
3 Tapas & a Drink for £20!

3 tapas and a drink for £20  available from 
Monday 29th January 2024 until Thursday 
1st February 2024 from 11.30am until 10pm. 
Booking must  be made using code ‘RESFEST’.
Customer must show their Resident’s Card,
a Valid Student Card or ID showing a York address.

Due to the environment of both our kitchen and suppliers, trace elements of (FISH/ MOLLUSC/ CRUSTEACEAN/ EGG/ MILK/ CELERY/
MUSTARD/ SULPHITES/ SOY/ GLUTEN/ TREE NUT/ GROUND NUT/ SESAME) may be present within food items

 

York
Residents Festival

 

Patatas Bravas (vgo)
Triple cooked sagitta potatoes served with

our classic spicy tomato sauce & alioli
(Celery, Egg, So2)  

Buñuelos de Berenjena (vg) 
Aubergine fritters with a chilli & garlic

syrup (Gluten, So2, Celery)

Tortilla (v) 
An individual Spanish omelette served

with alioli (Egg, So2) 

Judías Verdes (vg) 
Pan-fried green beans served with

sun-dried tomato & pine nuts (So2, Nut) 

Chorizo y Patatas 
Caramelised chorizo & potato (So2)

Croquetas de Jamón 
Jamón & cheese croquette with spiced

tomato chutney (Gluten, Milk, So2, Egg) 
Brocheta de Pollo y Chorizo con Miel

Honey & chipotle glazed chicken & chorizo kebab
served with pickled red cabbage & pita (So2, Gluten) 

Zanahoria con Hummus (vg)
Maple roast carrots served with a lemon &

garlic hummus (Sesame)  

Berenjena Parmigiana (vg)
Layers of aubergine with an olive & tomato

sauce topped with a lemon & herb
crumb (Gluten, Soy, So2, Mustard)   

 
Calamares

Calamares rings deep fried in our own
buttermilk batter & served with alioli (Egg, Celery,

Milk, Gluten, So2, Mollusc)

Albóndigas con Tomate
Beef & pork meatballs cooked in a

smokey chorizo & tomato stew
(Gluten, Egg, So2, Celery, Mustard) 

Mejillones en Vino Blanco  
Mussels with white wine, garlic & cream

(Mollusc, Milk, So2)

enjoy 3 tapas & a drink for £20! 

Choose from:
100ml glass of Tio Pepe Fino En Rama Sherry, a 175ml
 glass of red,white or rose wine, a pint of beer or 

virgin sangria


