
 

 
Welcome to FORN!. ALL of our food is made from scratch, onsite with lots of love…! We are a 
Modern-twist on a TAPAS Bar & each dish will take different length of time to cook so your food 
may arrive at different times, as and when it is ready. Our portions are not as you would expect 
from traditional ‘TAPAS’: we recommend for 2 people you choose some nibbles, 4 Tapas, our 
famous Patatas Bravas & our lovely “Glass Bread”… you can always order more if you are still 
hungry… enjoy your experience! 

 

PARA PICAR (nibbles!)  (£) 
Salted & Roasted Almonds    2.5    Salted Popcorn     1 
Pistachios                2.5    Plate of Jamon & Bread                  6 
Salted Cashews               2.5    Homemade Chips   3 
Marinated Olives               2.5    Extra Crusty Bread         2 
 

TAPAS                      £ 
 

FORN Pan de Cristal (V)                         6 
Probably the best bread you’ll ever taste! Served with fresh, grated Tomato, Olive Oil & Sea Salt 

 

Tacos Griegos(GF)                          7 
Celery Root Tacos, Cured Duck Breast, Tomato & Thyme 

 

Patatas Bravas  (V) (GF)                      6 
Individual Potato Towers Topped with Alioli & Spicy Brava Sauce (our take on them!) 
 

“Tortilla” Estilo FORN (V)(GF)                     7 
A Modern Twist on the Tortilla, deconstructed…. Caramelised onion, Potato Espuma, Confit Potato 
 

Feta con Berenjena (GF) (make it V without the Anchovy!)       7 
Marinated Feta, White Anchovy, Tomato Tartare, Capers, Aubergine Puree 
 

Crostini con Idiazabal (V)           7 
Smoked Idiazabal Cheese, Beetroot & Wood-Sorrel Crackers 
 

Cóctel de Gambas estilo FORN (GF)         7    
Dressed Prawns, Cucumber & Apple with Pea Shoots 
 

Croquetas del Día (V)           6 
Morsels of Deliciousness! Today’s filling is…Crab & Samphire (handpicked so watch out for shells!) 
 

Palomitas del Mar            6 
Exmouth Cockle Popcorn, Vinegar Spray 

 

“Caballa al Gazpacho Blanco” (GF)          9 
Pickled Mackerel, Fennel Gazpacho with White Grape 

 

Albóndigas (try our veggie falafel or GF version!?!)       7 
Meatballs in a Rich Tomato Sauce 
 

Alcachofas Crujientes con Romesco (V)            8 
Crispy Panko-coated Artichokes with a Romesco Dip 
 

Chorizos  (GF)           6 
Baked Chorizos with Arrocina Beans, Roasted Red Peppers & Onions 
 

Calamar Frito                       7 
Crispy Squid & Aioli 
 

Esparragos con Jamon al Parmesano         8 
Asparagus, Parmesan Custard & Serrano Ham 
 

Gambas al Ajillo (GF)          9 
Succulent Whole Wild Prawns (no farmed shrimp here) in Garlicky, Chilli Olive Oil 
 

Pincho Moruno  (GF)                          8 
Skewered, Marinated Pork Tenderloin… Morsels of Spicyness, …      
 

Montaditos                                           8 
Slow-cooked Beef Brisket “Sliders”,Homemade Flatbread, Harissa  Mayo, Avocado & Piquillo  

 

Rape con Jamon Serrano (GF)         12 
Monkfish wrapped in Serrano Ham, New Potatoes, Peas & Confit Onion Oil 

 

Pulpo al Estilo FORN (GF) (N)         9 
Octopus, Chorizo, Spring Onion, Basil & Pinenut Pesto 

 

Buñuelos a la Escocesa           7   
Black Pudding Fritters with Caramelized Onion Puree 
 

Tortellini de Vieiras           9     
Scallop Tortellinis with a Shellfish Bisque 
 

 


