
MENU
M U S I C A ’ S  T I N S E L  &  T A P A S

Vegan, GF and non-alcoholic cocktails available. Just ask!

Starter-sized and made for sharing. We recommend 1½–2 bowls per guest
(e.g. 10 guests = 15–20 bowls)

Pork belly bites and Cranberry Sauce £9
Panko Tiger Prawns with Aioli £9 

Korean Buffalo Wings £8 
Truffle Mushroom Arancini Balls £8 GF 

Pineapple Squid with nuoc cham dipping Sauce £8
Hummus & Smoked Paprika Pide £7

 Padron Peppers & Sriracha £6
Aubergine, Yoghurt, Mint Pide £7
 Garlic Stuffed Gordal Olives £5.5 

 Panzotti Fried Pizza Dough Arrabiata Sauce £6
House fries £4.50
Loaded fries £5.50

T A P A S  S T Y L E  S H A R I N G  B O W L S

We recommend ½ - 1 Pizza per guest 
Classic Margherita £14

Vegano with Tomato, Kalamata Olives and Pesto VG £15 VG
Caramelised Anchovies, Tomato, Shallots, Oregano and Mozzarella £16

Peperoni, Nduja, Tomato Oregano and Mozzarella £16.5
Chestnut Mushroom, Gorgonzola Cheese, Truffle, Mozzarella £15

P I Z Z A S

Prosecco, cranberry juice and Cointreu garnished with a sprig of rosemary and cranberries £10

W I N T E R B E R R Y  F I Z Z  C O C K T A I L


