NEW! DOS TORTILLA ESPANOLA

(ESPANA)EF O
Two different Spanish omelettes -
one traditional and one with piquillo peppers.

NEW! CROQUETAS PE PIQUILLO

£3.95

Marinated succulent chicken thighs with a creamy
spinach and mustard sauce, with toasted almonds.

PAELLA PEL DIiA (VALENCIA) E4.25
Ask your server for today’s freshly cooked paella.

NEW! HOME-MAPE BEEF- lURGERS
(CATALUNA) 4

Two fresh mini home-made beef bqrgers
Add either blue cheese or calamari £1.00 each

SLOW-COOKED PORK CHEEKS
(CASTILLA Y LEON) ‘
WITH PEPRO XIMENEZ }

§

Served with skinny fries.

EY4.95

o S ,gnaful‘? Dlsﬁes

. (\“EST :
FROM THE | ANiiai(gl

GRILL! PORK

BROCHETA DE IBERICO CHORIZ0, LOMO
[Eg’(glﬂl]-ill{'l?\[]illl-llibll\lg AND SALCHICHON £9.95
£9.95 JAMON IBERICO CEBO £9.95

Straight from the
griddle - our signature
lemon and basil
marinated, grilled

chicken skewer. All served with

picos sticks.

Can't choose?.
PLATTER OF BOTH
§ - £16.95

£5.25

Nothing says Spanish cuisine quite
like tapas, the name deriving from
‘tapar’, meaning to ‘cover’ or ‘lid’.
It is widely believed that centuries
ago farmers and labourers would
visit local ‘tascas’ for a well-earned
drink, on top of which they would
place a tapar to protect it.

NEW! PULPO GRATIN Y QUESO
(GALICIA)

A medley of potatoes and octopus
baked in a creamy lobster sauce and
gratinated with Manchego cheese.

PESCADPO BLANCO FRITO

(MALAGA)
Q / -

Deep-fried white fish,
-

ES.HS

£4.95

in our special-recipe
San Miguel batter.

NEW! CHARGRILLED VEGETABLES
(CASTILE LA MANCHA)§ @ ©

An assortment of fresh chargrilled veg.

HUEVOS CABREAOS (CATALUNA)

Amazing Spanish take on egg and chips,

£4.95

E3.4S

(BASGQUE) : £4.60 needs to be cut before eating.
Henq-crumbed and filled with creamy Nzw, GOAT'S CHEESE &
{"qu'”o Pepppbechgimgisauce, 5 TOMATO SALAD (VALENCIA)BF @) O €495
A TASCA HOUSE GREEN SALA y
. g BEETROOT, CARROT AND BUTTERNUT"
(NAVARRA G GO+ - 4 £295  squasH SALAD (MURCIA) () O £4.85
BERENJENAS (MURCIA) a L EH.9D NEW! BABY GEM SALAD
Layers of sliced agberglne with s!ow roast (CAS‘"LI.A LA MANCHA) £4.80
ZZEWCa;C;,nté)%Daendd\;\gtF:)acﬁreiasr:y AR With roasted vegetable confitada, crispy
'g b Serrano ham, balsamic sherry and alioli.
POLLO CON CREMA (CASTILLA) £35.25 NEW! ALléNDIéAS (MADPRID) E4.95

Large pork meatballs, in a rich,
slow-cooked tomato sauce.

NEW! MONTAPITO PE CERPO (HUELVA) E4.95
With pulled pork and red chilli salsa.

COSTILLAS PE CERDO (LEON) £5.25
La Tasca’s famous baby back ribs glazed

with a Spanish'style BBQ sauce.

NEW! BEEF, PIQUILLO PEPPER AND
ARTICHOKE STEW (BASQUE) § £5.95

Slow cooked ~beef stew, with red wine and fennel.

POLLO MAﬁIELLA (MALAGA) E4.95
Chicken breast, cooked with chorizo in
a white wine & cream sauce. :

AN N g e g g

= Dishes that are gluten free. 0; This dish is suitable for vegetarians o = Lighter calorie dish
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ALLOF
THESE ‘ARE
GREAT 10

SHARE!

WHY NOT TRY OUR
AWARD-WINNING

GLUTEN-FREE
SELECTION?

£26.65

Perfect for two
to share - look out
. for the medals!

Cgetias:
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Find us and follow us for the
latest news and‘events!

All dishes may eontain items not
meal. If you do have a food allerg

o
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| |
f ¥ @laTasca ‘#tanq&a’spanish latasca.com

entioned in our menu descriptions. If yol require further information on ingré

jz,‘you should inform your server so we can minimise the risk of cross contamin

{ in kitchens where fflourjand nuts arejcommonly used. Fish and poultry may icontain bones. If you arejon a calarig controlledjdiet please ask your server who will be able to provide you with the calorific detail for a
number of our dishes. For partiesjofleight or more, a discretionary 10% e{vice charge is added to your final billiOur waiters receive all cash tips. F@r credit card tips, an 8% charge is dedu

costs. La Tascaldoes not profit framthis charge. Prices include VAT, at the| current rate. All items are subject tf %vailability. | |

‘. .spanish tapas bar & restaurant

= fts a Spanish Reventind.

y VAR B Ll ‘ g1 j /
There’s simply nothing inore Snaniish l}lan spending your precious fime with familyand
friends gathered aroumit e tahle sharing home-cooKed dishes, created with the freshest

of ingredients and the pas$ion, pride and expertise of our talented qhets. 11 i

i é {After opening in Mancheit r in 1993, La Tasca now has pver 47 restagrants across_*thei??@ LA
; | UK and 5 in the USA. And if you want to really immer e yourself in the Spanish cultdre, = A

| | wehave a range of local e,}'lents from Salsa dancing t}? ' 1 5 I i

| | "when we stay open late{ftq;urink, dine and dance. | | .

|
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: La Tasca i
ke D B F'/”m.' ok eaﬂs.l:a ;s broud to only source the best
. grecients to provide the most authentic

- Tap.as, Pa.e!!a and other Spanish dishes.
orKing with Spanish farmers ang artisan
Producers we haye our OWn unique range of

meats, vegetap[e oils, spices ang Wines
With quince from Gal

to Tortas from Seville
meats ( Salchichon)

icia in Spain’s north
and traditionga] cured

from Pamplona Anto
1 4 n 7
La Tasca’s heaq Chef, bersonally visits aHy

. 0 the supplier.s toensure I3 Tasca’s customers
receive the very nest quality.

AUTHE
3PAN!3H | TAP

(11
Thg very hest fresh quality ingredients +
Tegional spanish proguge + loving preparation

= GREAT SPANISH Fogp”

< |
—

!

dients which may cause allergy or 3i:ntolerance, please speak to your server before you order your
ation during the preparation and sj:vice of your food. Please note that all of our dishes'are prepared

!:ted to cover processing

-t
.
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