
Tapas
Menu

 
PLEASE SEE OVER...

Postres DESSERT £7.50
60.	�Churros con Chocolate v

Spanish doughnuts, freshly fried, 
dusted with sugar & cinnamon, 
served with warm chocolate dip.

61.	�Coulant de Chocolat v
Chocolate lava cake served with ice cream.

62.	�Crema Catalana gf

Smooth Spanish creamy citrus custard 
served with crunchy caramel top.

63.	�Tarte de Santiago v
Spanish almond cake served 
with vanilla ice cream.

64.	�Strawberry Cheesecake
Served with whipped cream.

Helado ICE CREAM £5.95
65.	�Vainilla gf

Creamy vanilla flavour.

66.	�Galletas y Crema
Cookies & cream flavour.

67.	�Sabor a Chicle Globo gf

Bubblegum flavour.

#16 The Courtyard,� Bawtry, Doncaster DN10 6JG  T: 01302 714951� 
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For updates please follow us on social media: @eltorobawtry

HOT BEVERAGES
White Americano. .  .  .  .  .  .  . £3.95
Black Americano. .  .  .  .  .  .  .  . £3.95
Latte. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Cappuccino. .  .  .  .  .  .  .  .  .  .  .  £4.50
Single Espresso. .  .  .  .  .  .  .  .  . £2.95
Double Espresso. .  .  .  .  .  .  .  £3.75
Breakfast Tea Pot for one. .  £3.50
Flavoured Tea Pot for one. .  . £3.95 

  
COFFEE LIQUOR & BRANDY 

£7.95 eachAmaretto Coffee
Baileys Coffee
Irish Coffee
Spanish Brandy Coffee
Spanish Brandy
Liqour 43

Bebidasy Calientes

Café de L icor
  	  y Brandy



All-you-can-eat  Tapas

gf GLUTEN FREE v VEGETARIAN 3 VEGAN
please note Before ordering, please inform a member of staff if you have food allergies/
intolerances or are cœliac! Although we store & prepare non-meat food & items containing nuts 
in separate areas, we cannot guarantee no cross-contamination. We take great care to remove bone 
& cartilage from boneless meat products, however we cannot guarantee that you won’t find any.

This all-you-can-eat offer is NOT 
available on special days (such as 
Christmas Eve) or in conjunction 

with any other promotion.

01.	Pan de Ajo v
Spanish garlic bread. 

02.	Pan de Ajo y Queso v
Spanish garlic bread topped 
with melted cheese.

03.	Pan a la Catalana v
Spanish garlic bread topped 
with tomato, garlic, extra 
virgin olive oil & pesto. 

04.	Pisto de Verduras 3 gf

Pan-fried mixed vegetables 
with garlic & tomato sauce.

05.	Paella de Verduras 3 gf

Traditional Spanish mini paella, 
cooked with mixed vegetables.

06.	Paella Tapa Mixta gf 
Traditional Spanish mini paella, 
cooked with chicken & chorizo. 

07.	Picado de Chorizo gf

Hand-cut potato with chorizo, 
bacon, onion, egg & cheese.

08.	Albondigas
Traditional Spanish meatballs  
in spicy homemade tomato sauce.

09.	Estofado de Ternera
Slow-cooked beef with San Miguel.

10.	Higado de Cordero
Pan-fried lambs liver with red 
onion & Spanish spices.

11.	Chuletas de Cordero gf

Marinated chargrilled lamb chops.

12.	Calderetta de Cordero gf

Traditional slow-cooked lamb 
with Spanish herbs & spices.

13.	Lomo de Cerdo gf

Grilled pork loin served with 
mojo (coriander & garlic) sauce.

14.	�Croquetas de  
Jamon y Queso 
Deep-fried cheese ball with  
Serrano ham slices & cream, 
dusted with breadcrumbs.

15.	Champiñones al Ajo 3 gf

Pan-fried mushroom cooked 
with garlic & chilli.

16.	�Brochetta de Verduras 3 gf

Char-grilled vegetable skewers 
served with pesto.

17.	Brochetta de Pollo gf

Chargrilled chicken skewers, 
marinated in Spanish spices, served 
with homemade piri piri sauce. 

18.	Alitas de Pollo 
Deep-fried chicken wings served 
with a spicy Chimichurri sauce. 

19.	Tiras de Pollo
Marinated & breaded chicken 
strips, deep-fried & served 
with sweet chilli sauce.

20.	Pollo ala Crema gf

Diced chicken breast cooked with 
onion, peppers, cream & paprika. 

21.	Pollo al Chilindron gf

Chicken cooked with chopped 
pepper, onion, garlic, chilli 
& fresh tomato.

22.	Gambas Gabardinas 
San Miguel battered deep-
fried king prawns, served 
with alioli sauce.

23.	Gambas al Ajillo gf

Pan-fried prawns with 
garlic & chilli.

24.	Calamares Fritos 
Deep-fried crispy squid rings 
sprinkled with rock salt & 
served with aïoli sauce.

 

 
 
25.	Pescado Blanco 

Deep-fried white fish with aïoli.

26.	Queso Frito v
Hand-crumbed cheese deep-fried 
& served with sweet chilli sauce.

27.	Tortillas Española v gf 
Traditional Spanish omelette 
with potato & onion.

28.	Tempura Calabacin v 
Deep-fried battered courgette 
served with aïoli.

29.	Fideo de Verdura v
Spanish pasta pan-fried with  
mixed vegetables & tomato sauce.

30.	�Patatas Bravas  
con Queso v gf

Hand-cut, deep-fried chips 
with spicy ‘bravas’ tomato 
sauce & cheese.

31.	Patatas Bravas 3 gf

Hand-cut, deep-fried chips served 
with spicy ‘bravas’ tomato sauce.

32.	Patatas Alioli v gf

Hand-cut, deep-fried chips served 
with alioli (garlic mayo) sauce.

33.	Patatas Fritas 3 gf

Hand-cut, deep-fried chips 
sprinkled with rock salt.

34.	�House Green Salad 3 gf

AVAILABLE 4-10pm MONDAY-WEDNESDAY & 12-9pm SUNDAY ONLY!

Choose from over 30 tapas, all cooked fresh-to-order! 

PER PERSON
CHILDREN UNDER 10 £13.95

£25.95
      

Please choose any 2 tapas... then another  
2 more dishes, each time until you are full ...

Enjoy complimentary bread & olives on arrival. 


