TTAPAS$ TUNESY

50, Kirkgate, Otley, LS21 3HJ. 01943 463000
@ Book Online at www.tapasandtunesotiey.co.uk

d; ;) NEW YEAR 2025 LUNCHTIME MENU £22.50

(AVAILABLE 12pm - 4pm on 31st Dec)
Includes Fresh Sourdough with Today’s Dip

* - House Olives ( gf, ve)

« = - Patatas Bravas, Aeoll (V) (ve avai I

- Today’s Homemade Soup (v, gf)

- Tempura Calamari, Rouille & Lemon C/?

- Sweet Potato & Black Bean Bonbons, Tomato, Chilli & Basil Jam (ve)
- Confit Duck Rilletes with Parsley & Spring Onion, Cherry Compote (gf)

- Pan fried 40z Rump Steak sliced and served on a board W|th
Spanish Brandy & Peppercorn Sauce or Garlic & Oil (gf)

S\ Tradltlonal Paella with Chicken & Seafood OR Chicken & Chorlzo(gf)

‘OR Vegetable with Courgette, Peppers, Green Beans, Olives, "' |
Lemon and Saffron (ve, gf)
- Patatas Bravas with House Bravas Sauce, Aeoli,
and a Fried Egg (v) (ve avail)
- ~Pintxos- Pan fried King Prawns with Garlic. Lemon & Chorizo,
Rocket on Sourdough Toast (gf avail)
- Courgette & Edemame Taboulleh Salad, Halloumi Popcorn,

P
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Guacamole, Yoghurt (v) (ve avail)

- Green Veg with Black Pepper & Lemon Butter (gf, v) (ve avcul)
- House Salad with Our Dressing (ve, gf) |
- House Fries (ve)

- House Ollves wﬂ:h Smoked Paprlka & Lemon (ve, gf)
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c/? @ | 50, Kirkgate, Otley, LS21 3HJ. 01943 463000

Book Online at www.tapasandtunesotiey.co.uk .

d/j ‘ U NEW YEARS EVE 2025 EVENING MENU £30
(AVAILABLE FROM 4pm on 3ist Dec)

Served with Fresh Sourdough, House Olives, Aeoli Dip

Choose 1 from......
- Sweet Potato & Black Bean Bonbons, Tomato, Chilli & Basil Jam (ve) ﬁ

- Tempura Calamari, Rouille, Togarashi Pepper Dust

- Confit Duck Rilletes with Parsley & Spring Onion, Cherry Compote (gf)
- Halloumi Popcorn with Mint & Chilli, Hot Honey Drizzle, Guacamole Dip

(gf) (V) (ve avail)
- Today’s Homemade Soup (v) (gf)

Choose 1 from.....
- Pan fried 60z Rump Steak, sliced on a Board with Garlic & Oil

~~ or Brandy & Peppercorn Sauce (gf) |

- Traditional Paella with Chicken & Seafood (gf) OR Chicken & Chorlzo (qf)
OR Vegetable with Courgettes, Peppers,Green Beans. Olives,

Lemon and Saffron (v, ve, gf)

- Patatas Bravas with Aeoli, Crispy Chorizo (v/ve avail)

- Pintxos- Pan fried King Prawns with Garlic. Lemon & Chorizo,

Rocket on Sourdough Toast (gf avail)

- Courgette & Edemame Taboulleh Salad, Halloumi Popcorn,
Guacamole, Yoghurt (v) (ve avail)

.. - Our Homemade Meatballs in Tomato Sauce (gf)

Choose a Side-

- Berenjenas con Miel (Andalucian Fried Aubergine with Dark Honey) (ve)

- Green Veg with Black Pepper & Lemon Butter (v) (ve avail)

- Patatas Bravas, Aeoli (v)(ve avail)

- House Salad (ve)
- House Fries (ve) 4 L] A I I .-



