
 

 

 

 

Tapas  

Sevillano olives.....................................................................10 

Almonds & spice (N) ................................................................9 

Live oyster & cumquat mignonette (S)……………………..6 ea.  

Spiced prawn tostada  (G*/E*/S)…………………………………8 ea. 

Queso fresco & caper croquetas (G/E/D)  ………..…………… 7 ea.  

Roasted morcilla pintxo & house piripiri….…………….11 ea. 

Raciones  

Yellow tail kingfish ‘pancetta’ & lemon oil ......................32 

Roasted sardines & salsa agridulce (N*/F*)…………..……..…36 

Beets, creme fraiche & horseradish (D*)…….………….……..26 

Mushrooms & garlic cream (F*/D*/G*)……………………...........28  

Roasted chicken & green garlic sauce  (F)……...................42 

Angus oyster blade, mojo verde & almonds (F*)……………………43  

Queso E Dulce  

Queso Manchego & membrillo (G*/D) .................................. 16 

Pomegranate crema & pistachio praline (N*/D) ................. 15 

Chocolate bunuelos & dulce de leche (D/E)) ........................ 15 

Mantecados (E/G/N) .............................................................. 4ea  

___________________ 

 

Allergens List – E = egg. G = gluten N = nuts or traces D = dairy F = fructose S = shellfish                 

* = can be omitted 

Please note –2% surcharge for credit/debit cards - 7.5% surcharge on Saturday - 15% Public Holidays 


