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MAIN COURSE

 PENNE CHICKEN ALA CREAM 
Chicken breast with cream and
mushroom, onion hint of garlic.

CREAMY CHICKEN RISOTTO
Tender chicken breast, cooked with

Arborio rice in a rich garlic & parmesan
cream sauce. Finished with fresh herbs

and a touch of butter.
SPAGHETTI BOLOGNESE 

Classic Italian comfort. Slow-cooked beef
ragù, tomato, garlic, and herbs tossed with

al dente spaghetti.
BEEF KOFTE (G) 

Juicy hand-shaped minced beef patties,
delicately seasoned with herbs and mild

spices, then chargrilled. Served with rice and
salad.

CHICKEN SIZZLER 
Sliced chicken strips are marinated in our
own special sauce and cooked with mixed

peppers, onions. Served with rice.

CHICKEN STROGANOFF (G)
Sliced chicken with onion, mustard,

mushroom, cream and hint of garlic served
with rice.

 HOT CHICKEN SALAD
Marinated and chargrilled chicken breast

with  olives, sundried tomatoes, cherry
tomatoes, red onion, and mixed leaves,
topped with our homemade dressing.

CHICKEN SKEWERS 
Tender cubes of chicken breast, marinated
in herbs and spices, chargrilled on skewers.

Served with rice and salad.
STUFFED AUBERGINE (VEGAN)

Oven-baked aubergine filled with
Mediterranean vegetables, onions, peppers

& tomato sauce, topped with fresh herbs
and olive oil.

PATATAS BRAVAS (V) 
GARLIC MUSHROOMS (V) 

 Includes: Sourdough baguette, olive oil &
balsamic vinegar

TAPAS SELECTION

OLIVES & FETA (V)
BRAISED CHORIZO 

CALAMARI 
 ROAST CHICKEN WINGS 

CARNE ESPANOLA

CHILLI PRAWNS
FAJITAS DE POLLO

MANCHEGO CHEESE
HALLOUMI CHEESE (V)

MEAT BALLS (G) 
FETA CHEESE PASTRY (V)

BUFFALO CHICKEN WINGS 

  PICK FROM DISPLAY

Choose your dessert from our daily selection at
the counter.

Freshly made and changing daily.

DESSERTS

12:00 PM – 5:00‌ PM

Tapas • Main • Dessert
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MENU £12.95
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2 COURSE SET
MENU £18.95

5:00 PM – 9:00‌ PM‌



90 MINUTES. BIG VIBES, NO FILTER
BRUNCH
Bottomless
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CLASSIC COCKTAILS

SUMMER PEACH 
Archer's Peach Schnapps & Cointreau mixed
with cherry juice bring many warm summer

memories

APEROL SPRITZ 
A refreshing Aperol Spritz

PORNSTAR MARTINI 
Smirnoff modern combination of vanilla,

vodka, passion fruit, and pineapple
flavors.

EXPRESSO MARTINI 
Vodka. Kahlua liqueur & espresso

coffee
WOO WOO 

Vodka, Archer's Peach Schnapps, and lime
juice topped with cherry.

FRENCH MARTINI 
Vodka with Chambord liqueur &

pineapple juice
COSMOPOLITAN 

Vodka, Cointreau, cranberry juice &
lime

KIR ROYAL 
Classic combination of Prosecco and

a dash of raspberry liqueur

BEERS: MORETTI
WINES: HOUSE RED · HOUSE ROSÉ · HOUSE WHITE
PROSECCO: HOUSE PROSECCO
SOFT DRINKS: COKE· LEMONADE · JUICES
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MAIN COURSE

 PENNE CHICKEN ALA CREAM 
Chicken breast with cream and
mushroom, onion hint of garlic.

CREAMY CHICKEN RISOTTO
Tender chicken breast, cooked with

Arborio rice in a rich garlic & parmesan
cream sauce. Finished with fresh herbs

and a touch of butter.
SPAGHETTI BOLOGNESE 

Classic Italian comfort. Slow-cooked beef
ragù, tomato, garlic, and herbs tossed with

al dente spaghetti.
BEEF KOFTE (G) 

Juicy hand-shaped minced beef patties,
delicately seasoned with herbs and mild

spices, then chargrilled. Served with rice and
salad.

CHICKEN SIZZLER 
Sliced chicken strips are marinated in our
own special sauce and cooked with mixed

peppers, onions. Served with rice.
CHICKEN STROGANOFF (G)
Sliced chicken with onion, mustard,

mushroom, cream and hint of garlic served
with rice.

 HOT CHICKEN SALAD
Marinated and chargrilled chicken breast

with  olives, sundried tomatoes, cherry
tomatoes, red onion, and mixed leaves,
topped with our homemade dressing.

CHICKEN SKEWERS 
Tender cubes of chicken breast, marinated
in herbs and spices, chargrilled on skewers.

Served with rice and salad.
STUFFED AUBERGINE (VEGAN)

Oven-baked aubergine filled with
Mediterranean vegetables, onions, peppers

& tomato sauce, topped with fresh herbs
and olive oil.

Each guest may choose 1 main course
from the list below.

£39.95per person‌

HOUSE RULES / INFORMATION
Your 90 minutes start when your first drink is served.

 Only one drink per person at a time , you must finish your drink before ordering another.
 No sharing or takeaways.

 Last refill is served 10 minutes before your session ends.
 Management reserves the right to refuse service if any guest appears intoxicated or

disruptive.
 Please drink responsibly and keep the Dallas vibes positive .

PATATAS BRAVAS (V) 
GARLIC MUSHROOMS (V) 

 Includes: Sourdough baguette, olive oil &
balsamic vinegar

TAPAS SELECTION

OLIVES & FETA (V)
BRAISED CHORIZO 

CALAMARI 
 ROAST CHICKEN WINGS 

CARNE ESPANOLA

CHILLI PRAWNS
FAJITAS DE POLLO

MANCHEGO CHEESE
HALLOUMI CHEESE (V)

MEAT BALLS (G) 
FETA CHEESE PASTRY (V)

BUFFALO CHICKEN WINGS 

Each guest may choose 2 tapas from
the list below.

  PICK FROM DISPLAY

Choose your dessert from our daily selection at
the counter.

Freshly made and changing daily.

DESSERTS

AVAILABLE
EVERY DAY12:00 PM – 9:00‌ PM‌


