
TRADITIONAL SPANISH TAPAS

- SINCE 2006 -

MENÚ A LA CARTA
WELCOME / BIENVENIDO



	 PARA LA MESA / FOR THE TABLE

PAN CATALAN V/VG 	 4.00
Toasted bread, garlic oil, crushed tomato

PAN SERRANO 	 5.00
Toasted bread, garlic, serrano ham, cheese

PAN PEDRO V 	 5.00
Toasted bread, garlic oil, roasted tomato, goats cheese

PAN DE SABORES MIXTOS V/VG 	 3.25
Basket of mixed flavoured breads with extra virgin oil 
& sherry balsamic vinegar

ACEITUNAS V/VG 	 5.25
Mixed house olives marinated

TABLA EMBUTIDOS 	 10.00
Mixed Spanish meats, cheese, olives

IGNACIO CON PIMENTON V/VG 	 7.45
Paprika fried crisps served with guacamole & fresh salsa

HUMMUS DI PIMIENTO ROJO V 	 7.45
Roast red pepper hummus with mint yoghurt, 
flat breads & pomegranate seeds

BOQUERONES GF 	 5.45
Marinated anchovies

PATATAS BRAVAS V/GF  	 4.80
Crispy fried potatoes, bravas sauce

	 CARNE / MEATS 

POLLO Y CHORIZO GF 	 6.20
Chicken breast, chorizo, cheese, homemade napoli

POLLO Y SERRANO GF 	 6.75
Pan fried chicken strips, serrano, peas, white wine 
& garlic cream

POLLO REBOZADO 	 7.00
Chicken strips, smoked paprika batter, aioli

ALBONDIGAS 	 6.75
Homemade pork & beef meatballs with napoli

FABADA 	 6.75
Smoked bacon, pork belly, chorizo, black pudding 
& white bean stew 

PINCHO DI POLLO GF 	 8.20
Chargrilled skewered peppers & chicken breast 
marinated con pimiento in smoked paprika, chilli & lime  

CHORIZO FRITTO GF 	 6.75
Chorizo, onions & red wine sauce 

CARNE TERNERA GF 	 7.20
Flash fried beef strips, garlic, chilli, red onion

CARRILLADAS 	 8.20
Braised pork cheek, red wine & herb reduction with
crushed potatoes

MORCILLA 	 7.75
Slices of Iberian black pudding with crushed 
potatoes & white onion chutney

CROQUETAS 	 7.20
Traditional Spanish bechamel croquettes with 
Chef’s filling of the day

	 MARISCOS / SEAFOOD

GAMBAS PIL PIL GF 	   7.75
King prawns, chilli, garlic oil & lemon

BACALAO 	 7.20
Salt cured cod, chorizo, black pudding & lemon

MEJILLONES GF 	 7.74
Steamed fresh mussels, garlic & white wine cream 
or tomato & chilli 

CALAMARES 	 7.75
Crispy squid, aioli & lemon

LANGOSTINOS 	 7.00
King prawns, smoked paprika batter, aioli, lemon

ESPADIN FRITO 	 6.75
Deep fried crisp whitebait with smoked paprika aioli

TINTO MEAL DEAL - ANY 3 TAPAS FROM FULL MENU 

MON-FRI (12-4:30) £11.95 | MON-FRI (4:30-6.30) £14.95 | SAT & SUN (12-6:30) £14.95



	 VEGETARIANA / VEGETARIAN

QUESO MAHOUN V	 5.50
Breadcrumbed deep fried cheese, mojo sauce

BERENJENA V 	 6.00
Crispy aubergine fritters with honey

QUESO DE CABRA V/GF 	 7.00
Baked goats cheese, red onion chutney, rocket

GARBANZO V/VG 	 5.50
Chickpeas, spices, roast vegetable stew with flat bread

PADRON PEPPERS V/VG/GF 	 6.00
Traditional Spanish green peppers fried & tossed in salt

SETAS SILVESTRAS V 	 6.50
Wild mushrooms, garlic cream, croutons

TORTILLA DE VERDURAS V/GF 	 5.75
Chef’s vegetable tortilla of the day

PATATA Y QUESO V/GF 	 5.75
Sliced potatoes, garlic, cream, cheese

HUEVOS CON PIPPERADA V/GF 	 7.20
Pepper, onion & tomato stew topped with a fried egg 
& served with skinny fries to dip

ENSALADA MIXTA V/GF 	 4.75
Mixed leaves with diced red onions, tomato, cucumber 
& house dressing

ENSALADA CHEF V/GF 	 6.00
Goats cheese, pomegranate, walnut, celery, apple

	 TINTO FIRMAS / TINTO SIGNATURES

PATA ASADO GF (£3 SUPPLEMENT FOR DEAL) 	 9.20
Pan roasted duck breast with garlic, sliced potatoes topped with 
pomegranate molasses

NEGRA RIBS GF (£3 SUPPLEMENT FOR DEAL) 	 8.50
Local butcher baby back ribs, slow cooked in Tinto 
BBQ sauce

HAMBURGESAS (£3 SUPPLEMENT FOR DEAL) 	 8.50
2 x mini beef burgers served on brioche buns with 
onion chutney, cheese & spicy mayo

TABLA DE CARNE (£5 SUPPLEMENT FOR DEAL) 	11.50
Roast chicken, chorizo sausage, flash fried minute 
steak & ribs served with cheese & chilli dipping pot

DORADO (£3 SUPPLEMENT FOR DEAL) 	 9.20
Pan fried seabream fillet with smaphire, garlic, wine, 
butter sauce

PAELLA DEL DIA (£3 SUPPLEMENT FOR DEAL) 	 9.20
Try our chef’s paella of the day as a tapas!

	 PAELLA PARA DOS PERSONAS / PAELLA FOR 2

PAELLA DE TINTO GF 	 30.20
Chicken, chorizo, mixed vegetables

PAELLA DE MARISCO GF 	 32.25
Mixed seafood, mixed vegetables

PAELLA DE VERDURAS V/VG 	 26.25
Seasonal mixed vegetables

PAELLA MIXTA 	 32.25
Mixed meats & seafood 

PAELLA DEL DIA 	 30.20
Chef’s paella of the day

WEDNESDAY EVENING PAELLA DEAL 	 30.25
Any paella for 2 with half litre of red/white wine or sangria

ALL TAPAS BELOW ARE INDIVIDUALLY PRICED AS STATED ALL DAY

TASTER TUESDAYS - ANY TAPAS £2.75

EVERY TUE (12-10)

ANY ALLERGIES OR INTOLERANCES? JUST LET US KNOW & WE’LL DO OUR BEST TO ACCOMMODATE YOU. 
TINTO RESERVES THE RIGHT TO RESCIND DEALS OR PROMOTIONAL DAYS WHEN NECESSARY.



TINTOTAPASBAR.CO.UK

OUTSIDE CATERING AVAILABLE
OFF LICENSE AVAILABLE UNTIL 10PM ON WINES & BEERS - 25% DISCOUNT

138 Battlefield Rd. Glasgow G42 9JT
Tel: 0141 636 6838

1/3 Boyd Street, Largs KA30 8LD
Tel: 01475 672268

105 Main Street, Uddingston G71 7EW
Tel: 01698 801383 

1 Hunter Street, The Village, East Kilbride G74 4LZ
Tel: 01355 222 270

TAKEAWAY MONDAY TO SUNDAY
3 TAPAS £10 12-4.30 / 3 TAPAS £15 4.30-10

Supplements apply

CHURROS (V)	 7.20	
Spanish doughnuts with dipping hot chocolate

TINTO TINTO (V/GF)	 7.20	
Vanilla & chocolate ice cream homemade tablet pieces 
with fresh whipped cream & hot caramel sauce

PUDÍN DE CARAMELO PEGAJOSO (V)	 7.50	
With vanilla ice cream

  EL POSTRES / PASTRIES

CREMA CATALANA (V)	 7.20	
Homemade traditionalk Spanish custard topped 
with blow torched sugar

TARTA DE QUESO (V) 	 7.20	
Chef’s homemade cheesecake of the day

POSTRE DEL DIA                        	 7.25
Hot dessert of the day

TARTA DE SANTIAGO (V)	 7.00    
Famous Spanish almond tart


