
cold
OLIVES (V, VG, NCGI) • £4.95

mixed olives in a 'house' marinade

TZATZIKI (V, NCGI) • £5.50
greek yoghurt, olive oil, garlic, 

cucumber and mint dip

HOUMOUS (V, VG, NCGI) • £5.50
chickpea dip with tahini, olive oil lemon & garlic, 

topped with caramelised onions and paprika

ENSALADA DE QUESO DE CABRA (V) • £8.95
Grilled goat cheese, mixed leaves, cherry tomatoes,

Honey and herbs

BUCHERONES IN VINAGRE (NCGI) • £7.95
Marinated anchovies, served with 

Extra virgin olive oil and lemon wadge 

MELITZANOSALATA (V, NCGI) • £8.95
aubergine dip with crushed garlic, peppers, feta, 

olive oil, onion and parsley

HORIATIKI (V, NCGI) • £9.50
classic greek salad with tomatoes, cucumber, onions, 

capers, feta and olives, drizzled with 
olive oil and balsamic vinegar

ENSALADA DE REPOLLO (V, VG, NCGI) • £ 7.95
Marinated cabbage salad, carrots, parsley, 

olive oil and lemon

JAMÓN SERRANO • £11.95
12 to 18 months cured jamón serrano, 

served with manchego cheese

breads
BREAD (V, VG) • £3.95

basket of bread

PITTA BREAD (V, VG) • £4.20
grilled pitta bread

PAN CON TOMATE Y SERRANO • £8.95
crunchy bread topped with tomatoes, 

garlic, olive oil and serrano ham

BRUSCHETTA (V, VG) • £5.95
toasted bread topped with 

chopped tomatoes, garlic and basil

hot
SOPA DEL DÍA • £5.95

soup of the day, served with bread

TORTILLA (V) • £7.50
classic spanish potato and onion omelette

FALAFEL (V, VG) • £8.95
chickpea fritters with hummus and red pepper tapenade

CROQUETTAS DE SERRANO • £8.50
potato croquettes with serrano ham filling

CROQUETTAS CON QUESO (V) • £8.50
potato croquettes with Blue Cheese & Manchego filling

HALLOUMI (V) • £9.50
pan-fried halloumi cheese served with a side salad, 

caramelised onions and toasted almond flakes

ALBONDIGAS • £9.95
pork and beef mince meatballs in a 

rich tomato and garlic sauce

PADRON PEPPERS (V, VG) • £8.25
green spanish peppers, fried & sprinkled with sea salt

PATATAS BRAVAS (V, VG) • £6.50
fried potatoes in a spicy tomato sauce

HALLOUMI FRIES (V) • £9.50
deep-fried halloumi with tomato chutney

CALAMARES FRITOS • £10.50
deep-fried calamari rings, served with 

alioli, lemon and a side salad

CHORIZO (NCGI) • £10.50
pan-fried chorizo sausage, served with alioli

COCHINILLO CON ACEITE Y MUSTARDA (NCGI) • £10.50
Slow cooked ham hough cooked with onion, 

lemon and mustard

SPANAKOPITA (V) • £8.50
filo pastry pie with spinach & feta, served with tzatziki

PULPO • £14.95
Marinated octopus salad style with garlic, olive oil, 

lemon, vinegar and oregano served on a bed of houmous
Or 

Grilled octopus served with potatoes and paprika

LOUKANIKA (NCGI) • £9.95
greek pork sausage stew with leek and peppers

GAMBAS PIL PIL (NCGI) • £11.25
pan-fried king prawns with garlic and chilli

SAGANAKI (V) • £8.95
pan-fried kefalotiri cheese, served 

with honey and sesame seeds

PARRILLADA DE VERDURAS (V, VG, NCGI) • £9.75
mixed grilled vegetables, served with 

balsamic glaze and olive oil

MUSSELS (NCGI) • £10.50
sautéed mussels in a tomato, garlic, capers 

and white wine sauce

PATATAS FRITAS (V) • £5.25
potato chips served with garlic alioli

meat:
BASKET OF BREAD (V, VG)

TZATZIKI (V, NCGI)

HOUMOUS (V, VG, NCGI)

BRUSCHETTA (V, VG)

TORTILLA (V)

PATATAS BRAVAS (V) (VG)

CHORIZO (NCGI)

HAM CROQUETTES
ALBONDIGAS

vegetarian:
BASKET OF BREAD (V, VG)

TZATZIKI (V)

HOUMOUS (V, VG)

BRUSCHETTA (V) (VG)

TORTILLA (V)

PATATAS BRAVAS (V, VG)

SPANAKOPITA (V)

CHEESE CROQUETTES (V)

GREEK SALAD (V)

POLLO CON SERRANO Y MANCHEGO (NCGI) • £19.95
pan-fried chicken fillet with serrano ham,

manchego cheese, garlic and white wine, touch of tomato 
sauce and served with rosemary potatoes or chips

LAMB CHOPS • £19.95
marinated and grilled lamb chops with 

rosemary, garlic and olive oil
served with mixed vegetable and potatoes

POLLO CON CHAMPIÑONES Y CREMA (NCGI) • £18.50
Pan-fried chicken fillet with mushrooms, cream and 
white wine, served with rosemary potatoes or chips

RISOTTO SEAFOOD • £19.95
Carnaroli rice tossed with mixed seafood,

garlic and white wine sauce

PESCADO Y MEJILLONES • £21.95
Pan-fried fillet of sea bass with garlic, mussels, white 
wine, cherry tomatoes, served with potatoes and salad

LINGUINE AL GRECO (V) (VG) • £14.95
linguine pasta cooked with aubergine, courgette, 

tomato sauce, white wine and mushrooms 
(gluten-free pasta available)

LINGUINE MARISCO (V, VG) • £18.95
Linguine pasta cooked with garlic, chilli, mussels, 
squid, king prawns, cherry tomato and a touch of 

tomato sauce

MIXED GRILL • £24.95
chorizo sausages, pancetta, lamb chop, 

chicken breasts and herbal greek pork sausage
served with chips and greek salad

by la C asa
HERE AT LA CASA WE RECOMMEND ORDERING 3-4 TAPAS/MEZZE PER PERSON.

THEY WILL BE SERVED IN AUTHENTIC MEDITERRANEAN WAY - IN NO PARTICULAR ORDER

main course

dessert
BAKLAVA • £6.50

home-made layered filo pastry dessert with chopped nuts and sweetened with honey syrup

CREMA CATALANA (NCGI) spain's famous custard dessert • £6.50

TIRAMISU Lady fingers soaked in espresso, layered with mascarpone cheese & cocoa • £6.50

ICE CREAM (3 SCOOPS) (NCGI) ask your waiter for the choice • £6.50

DESSERT OF THE DAYPlease ask a member of staff about today's choice • £6.50

by la C asatapas & mezze

(V) VEGETARIAN  |  (VG) VEGAN | (NCGI)  NON-GLUTEN CONTAINING INGREDIENT

ALWAYS INFORM YOUR DIETARY REQUIREMENTS OR FOOD ALLERGIES.

PLEASE NOTE: WE ADD AN OPTIONAL SERVICE CHARGE TO YOUR BILL

£25.95 PER PERSON MINIMUM 2 PEOPLE SHARING

chef's tapas & mezze


