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MENU

TAPAS

MEAT

SEAFOOD VEGETARIAN
Chorizo a la Sidra - £9.50

Spicy chorizo sausage served with a rich, smoky
romesco sauce

Gambas al Ajillo - £11

Succulent sautéed king prawns infused with fragrant
garlic, a touch of chili & rich olive oil

Olives - £6 (v)
A selection of marinated olives
Jamon lbérico - £10.50

Delicately sliced cured ham served with rich, nutty
Manchego cheese

Patatas Bravas - £8 (v)
Crispy fried potatoes served with a bold spicy tomato
sauce and creamy aioli

Calamares Fritos - £10
Lightly battered calamatri, fried to golden crisp
perfection & served with a smooth, garlicky aioli
Albondigas - £8.50
Tender, hand-rolled beef meatballs simmered in a
rich, slow-cooked tomato sauce

Tortilla Espanola - £8 (v)
Classic Spanish omelette made with slow-cooked
potatoes & sweet onion

Salt & Pepper Squid Bites - £10.50
Lightly battered squid seasoned with a vibrant blend
of spices
Croquetas de Jamoén y Queso - £8
Golden, crispy croquettes with a creamy filling of
cured ham and melted cheese

Pimientos de Padron - £8.50 (v)

Lightly blistered green peppers, finished with flaky
sea salt

Paella - £11
Fragrant saffron-infused rice with a generous mediey
of seafood, tender chicken, and seasonal vegetables
Honey Mustard Sausages - £8

cumberland sausages with homemade honey &
mustard dressing

Pan con Tomate - £8 (v)
Toasted rustic bread rubbed with ripe tomato, garlic,
and finished with extra virgin olive oil

Bacalao en Salsa Verde - £10.50
Pan-seared cod loin served in a delicate white wine
and fresh parsley sauce . .
Berenjenas a la Parrilla - £9 (v, vg)
Chargrilled Aubergine drizzled with extra virgin olive
oil and finished with fragrant herbs
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Sardinas a la Parrilla - £8.50

Fresh sardines simply grilled and finished with sea
salt and aromatic herbs




Garlic Flat bread - £6.50 (v)
crisp pizza base brushed with garlic, olive oil, and aromatic
herbs (add cheese 50p)

Margherita - £13 (v)
mozzarella, tomato & basil

Pepperoni - £14
mozzarella, tomato & spicy pepperoni

Ham & Mushroom - £14
mozzarella, honey roast ham & mushroom

Vegan Feast - £14 (v, vg)
mushroom, tomato, onion & basil pesto

Rustic Fusion - £15
mozzarella, spicy pepperoni, homemade hot honey & chilies
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STONEBAKED PIZZAS

Our pizzas are crafted on rustic sourdough bases for a
light, crisp texture and deep flavour

BBQ Pulled Pork & Pineapple - £16.50
barbecue sauce, mozzarella, homemade pulled pork, red
onions & pineapple

Truffle Indulgence - £16.50
mascarpone base, sautéeed mushrooms, parma ham, truffle
oil, mozzarella & rocket

Beef & Blue - £17.50
pan-fried beef strips, blue cheese, rocket & balsamic glaze

Pesto Chicken Delight - £16
chargrilled chicken, pesto, rocket, and sun-dried tomatoes

Spicy Meat Feast - £16
mozzarella, spicy pepperoni, fried chorizo, red onion,
homemade hot honey & chilies

SHARING BOARDS

Cheese Board - £15 (v)
selection of 3 cheeses, biscuits, onion
chutney & Olives

Meat Board - £15
selection of cured meats served with
sourdough, onion chutney & olives

At Commoners we use Air Fryers which...Cuts Calories and has a lot Less Fat, Uses Less Energy than other Frying Techniques and has less Waste with no disposable
Cooking Oils. Please Advise us of any Allergies or if you require information on ingredients used in Dishes, as not all ingredients are listed on the menu.



