
Casa Breakfast GF*

Fried potatoes with chorizo or halloumi v,
two fried eggs, two slices of toasted sourdough,
fried tomato & casa beans.

Casa Vegan Breakfast ve GF*

Fried potatoes with avocado, marinated
olives, button mushrooms, fried tomato,
two slices of toasted sourdough & casa beans.

Avocado & Poached Egg
On Toasted Sourdough v GF*

Sourdough, smashed avocado & chopped
parsley. Add Casa Beans, Chorizo or Halloumi +2.00. 

Jamón Serrano & Cheese
Hot toasted croissant with melting
manchego cheese & jamón serrano.

Mixed Berries & Chocolate v
Hot toasted croissant with chocolate
spread & mixed berries.

Torrijas: Spanish-Style ‘French’ Toast v
Dipped in cinnamon sugar, served
with yoghurt & mixed berries.

Extras: Add Jamón Serrano, Halloumi, Chorizo or
Casa Beans +2.00. 

What Are Casa Beans? Tomato baked
beans with a Spanish-inspired twist.

11.95 11.95

8.95

7.95

5.95

6.45

8.50

We believe the best moments happen around a table. A morning
coffee, a lazy lunch, plates shared with friends. Inspired by the

warmth and energy of Spanish cafés and tapas bars, Casa Brío is
a place to slow down, connect and enjoy life's simple pleasures.

Scrambled Egg On
Toasted Sourdough v GF*  
Sourdough, free-range eggs & chopped
parsley. Add Casa Beans, Chorizo or Halloumi +2.00.

8.50

Spanish omelette, soft and runny in the
centre, egg, potato & confit onions.

Tortilla Española v GF

Huevos Rotos v GF  Add Jamón Serrano +2.00.
Fried egg served on fried potatoes
with paprika.

6.45

Pan con Tomate ve GF* Add Jamón +2.00.
Catalan crystal bread ‘Pan de Cristal’
with garlic, olive oil & fresh tomato. 

4.75

Egg, Chilli Jam & Cheese v
Hot toasted croissant with scrambled
eggs, chilli jam & manchego.

5.95

Tomato, Avocado & Halloumi v
Hot toasted croissant with smashed
avocado, tomato & halloumi.

6.45

Creamy yoghurt topped with granola, mixed 
berries & a drizzle of honey.

7.00Casa Yoghurt Bowl v

CrOiSsAnT SeLeCtIoN

Toasted With A Spread v
Hot toasted croissant with either 
butter, jam or chocolate spread.

4.50

Pimientos de Padrón ve GF

Fried green Padrón peppers
sprinkled with sea salt.

6.95

Torres con Jamón GF

Premium Torres crisps topped with
jamón serrano, manchego & alioli.

5.50

Truffle & Manchego Fries v GF

Seasoned fries tossed in truffle &
topped with manchego cheese.

6.75

SaLaDs Available from 12pm

Español Caesar GF*

Baby gem lettuce, jamón, manchego, caesar
dressing & croutons. Add Chorizo or Halloumi +2.00. 

12.95

Feta Fresca v GF 
Crumbled feta, rocket, olives, cherry tomato,
red onion & balsamic dressing. 

10.95

BuEnOs MoMeNtOs! (v) Veggie, (ve) Vegan & (GF) Gluten-Free. *Dishes can be altered on request.
Please let us know of any dietary requirements or allergies before ordering.

BrUnCh, LuNcH
AnD TaPaS BiTeS.

DaYtImE TaPaS

Croquetas 
Choice of Jamón or Mushroom v
with your choice of alioli.

7.95

Champiñones al Ajillo ve GF

Button mushrooms sautéed in a garlic
infused oil with chilli, paprika & parsley.

6.75

Available all day

Available from 12pm

Menu served until 4pm

Patatas Bravas v GF

Triple-cooked potatoes with our
casa brava sauce & garlic alioli.

6.45



Huevos Rotos v GF  Add Jamón Serrano +2.00.
Fried egg served on fried potatoes
with paprika. 

6.45

TAPAS    

Pan con Tomate ve GF* Add Jamón +2.00.
Catalan crystal bread ‘Pan de Cristal’
with garlic, olive oil & fresh tomato. 

4.75

Patatas Bravas v GF

Triple-cooked potatoes with our
casa brava sauce & garlic alioli.

6.45

Tortilla Española v GF

Spanish omelette, soft and runny in the
centre, egg, potato & confit onions.

7.95

Gambas al Ajillo GF

Prawns cooked in a garlic-infused oil
with chilli, paprika & parsley.

8.95

Champiñones al Ajillo ve GF

Button mushrooms sautéed in a garlic
infused oil with chilli, paprika & parsley.

6.75

Calamares Fritos GF

Crisp-fried baby squid with
rocket, lemon & paprika alioli.

8.95

Chorizo al Vino Tinto GF

Spanish chorizo cooked in red wine & honey
to create a delicious dipping sauce.

7.95

Croquetas 
Choice of Jamón or Mushroom v
with your choice of alioli.

7.95

Truffle & Manchego Fries v GF

Seasoned fries tossed in truffle &
topped with manchego cheese.

6.75

Torres con Jamón GF

Premium Torres crisps topped with
jamón serrano, manchego & alioli.

5.50

EXTRAS
Marinated Olives ve GF

Fresh Bread ve GF* 
Side Salad with oil & balsamic. ve GF

CASA SALSAS Traditionally made & egg-free.

Garlic Alioli ve GF 
Paprika Alioli ve GF

Saffron & Lemon Alioli ve GF

Brava Sauce ve GF

 

5.50

3.50
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2.50

Our chefs often create exciting new
dishes. Explore our Casa Specials!

EvEnInGs aRe 
mAdE fOr sHaRiNg.

Inspired by the warmth and energy of Spanish cafés and tapas bars, at Casa Brío we believe the best moments
are shared. Connect with good company, discover our tapas together and enjoy life's simple pleasures.

BuEnOs MoMeNtOs! (v) Veggie, (ve) Vegan & (GF) Gluten-Free. *Dishes can be altered on request.
Please let us know of any dietary requirements or allergies before ordering.

We would recommend three dishes per person. Each tapa is made to order and served when ready.

Follow and tag Casa Brío on social media!
Visit: www.casabrio.co.uk

Albóndigas GF 

Pork and beef meatballs in a rich
tomato & paprika sauce.

8.50

Berenjenas Fritas GF

Fried salted baby aubergine with
hot honey v or hot agave nectar ve. 

6.75

Feta al Horno v
Baked feta & hot honey with tomato,
onion, garlic & Catalan crystal bread.

7.95

Boquerones Picantes GF

White anchovies marinated in garlic,
fresh parsley & chilli oil.

6.75 Pimientos de Padrón ve GF

Fried green Padrón peppers
sprinkled with sea salt.

6.95

Menu served from 4pm


