
 

 

 

 

Tapas 

Local organic olives  10 

Spicy cashews (N)  10 

Live oyster natural (S)  7ea 

Kingfish ‘pancetta’ tostada (G*/E*/F*)  8ea 

Queso fresco & green olive croqueta (D/G/E)  7ea 

Jamon montadito, pimento butter (D*/G*/E*)    8ea 

Chorizo & pork pintxo       12ea 

Raciones   

Roasted sardines bottarga & espelette oil           38 

Goolwa pipis & coriander butter (S/D*)     39 

Brussel sprouts, ajo blanco & hazelnuts (D*/N*)  28 

Spiced chickpeas & spinach  (F)    29 

Spiced lamb rice & turmeric butter (D*)     43 

Angus brisket & mojo picon (F)     45 

Queso E Dulce         

Agour Chevre Moyen  (G*/D)             18                     

Blood orange crema & burnt orange caramel (D)  16 

Leche frita, chocolate sauce (D/G/E)     16   

Blanca’s alfajores (E/G/D)     4ea 

Polvoron (G/N/D)       4ea  

   ___________                                          

Allergens - 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 Weekends - 15% Public Holidays 


