BAR.*[BeRLCO



PARTY

BOOKINGS

MONDAY - THURSDAY
FRIDAY - SATURDAY

8 - 40 PEOPLE
SET PARTY MENU

11.30 am - 9.30 pm
11.30 am - 4 pm

26.95 Per Person

CONCEPT OF SHARING

At Bar Iberico, our food embraces the
tapas concept of sharing, designed for
you to explore our dishes and sample a

variety of plates.

Your selection of plates will arrive as
they’re ready - we recommend you
enjoy the dishes when they arrive
the full

rather than waiting for

selection of your tapas feast.

We’ll send the appropriate no. of each
dish for your party size, depending on

which menu you choose.

Desserts are not included in the set
menu price but can be ordered on the
day of your booking when you’ve
finished your tapas selection. Enjoy
our selection of sweet dishes at a
discounted price to our restaurant

menu.

GET IN TOUCH

Please do not hesitate to contact us
- we look forward to welcoming you to

dine with us!

PRIVATE HIRE

Enjoy the full space of our downstairs
restaurant with a private bar. Minimum

spend required, please see below.

LUNCH

12 pm - 4.30 pm
Monday - Friday
£600” min. spend ™~

DINNER

5 pm - close
Monday - Thursday
£1250* min. spend

* Includes an optional 10% service charge.
** £1250 during peak periods -
Christmas (November - December) +
Nottingham Graduation (July).

Please be aware we’re an intimate
restaurant. We ask that you’re respecttul
of other diners and, therefore, no fancy
dress or excessive table decorations are
allowed. We’re not able to offer
individual drinks tabs for party bookings.

R, 01159881133

Ped nottingham@baribericotapas.com

BOOKING CONDITIONS

For reservations of 6 - 14 people,
you’ll have the table for up to 2 hours,
for 15 - 19 people you have a max. of 2
hours and 30 mins, with 3 hours for
bookings of 20 or more.

To secure your booking, we require a
credit/debit card no. which will be
kept in our secure bookings system.
Please be advised that if you were to
cancel your booking or significantly
decrease your party no. 48 hrs before
your reservation, we’ll collect £20 per
cover lost from the credit/debit card
provided.

If anyone in your party has an allergy
or dietary requirement, please allow
them to pre-order 2-3 dishes from our
main menu/allergy menus (found on
our website) for your booking event.
These choices will be charged at the
menu cost rather than the Set Menu
per person price and must be sent to
48 hrs

us at least before your

reservation.

o 17-19 Carlton St, Nottingham, NG1 1NL


https://www.baribericotapas.com/contact-us
https://www.baribericotapas.com/contact-us

SET PARTY MENU

£26.95 ——— — Monday - Thursday 11.30 am - 9 pm
per person Friday 11.30 am -4 pm

YOUR TABLE WILL RECEIVE ALL OF THE FOLLOWING

Sourdough, Olive Oil & Balsamic Vinegar gV

Spanish Charcuterie Board d
Spanish Cheese Board, Olive Oil Biscuit

START

Crispy Chicken & Spicy Jerez Sauce

Hot Mini Chorizo
Red Wine Honey, Pickled Silverskin Onions

[Lamb Pincho
T'hai-Pea Salsa, Chilli and Lime Allioli

Crispy Prawns
Chermoula, Dukkah

Haddock Ceviche d
Miso & LLemon Thyme Crema, Pickled Mouli, Leek Oil

Patatas Bravas, Allioli oV

Crispy Cauliflower dgnv
Ginger, Chilli, Smoked Almonds
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Whipped Feta dgnv
Almond, Cashew, Chilli, Toasted Foccacia

Churros & Hot Chocolate d gv 7
Custard Tart, Cinnamon Sugar dgv 4.5

Caramelised Rice Pudding 7.5
Vanilla Ice Cream, Maraschino Cherries d v

DESSERT

d contains dairy g contains gluten Il contains nuts V vegetarian
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