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OUR ROOFTOP BAR 
IS OPEN UNTIL 

LATE EVERY NIGHT-

DRINK UP.
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Leek & manchego croquetta 	    	           	       5.5
                                                
Charcoal grilled corn, paprika & maize		  `     6.5

Charcoal grilled quail, grapes & ajo blanco                  12       

Gambas al Ajillo: garlic & chilli prawns 		         12

Abrolhos Island scallop, harissa butter & migas               10

Rabbit & pork stuffed piquillo pepper, amontillado  12.5

Charcoal grilled ox tongue, capers & herbs                  12.5

Lamb rib, dried pea, mint yoghurt & sumac 	         8

Natural oyster, lemon					            6.5    

Marinated olives						               9

Smoked almonds                                                            6
						              
Smoked trout pâté on sourdough crisp		           7

Cured snapper, piquillo escabeche, 
croutons, shallots 						           24
         

Joselito Iberico jamon (36 month) 30gm                            32

Duroc Serrano Reserva jamon (15 month) 30gm                17

Wagyu cecina 30gm                                                               19
 
Cantimpalo spicy chorizo  30gm                                 16

Wild boar jabali 30gm				      	        18

Honey roasted spicy mallorquina,
sourdough crisps	           				            19

Enjoy some of our favourite savoury 
dishes spread over three courses.

Our set menus can be amended to suit 
your dietary needs, please speak to 
your waiter.

Leave it with us.

Paella of duck leg, duck albondigas, 
sour cherry & turnips  	      	           		        56

Arroz Negra; paella of squid ink, blue grenadier, 
calamari, prawns & aioli	                           		        62
  
Paella of mushroom, goat’s curd & crispy onion	       49  

Moorish spiced cauliflower, spinach, 
almonds, olives & pickled raisins                 		        28

Lakes Entrance Monkfish, fennel, capers                     39
 
O’Connor’s flank steak, celeriac, braised greens,
pickled shallot				                              44

Oloroso braised beef, peppers & cauliflower	        42
 
              

Broccolini, chilli garlic & anchovy		         	        16           
					         
Gem lettuce, radish, dill & buttermilk	     	        15

Pumpkin, verjus, soubise, manchego	 & seeds	     16.5
                                                 	                                                                                    
Pearl barley, kale, almond, barberries & chevre	        16
			    			         
Patatas bravas                                                                        16

Spiced beetroot and goat’s curd	    		          7.5
	
Bone marrow, Wagyu cecina 				           9.5

Perfect Marriage: Olasagasti anchovy, 
boquerone, tomato, piquillo				         9.5

Spanner crab, guindilla, chives 		                       13

Charcoal grilled chorizito, manchego cream     	        8
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