
Welcome to Bodega 18, the little tapas bar with a big heart. Serving traditional Spanish tapas and small plates. We recommend 3 tapas per person or 5/6 between 2. You can always order more dishes later, 
that’s the fun of tapas. We have some beautiful wines to complement the food, if you would like any recommendations please ask one of our waiters. Please inform your waiter if you have any food allergies 
or intolerances. They will explain which dishes can be adapted to your needs.

para PICAR / to PICK
* MANZANILLA OLIVES   5
House Marinated Olives (sd)  

* DIPPING BREAD AND OLIVES  7.5
Locally baked bread – Olives – Olive oil  
Balsamic vinegar (gl-sd)  

* PATATAS BRAVAS         7.5
Bodega 18 Style – Allïoli – Sriracha Bravas 
(eg-so-sd)  

* PATATAS ALLÏOLI WITH TRUFFLE       8.8
Fried Potatoes – Truffle Allïoli – Shaved  
Manchego cheese (eg-mi-so-sd)  

* CROQUETAS DE JAMÓN    7.7
Bodega 18 Chorizo ketchup (gl-eg-so-sd)

EXTRA BREAD     3

de la TIERRA / from the LAND
* HOMEMADE MEATBALLS        8.6
Beef and pork meatballs – Spanish tomato sauce
(eg-so-sd)  

TIA’S SLOW COOKED PIGS CHEEKS       11.8
Aunty Nines red wine gravy – Confit garlic 
mash – Spring onion (mi-so-sd)

ROASTED PORK & MUSHROOM 
CANNELLONI    9.8
Grated Manchego – Truffle Bechamel 
(gl-eg-so-sd) 

* CHORIZOS PEQUEÑOS         8.6
Cornish cider – Onions (so-sd)

ASPARAGUS WRAPPED IN JAMON   9
Romesco sauce (nu-sd)

del CAMPO / from the FIELD
* ROASTED BEETROOT      8.2      
Harissa – Orange – Goats cheese
Sunflower seeds (mi-sd)

* SPANISH OMELETTE      7.9
Traditional Spanish tortilla – Potato
Confit onion (so)

* FRIED AUBERGINE     7.8
Honey – Piri Piri (so)

* BEEF TOMATO SALAD     7.7
Almonds – Capers – Cornish Yarg cheese
Guindillas (mi-mu-nu-sd)

 * ENSALADIA RUSSA    7.8
Potato – Carrots – Green beans – Black olive
Grated egg (gl-eg-mu) 

del MAR / from the SEA
KING PRAWN PIL PIL     9.7
Garlic – Spanish chilli (so)

* FRIED CALAMARI     9.5
Allïoli dip (gl-eg-fi-so-sd)

*ROASTED RED PEPPERS STUFFED WITH COD   9
Lemon – Chive – Olive oil (wh-eg-fi-mi-mu-sd)

* GRILLED SARDINES   8

Lemon – Garlic – Parsley (fi)

* PRAWN TORTILLA FRITAS     9.2
Spring onion – Cayenne pepper sour cream 
(cr-eg-sd)
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HALL FOR CORNWALL
& THE POLY THEATRE

PRE-SHOW DEAL

10% OFF YOUR FOOD BILL
on presentation of your theatre tickets 

(Drinks excluded) 

12 noon until 1.30pm 
5pm until 6.30pm

Booking recommended
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para POSTRE / for DESSERT 

TAPAS LUNCH OFFER £17.95
CHOOSE ANY 3 DISHES 
marked with the * symbol

12noon - 2pm

ALLERGEN CODE:
celery = ce – gluten and cereals = gl – crustaceans = cr – egg = eg – fish = fi – lupin = lu – milk = mi – molluscs = mo 
mustard = mu – nuts = nu – peanuts = pe – sesame seeds = se – soya = so – sulphur dioxide = sd

WHITE CHOCOLATE PANNACOTTA 8
Peaches – Hazelnut crumble (gl-mi-nu)
TARTA DE SANTIAGO ALMOND TART 8
Sweet wine shot (gl-eg-mi-nu-sd)

BANANA BREAD    8
Yoghurt Ice-cream – Honey – Toasted 
walnuts (gl-eg-mi-nu)
SELECTION OF ICE CREAMS  6 
Please ask your server for current selection (mi)

VEGAN ICE CREAM    6 

AFFOGATO ESPRESSO   8.5
Vanilla ice cream – Amaretti biscuit  
Baileys shot (gl-mi-sd)

PLEASE ASK FOR THE VEGAN MENU


