
GF - Gluten Free GFO - Gluten Free Option available V - Vegetarian | *Gluten free bread available | *Please notify our staff of any dietary requirements
*15% surcharge applies on public holidays

Hola!, Bienvenido a Ole In Spain, a meal is an event in which you share your life, your smile and food with those that you love. 

At Ole, we want you to experience just that, so all our dishes from Tapas to Raciones Grandes are made with sharing in mind. 

Our goal is to get them to you as quickly, freshly and as packed with Spanish flavour, like our camaradas do in Spain. So please 

note some dishes may not come out in the order in which you placed them. If you would prefer a more traditional style of dining, 

please let our friendly staff know. But for now, sit back, take the time to relax and disfruta!

TAPAS
small plates to share
PAN CON TOMATE - 9 
Crusty bread, served w/ grated tomato,  
extra virgin olive oil, garlic V GFO

ACEITUNAS - 6 
Warm, marinated Spanish olives V GF

ACEITUNAS FRITAS - 9 
Deep fried crumbed olives stuffed w/ goat’s 
cheese V

OSTRAS - 16 
Freshly shucked oysters, “el gaucho” 
vinaigrette GF

BOQUERONES - 10 
Pickled white anchovies, chilli, shallots, 
crispy bread GFO

PATATAS BRAVAS - 9 
Traditional spiced potatoes, chipotle aioli, 
bravas sauce GF V

CROQUETAS DEL DÍA - 12 
Croquetas of the day, please ask your waiter

CABRA - 12 
Baked goat’s cheese, romesco sauce,  
roasted pine nuts, crusty bread V

HUEVOS ROTOS - 14 
Rustic chips, Jamón iberico, soft egg, chorizo 
dressing GF

CARITO - 15 
Cold smoked Kingfish, horse radish crème 
fraiche, baby capers, pickled Spanish onion, 
crispy bread GFO

JAMON
cured ham
SURTIDO - 32 
A Chef’s Selection of cured meats, spanish 
cheeses, pickles, marinated olives, served 
with crusty pan con tomate GFO

JAMÓN SERRANO - 16 
Mountain ham, sweet and soft, served with 
crusty bread, grated tomato and garlic (12/18 
months) GFO

JAMÓN IBERICO - 19 
Pata Negra Iberian ham, rich and nutty, 
served with crusty bread, grated tomato and 
garlic (24/36 months) GFO

PALETA IBERICO DE BELLOTA - 22 
Acorn-fed iberian ham, front leg, served 
with crusty bread, grated tomato and garlic 
(18/24 months) GFO

RACIONES
PESCADO DEL DIA - 26 
Fresh fish of the day, please ask your waiter 
for today’s special GF

COCA MALLORQUINA - 22 
Majorcan flat bread, caramelized onion, 
roasted pumpkin, goat’s cheese, pine nuts 
and crispy sage V

CARNE - 32 
300g Char-grilled Black Angus 270 days 
grain fed strip loin (Black Onyx, Glenn 
Innis NSW), confit thyme Kipfler potatoes, 
Chimichurri  GF

EL PUERCO - 23 
250g Bangalow pork cutlet, caramelized 
onion and manchego fondue, spiced apple 
compote, char-grilled calcots GF

CACHETE - 24 
Pedro Ximenez braised beef cheek, roasted 
heritage baby carrots, pumpkin purée GF

PAELLA
for 2-3 ppl to share
MARISCO - 49 
King prawns, calamari, mussels, clams,  
cherry tomato, saffron rice GF

POLLO - 46 
Chicken, chorizo, morcilla, mushrooms, 
roasted capsicum, green peas, saffron rice GF

VERDURAS - 44 
Mushrooms, roasted capsicum, broccoli, 
green peas, cherry tomato, spinach,  
saffron rice V GF

ENSALADAS
ASADAS - 15 
Roasted seasonal vegetables, goat’s cheese, 
chickpeas, sweet mustard dressing V GF

VERDURITAS - 13 
Crunchy greens, romesco sauce, goat’s curd, 
flaked almonds V GF

VERDE - 9 
7 leaves salad, sweet mustard house 
dressing V GF

RACIONES
GRANDES
for 2-3 ppl to share

POSTRES
desserts

CORDERO - 59 
Slow cooked lamb shoulder, crunchy greens, 
cherry tomato, goat’s curd, charred lemon, 
lamb gravy GFO

MARISCADA - 75 
Daily selection of fresh seafood, 
patatas bravas, 7 leaves salad GFO

POLLO CON PAPAS - 35 
Char-grilled spiced free range chicken, 
rustic potatoes, mojo picon, chimichurri GF

TARTA DE SANTIAGO - 12 
Spanish traditional almond cake, wild berry 
ice cream V GF

CHURROS - 12 
Spanish donuts, cinnamon sugar 
w/ warm chocolate or dulce de leche V

CREMA CATALANA - 12 
Traditional cold set Spanish custard, vanilla 
cream, fresh berries V GF

HELADO DEL DIA - 9 
Our homemade ice cream, 
please ask you waiter for 
daily selection 
V GF

ANCHOVETA Y QUESO AZUL - 12 
White anchovies, blue cheese and mint on 
toast GFO

CEVICHE DEL DIA - 15 
Fresh fish ceviche, please ask your waiter for 
today’s special GFO

PULPO - 17 
Grilled octopus, chorizo, kipflers potatoes, 
mojo picon GF

SETAS - 15 
Sautéed mushrooms, truffle and porcini 
purée, soft egg, Manchego cheese and crusty 
bread V GFO

ALBONDIGAS - 17 
Beef and chorizo Spanish meatballs, tomato 
sugo, manchego cheese w/ crusty bread GFO

PINCHOS - 15 
Spiced grilled lamb skewers, Ras el hanout 
yoghurt GF

ALITAS - 16 
Fried, spicy chicken wings, adobo dressing, 
chipotle aioli GF

CALAMARES - 16 
Crispy calamari, citrus salt, garlic aioli GF

TORTILLA ESPAÑOLA - 13 
Potato and onion tortilla, crusty bread,  
grated tomato, garlic V GFO 
Add Jamón + 6

CHICHARRONES - 15 
Fried pork belly, burnt orange glaze, lemon 
GF



BEER
Cervesa Spain

Cervesa Other

Sparkling Espumoso

Pink Rosado

Dessert & Sherry

Olé Spanish RestauranT

@OléRestauranT

@OléRestauranT

Red Tinto

White Blanco

Sidra CiderON TAP | ESTRELLA DAMM - 10
BARCELONA, ESP (330ml) 
“Clear golden body, rocky white head.  
Aroma of sweet grain and malt.  
Thick texture, no bitterness.”

SAN MIGUEL - 9
MADRID, ESP 
“Pale to golden colour dry lager with 
a slight sweetness and mild hoppy 
bitterness.”

ALHAMBRA 1925 RESERVA - 12
ANDALUCÍA, ESP 
“Gold colour with a good sized, frothy, 
white head. Perfumed caramel aroma with 
metallic notes.”

ON TAP | OLE LAGER - 8 
AUS (330 ml) 
“Light and crisp, refreshing and easy 
drinking lager.”

ON TAP | OLE PALE ALE - 8 
AUS (330 ml) 
“Tropical, light and refreshing.”

JAMES BOAGS LIGHT - 8 
TASMANIA

CARLTON DRY - 9 
MELBOURNE VIC

CORONA - 8.5 
MEXICO CITY, MEXICO

BLUEMOON - 10 
MONTREAL, CANADA

STONE & WOOD PACIFIC ALE  - 10.5 
STONE & WOOD CLOUD CATCHER  - 9.5 
BYRON BAY, NSW

4 PINES PACIFIC 3.5%  - 10 
MANLY, NSW

GOOSE ISLAND IPA  - 10 
CHICAGO, USA

LITTLE CREATURES - 10 
FREMANTLE, WA

ARIA BRUT NATURE CAVA - 10 (G)  49 (B)
Cava Brut, ESP

BODEGAS CONDE VALDEMAR - 10.5 (G) 
40 (B)
Rioja Rioja, ESP 

TAYLOR MADE - 52 (B)
Pinot Noir Rose Adelaide Hill, SA 
“Subtle strawberry notes with hidden layers 
of complexity including hints of flint and 
floral notes. Both delicate in nature but also 
surprising in it’s generous layers of mouth-
watering flavour.”

WEST CAPE HOWE - 11 (G)  43 (B)
Tempranillo Great Southern, WA

BODEGAS JORGE ORDONEZ & CO -  
12 (G)  48 (B)
Moscatel 375ml Malaga, SP

VALDESPINO ‘EL CANDADO’  
PEDRO XIMENEZ - 10 (G) 
Jerez, ESP

OLÉ TINTO - 8 (G)  36 (B)
Seasonal Red, WA

TERRA NOBLE RESERVA - 12 (G)  55 (B)
Pinot Noir Casablanca Valley, Chile

MT DIFFICULTY ‘ROARING MEG’- 68 (B)
Pinot Noir Central Otago, NZ
“Dark cherry and wild raspberry dominate 
the palate with soft sweet brown spice 
characters. Fine elegant tannins are 
complimented by crunchy cherry acidity.”

TORRES ‘ALTOS IBERICOS CRIANZA’- 14 (G) 
55 (B)
Tempranillo Rioja, ESP

BODEGA CASTANO ‘MOLINO LOCO’ - 10 (G) 
42 (B)
Monastrell Yecla, ESP

TAYLOR MADE ‘WILD FERMENT’ - 58 (B)
Pinot Noir Adelaide Hills SA
“Fresh cherry and rhubarb characters along 
with red apple skin on the palate. A well-
defined acid profile provides structure whilst 
silky tannins provide beautiful texture.”

TORRES ‘ATRIUM’ - 48 (B)
Merlot Penedes, ESP
“Round and full on the palate with a warm 
blackberry jam flavour and hints of spice that 
are supported by long silky tannins.”

SPANISH STORY ‘BLACK CIERVO’ - 58 (B)
Garnacha Rioja ESP
“Young, fresh and juicy with an interesting 
mix of red and purple fruit and ripe tannin 
providing structure and complexity”

OLÉ BLANCO - 8 (G)  36 (B)
Seasonal White, WA

O’LEARY WALKER ‘WATERVALE’ - 14 (G)
55 (B)
Rielsing Clare Valley, SA

LA MASCHERA - 11 (G)  48 (B)
Piniot Grigio Limestone Coast, SA

SAINT CLAIR - 60 (B)
Pinot Gris Marlborough, NZ
“Textural and full bodied with rich flavours of 
golden pear crumble and warm spice.”

OPAWA - 12.5 (G)  48 (B)
Sauvignon Blanc Marlborough, NZ

TAYLOR MADE -  13 (G) 48 (B)
Chardonnay Adelaide Hills, SA

WEST CAPE HOWE - 10.5 (G)  40 (B)
Moscato Great Southern, WA

ON TAP | PRESSMAN’S APPLE CIDER - 9
GOULDBURN VALLEY, VIC (330ml) 

SIRA DEL VERA APPLE, CRANBERRY AND 
BLACKCURRENT  - 13
BASQUE COUNTRY, ESP (500ml)

SIRA DEL VERA APPLE AND PEAR - 13
BASQUE COUNTRY, ESP (500ml)

SIRA DEL VERA GREEN APPLE - 13
BASQUE COUNTRY, ESP (500ml)

REKORDERLIG STRAWBERRY & LIME 
CIDER - 11.5
SWEDEN

WINE

ROGERS 3.5% - 9 
FREMANTLE, WA

FERAL PORTER - 12 
SWAN VALLEY, WA

BROOKVALE GINGER BEER - 16 
MANLY NSW (500 ml)

HIGHER PLANE - 65 (B)
Flume Blanc Margaret River, WA
“Made from Sauvignon Blanc grapes pressed 
and fermented in French oak barrels, adding 
complexity and intrigue. Along with aromas 
of spiced pear, citrus blossom, grapefruit and 
a subtle smoky vanilla it’s completed with a 
crisp and refreshing finish.”

SANGRE DE TORO ‘VINA SOL’ - 10 (G) 42 (B)
Parellada Penedes, ESP

CONDE VALDEMAR RIOJA - 49 (B)
Verdejo Rioja, Spain
“A clean and bright traditional Spanish white 
blend showing flavours of stone fruit, pear and 
White flower aromas.”

KIRRIHILL ‘PICCOLO LOTTI’ - 85 (B)
Nero D’Avola McLaren Vale, SA
“Bright cherry red in colour featuring a slightly 
off-center aroma of blackberries with pink 
peppercorns and fresh red chillies. The palate 
is medium bodied with a linear fruit profile, 
good length and cleansing finish.”

TAYLOR MADE - 5O (B)
Malbec Clare Valley, SA
“Full of intense dark fruit characters, a hint of 
plum stone and spicy notes of black pepper 
create a wine that is full to medium-bodied 
with a smooth finish.”

BODEGAS VALDEMAR - 55 (B)
Rioja Crianza Rioja, ESP
“A traditional Rioja red blend which has been 
aged for 1 year in barrel and 2 years in bottle 
prior to release. The palate shows touches of 
vanilla and spice which is supported by mouth 
filling black fruit and silky long tannins.”

VILLACAMPA ‘ROBLE’ - 63 (B)
Tempranillo Ribera del Duero, ESP
“Hailing from Spain’s up and coming Ribera 
del Duero region, a palate of rich dark cassis 
and ripe black cherries with black peppercorn, 
spices and a touch of vanilla from the oak 
maturation.”

YALUMBA ‘WILD FERMENT’ - 52 (B)
Shiraz Barossa, SA
“A layered and generous palate of 
boysenberry, plum and bark cherries lead into 
nutmeg, cinnamon sweet spice and a touch of 
crushed black pepper on the finish.”

TAYLOR MADE - 12 (G) 50 (B)
Shiraz Clare Valley, SA

TERRA NOBLE CLASSICA – 13 (G) 50 (B)
Cabernet Sauvignon Talca, Chile

TAYLOR MADE ‘BDX’ - 72 (B)
Cabernet, Merlot, Malbec, Cabernet Franc Clare 
Valley, SA
“This is a full-bodied wine with complex layers 
of flavour. At its core is rich blackcurrant, and 
dark cherry, beautifully melding with dark 
chocolate and hints of cherry oak with subtle 
underlying tannins.”
 

LONIA CAVA - 60 (B)
Cava Penedes, ESP 
“This fine and elegant traditional Spanish 
sparkling wine is filled with grapefruit, lemon 
and ripe pear flavour and finishes dry on the 
palate.”

JANSZ - 14 (G)  58 (B)
Premium Cuvée, Pipers River TAS

LOUIS ROEDERER - 120 (B)
Brut NV, Riems FRA
“Rich yet subtle bouquet of hawthorn, 
almonds and toast. The inclusion of reserve 
wines gives wonderful complexity and 
roundness to the fresh creamy palate.”


