Tapas
Here at the Episode we would like our customers
to enjoy our Tapas just like you would do in
Spain.
A Tapa is a snack that is meant to be eaten with
a drink, it is a small portion and we think that
three or four Tapas per person is the best way to
enjoy a quick lunch or a light dinner.
If your idea is to share, we recommend you to go
with our Raciones, they are our same Tapas but
as a bigger sharing option.
José Díaz, Head Chef.

Tapa
Ración
£1.50
£2.75
In house marinated olives with lemon, orange zest and feta
cheese
		
Serrano ham
£3.00
£5.00
Authentic Spanish Serrano ham carved to order		

Citrus marinated olives and feta

Manchego cheese

£2.50

£4.50

Calamari a la Andaluza

£2.50

£4.50

Slices of cured Manchego cheese

Crispy deep-fryed calamari rings

Padron peppers
£2.00
£3.50
Authentic Spanish Padron peppers, fried and salted
		
Gambas al pil-pil
£3.00
£5.00
King prawns in garlic and chilli oil
		
Chorizo al infierno
£2.50
£4.50
Sauteed and flambeed with brandy
		
Patatas bravas
£2.00
£3.50
Crispy potato with our own spicy sauce
Tortilla		£2.50 each
Cooked to order, potato and onion omelette		

Pincho de queso de
cabra y pimiento asado

£2.00
£3.50
Our own mix of goat cheese and roasted red peppers on a
slice of toasted rustic bread
		
Mini burger (beef or chicken)		£3.00 each
With your choice of garlic mayo, brava sauce or red pepper
ketchup
		
Chicken in saffron sauce
£2.50
£4.50
Chicken breast cooked with a creamy saffron sauce		

Mini fish cakes		£2.50 each
With Spanish flavors and garlic mayo

Our great paella options are available from
£9.95 per person chicken/chorizo or
£13.95 per person for seafood.
All the paellas come with rustic bread and
green salad.
Minimum of four people per paella.
24 hours notice is required.

All our tapas are served with rustic bread.
Your food will arrive as it is prepared from
the kitchen and not necessarily all at
the same time. Our food might contain
allergens, please speak to a member of the
staff for more information.
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