
INSALADA RUSSA GF
mixed vegetable and potato salad bound in mayonnaise 
with crayfish

PATE
rich chicken liver pate with toast and onion chutney

SOPA GFO 
soup of the day with bread

TAPAS BAR

DEL DIA MENU

TINTOTAPASBAR.CO.UK

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. 
V = VEGTARIAN | VG = VEGAN | GF = GLUTEN FREE

CROQUETTES
homemade Spanish croquettes smoked paprika aioli

TOSTADA V 
toasted garlic bread topped with diced roast courgette 
tomato basil evoo

POLLO FRITTO
deepfried chicken in crisp paprika batter with salt and chilli 
seasoning honey chilli glaze with spicy honey tomato dip

CARZUELA GFO
Seafood casserole with prawns, squid, mussels, salt cod, red 
prawn and garlic toast

POLLO
chicken strips cooked in Spanish black pudding onion cream 
sauce with bravas

LUBINA GF
pan fried sea bass lemon garlic and rocket and potato 
bravas

MAINS

PAELLA DEL DIA GF
today’s paella of the day

CANELONS V 
Catalan style cannelloni stuffed with roast vegetables baked 
in tomato and bechamel

CARNE GF 
rich braised diced beef casserole, tomato chill beans with rice

PESCADO 
fillet of haddock in crispy batter with hand cut fries and salsa 
verde

DESSERTS

TARTA DI SANTIAGO V
traditional Spanish almond tart with whipped cream

CREMA CATALAN V GF
set vanilla custard topped with glazed caramel

STARTERS

TABLA DI QUESO V
aged manchego cheese with dried figs, membrillo almonds 
and biscuits

SUGGESTED WINES

MAREDA SAUVIGNON BLANC - 125ml £4.50
ALTILLO MARQUEZ RIOJA - 125ml £4.50
PEDRO JIMINEZ JEREZ - 50ml £5.00

AVAILABLE SUNDAY - FRIDAY 12-10PM / SATURDAY 12 - 6pPM

1 course - £9.75
2 course - £15.00
3 course - £19.50


