
T O  S T A R T
O L I V E S 7

S O U R D O U G H
olive oil, balsamic 

9
G/F, VE, VG

VG, VE, GFO

B U R R A T A 1 8

VG,D, G/F
 heirloom tomatoes, salsa verde

N I B B L E S  B O A R D
jamon croquetas, zucchini flowers, paella
balls, olives, manchego, sourdough, evo

4 0

C H A R C U T E R I E
cured meats, manchego, marinated olives,
pickles, sourdough, evo

3 5

P I T A  &  D I P S
beetroot labneh, baba ganoush, olive oil,
lemon

1 7

P A T A T A S  B R A V A S
potatoes, bravas sauce, aioli

1 2

N, D, VEO

N, D

VG, D, VEO, GFO

VG, VEO

E N S A L A D A

R O A S T E D  S W E E T  P O T A T O
with baby spinach, spanish onion, hazelnuts,
goat cheese and a sherry vinaigrette.

1 5

S T E A M E D  G R E E N S
snowpeas & green beans sauteed with
garlic and lemon juice

1 0

T A P A S  &  P L A T E S
Z U C C H I N I  F L O W E R S
pumpkin, sage, romesco sauce 
3pce / 4pce

 1 5 / 1 8

J A M O N  C R O Q U E T A S
manchego, jamon, aioli
3pce / 4pce

 1 2 / 1 6

P A E L L A  B A L L S
mushrooms, capsicum, saffron aioli
3pce / 4pce

 1 2 / 1 6

C H O R I Z O
Pan fried with caramelised onion  
(pork or blood pudding)

1 4

Q L D  K I N G  P R A W N S 3 0

E G G P L A N T  P I L L O W S  
ricotta, cranberries, almonds

1 8

S L O W  C O O K E D  B E E F  C H E E K
with parsnip puree, red wine jus and
green beans 

2 8

G R I L L E D  B A B Y  O C T O P U S
with black garlic mayo and tomato
salsa

 1 8
 

D U C K  M A R Y L A N D
with celeriac puree and roasted heirloom
carrot
C R I S P Y  P O R K  B E L L Y
carrot puree, apple, celeriac slaw 

2 8

B A K E D  F I E L D  M U S H R O O M  
butter, garlic, thyme 

1 7

VG, D, VE

D

VG, N, G/F, VEO

VG, VE, N,G/F

VG, D

D, VG, G/F, VEO

N, VG, G/F, VEO

D, G/F

D, G/F

chilli, parsley, sherry

H A L L O U M I  
with farro, quinoa, evo, pistachio, chickpeas,
baby rocket and pomegranate dressing. 

1 8

VG, GFO

P A E L L A  F O R  T W O
V A L E N C I A
prawns, mussels, calamari, chicken, pork
chipolata 

5 2

S E A F O O D
prawns, mussels, calamari

4 6

C A R N I V O R E
chicken, beef chipolata 

4 6

V E G E T A R I A N
green beans, mushroom, cauliflower

4 2

N, G/F

N, G/F

please check the chalkboard for
our cheese board options 

D, GFO

 2 8
 

G/F

GFO

N, G/F, VEO
N, G/F

D E S S E R T S

C A N N O L I
filled with ricotta, chocolate and pistachio

1 5

C H U R R O S  
with dulce de leche and chocolate sauce

1 8

B R O W N I E
served with strawberry ice cream and fresh berries

1 6



S E T  M E N U  A V A I L A B L E  F O R  G R O U P S  O F  8 +  P E O P L E  -  M U S T  B E  U S E D  F O R  F R I D A Y  &
S A T U R D A Y  E V E N I N G S

$ 5 P P  C H A R G E  F O R  4 - 7  P E O P L E
D I E T A R Y  R E Q U I R E M E N T S  C A N  B E  C A T E R E D  F O R  -  P L E A S E  A D V I S E  B E F O R E  F I R S T

C O U R S E  I S  S E R V E D  
-  A D D I T I O N A L  C H A R G E S  M A Y  A P P L Y .   S O R R Y  N O  S P L I T  B I L L S

G R O U P  D I N I N G  S E T  M E N U S

S I L V E R  M E N U  $ 5 5  P E R  P E R S O N

G O L D  M E N U  $ 6 5  P E R  P E R S O N

P L A T I N U M  M E N U  $ 8 0  P E R  P E R S O N

C H A R C U T E R I E
cured meats, manchego, marinated olives, pickles, sourdough, evo

O L I V E S

S O U R D O U G H olive oil, balsamic 
G/F, VE, VG

VG, VE, GFO

E G G P L A N T  P I L L O W S  ricotta, cranberries, almonds
N, VG, G/F, VEO

C R I S P Y  P O R K  B E L L Y carrot puree, apple, celeriac slaw 

D U C K  M A R Y L A N D with celeriac puree and roasted heirloom carrots
D, GFO

GF

S I L V E R  M E N U  P L U S

P A E L L A  B A L L S mushrooms, capsicum, saffron aioli

C H U R R O S  with dulce de leche and chocolate sauce

G O L D  M E N U  P L U S

C H E E S E B O A R D


