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. e TAPAS EXPERIENCE
£37.50 PER PERSON
>

Our Tapas experience includes the dishes below,
served family-style.

TO BEGIN

¢
ﬂ PAN Y ACEITUNAS (VG)
Bread, Olives, Serrano Ham, Extra Virgin Olive Oil, Balsamic

MAIN EVENT

ALITAS DE POLLO
Chicken Wings, Smoked Paprika, Rosemary, Heather Honey

ALBONDIGAS
Lamb and Ricotta Meatballs, Roast Tomato Sauce, Saffron Polenta

GAMBAS AL AJILLO
King Prawns, Chilli, Coriander, Garlic, Lime, Olive Qil

PAELLA DE CHARGRILLED PIQUILLO PEPPER (VG)
Tenderstem Broccoli, Spinach, Romesco

PATATAS BRAVAS (VG)
Classic Spanish Fried Potatoes, Rustic Spicy Tomato Sauce

ROAST CAULIFLOWER (VG)
Toasted Almonds, Romesco
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DESSERT

CREMA CATALANA (V)
Spanish Set Custard, Strawberry, Lime Shortbread

For our guests with food sensitivities, allergies or special dietary needs: We prepare and serve products that contain all 14 major
allergens. Although we and our suppliers take every care in preparing your meal, regular kitchen operations across our supply
chain involve shared cooking and preparation areas, and food variations may occur due to ingredient substitutions, recipe
revisions, and/or preparation at the restaurant. For these reasons, we cannot guarantee that any menu item will be completely
free of allergens. Scan here for this menu’s detailed dietary and allergen information or visit www.arta.co.uk/allergens.
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http://www.arta.co.uk/allergens

