Summer Menu

Tuesday-Saturday, 12pm-9pm

our suggestion (but you’re very welcome to order however you like!)

e order some appetisers to nibble on while you relax, enjoy your first drink and investigate the menu
e choose two ‘tasting places’ each plus any extras you fancy e order any more dishes at your leisure!

tasting

bar & kitchen

appetisers

marinated mixed olives vegan GF £4.50 (olives may contain some pits)

gordal, manzanilla & black olives marinated in extra virgin olive oil infused with
rosemary, garlic, lemon & lime

fresh breads vegan 4 pieces £3.50 / 6 pieces £4.95

with extra virgin olive oil & balsamic vinegar (gluten, may contain soya & sesame seeds)
hummus vegan £5.95

hummus, pomegranate molasses, pomegranate seeds, warmed pitta bread, crudites
(gluten, sesame seeds) add a small bowl! of mixed olives £795

chicken satay £5.95

chicken satay skewers, peanut sauce (soya, gluten, peanuts)

halloumi bites vegetarian GF £5.95

deep fried halloumi bites, sweet chilli sauce (milk)

platters

tasting appetiser platter £14.95

hummus, warm pitta bread, crudites, olives, halloumi bites, two chicken satay skewers,
peanut sauce, sweet chilli sauce (gluten, milk, soya, peanuts, sesame seeds)

ploughman’s platter £12.95

mature cheddar, stilton, ham, mini melton mowberry pork pie, pickled onions, hard boiled egg,
pickled chutney, apple slices, grapes, butter, baguette (gluten, milk, egg soya, sulphur dioxide)
charcuterie platter £14.95

serrano ham, salami, sliced chorizo, brie, stilton, cheddar, roasted red peppers,

chilli chutney, baguette, crackers (gluten, milk, soya, sulphur dioxide)

tasting places

meat

beef bulgogi (SOUTH KOREA) £8.95

pan-fried steak slices in soy, sesame. garlic, ginger & gochugang marinade, jasmine rice
(soya, sesame seeds, gluten - gochujang may contain traces of wheat)

pulled pork carnitas quesadilla (MEXICO) £7.50

slow cooked seasoned pork, shredded and served on a quesadilla with mozzarella cheese
(gluten, milk)

beef empanadas (ARGENTINA) one £4.50 / two £8.50

fried empanadas filled with beef, onions, paprika, red pepper, chilli, cumin, oregano, egg & olives,

chimichurri dip (gluten, egg, sulphur dioxide)

pork belly (SOUTH KOREA) £7.95

pork belly marinated in soy bean paste, honey, garlic & ginger, lettuce leaves, coriander, sesame
seeds, maple ssamjang

(soya, sesame seeds, gluten - gochujang may contain traces of wheat)

tastingbarandkitchen.co.uk

seafood

chimichurri prawns (ARGENTINA) £8.50

pan-fried garlic king prawns, chimichurri squce, toasted breadlets, lemon

(crustacean, gluten, sulphur dioxide)

cod veracruz (MEXICO) GF £8.25

cod fillet pieces in an aromatic sauce of tomatoes, white wine, lime zest, jalapenos, garlic, capers,
oregano & green olives (fish, sulphur dioxide)

chermoula seabass (MOROCCO) GF £8.50

seabass marinaded in coriander, lemon & cumin, pan-fried in chermoula spices,

grilled aubergine, tomato & courgette (fish)

nasi goreng (INDONESIA) £7.50

indonesian spicy fried rice with shallots, garlic, sambal nasi, red chilli, prawns, spring onions, Peanuts
(crustacean, gluten, soya, peanuts) add a fried egg £7.95 (crustacean, gluten, soya, egg, peanuts)

chicken

thai red curry with chicken (THAILAND) GF £7.95

medium/hot spicy curry of red chillis, ginger, lemongrass, lime leaves, garlic, coconut milk with

green beans & chicken breast, jasmine rice

chikin (SOUTH KOREA) £7.50

mini chicken tenders marinated in garlic & ginger, double-fried in cornflour batter & covered in sweet
& spicy gochujang sauce (sesame seeds, soya, gluten - gochujang may contain traces of wheat)

vegetarian & vegan

thai red curry with butternut squash & chickpeas vegan GF (THAILAND) £7.50
medium/hot spicy curry of red chillis, ginger, lemongrass, lime leaves, garlic & coconut milk with
chickpeas, green beans & butternut squash, jasmine rice

spiced puy lentils & sweet potato empanadas vegan (ARGENTINA) one £3.95 / two £7.50
fried empanadas filled with cumin & paprika spiced lentils, sweet potato & red onion,
chimichurri dip (gluten, sulphur dioxide)

kimchi fried rice vegan (SOUTH KOREA) £7.50

fresh kimchi, carrot, garlic, onion, ginger, spring onions, soy sauce, sesame oil, gochujang,
Jjasmine rice (sesame seeds, soyaq, gluten - gochujang may contain traces of wheat)

extras

twice cooked chips vegan GF £2.95 add a dip for £1.00

aioli (vegetarian egg) vegan chilli mayo (vegan) peanut sauce (vegan, soya, peanuts)

greek salad vegetarian GF £5.50 / £9.95

cherry tomatoes, cucumber, mixed leaves, red onion, olives & feta, olive oil & dijon dressing

(milk, mustard, sulphur dioxide) available without feta cheese vegan GF £4.95 / £8.95

korean cucumber salad vegan GF £4.95

cucumber, soy sauce, chilli flakes, rice vinegar, spring onions, sesame seeds (soya, sesame seeds)
bang bang cauliflower vegan GF £4.95

breaded cauliflour florets in garlic & sambal olek batter, chilli dip (nuts)

many of our dishes can be adjusted to be gluten free - please ask you server




