


Marinated mixed olives, garlic and herbs $8 (V)(GF) 

Nuts, fried chickpeas, smoked almonds and peanuts $8.5 (V) 

Tinned Cuca anchovy fillets, olive oil, caramelized fennel  
and toasted bread $11 (GF) 

Tinned Cuca mussels, spicy tomato sauce and toasted  
bread $12 (GF) 

Jamon Serrano, aged cured Spanish meat (25gr) $15 

Charcuterie Board, Jamon Serrano, salchichon, Spanish 
cheese and toasted bread $30 

 

Tender boneless chicken skewers, marinated in a Peri Peri 
sauce, served with a green salad and Chimichurri sauce  
$17.5 (GF) 

Glazed short beef rib, roasted potatoes, pisto vegetables 
in tarragon oil and rice crackers $22 (GF) 

Lightly dusted local calamari with lemon pepper, shaved  
Parmesan and green salad $19 

Braised lamb shank, polenta fries, fennel salad $22 (GF) 

Fresh fennel, blood orange, corn, sunflower seeds and baby 
carrots tossed in a sweet orange and pomagranate 
molasses dressing $16 (V)(GF) 

Bravas, Twice-cooked potatoes, smoked paprika, aioli and 
brava sauce $10 (V) 

Ancient grains salad, Freekah, green lentils, Lebanese cous 
cous, chickpeas, sultanas, pumpkin seeds, marcona 
almonds, pomegranate seeds, mint yogurt $13 (V)  

Tortilla de patatas, Spanish potato omelet, tomato salsa, 
caramelized onions and shaved Manchego cheese $9 (V)(GF) 

Mushrooms; enoki, Portobello, button and oyster 
mushrooms, thyme-butter and Spanish sherry $11 (V)(GF) 

Chargrilled Eggplant, zucchini, smoked capsicum and goat 
cheese, drizzeled with a balsamic reduction $16 (V)(GF) 

 

Grilled Scallops with roasted potatoes, romesco sauce, 
gremolata, caramelized fennel and pomegranate seeds  
$17.5 (GF)  

Spanish beef and pork meatballs, tomato salsa  
and dressed with a herb yogurt topping $15 (GF) 

Garlic King Prawns spiced with paprika and a hint of chili      
$7.5 (GF) each 

Croquetas del dia.  Ask our staff for the croquet 
of the day $4.5 each 

Baby squid  stuffed with pumpkin, goat cheese, and garnished 
with tomato relish $5.5 each (GF) 

Tender beef slow cooked in a reduction of black 
peppercorns, with a hint of bourbon and cream $15.5 (GF) 

Cauliflower, Cabrales blue cheese and baby carrots $13 (V)(GF) 

Crumbed Morcilla, pickled guindilla peppers and quail  
eggs $13 

Fried pork belly, drizzeled with a Pedro Ximenez reduction 
served on chickpea puree $16 (GF) 

Smokey lamb ribs served with a garnish fresh apple coleslaw 
dressed with spiced aioli and lemon $6.5 each (GF) 

Spanish smoked chorizo and fresh calamari sauteed in a chilli 
oil and brava sauce $19 (GF) 

Our Award Winning Paellas are made to order and take up to 
30 minutes to cook. We recommend that you enjoy a glass of 
wine or share some tapas to help pass the time. It’s well 
worth the wait. 

Slow cooked pulled lamb with rosemary and artichoke hearts, 
bomba rice $23 (GF) 

Local roasted vegetables, capsicum, green beans, eggplant, 
zucchini, chickpeas and tomato, bomba rice $21 (GF) 

From la Costa Brava, this traditional paella is made with king 
prawns, deep sea rockling, clams, mussels, scallops cooked in 
a shellfish bisque. $50 for two (GF) 

The original, Traditional Paella Valenciana cooked with 
chicken, snails, ferraura beans, Spanish paprika, and bomba 
rice $45 for two (GF) 

 

Churros with cinnamon sugar and dark chocolate sauce $10  

Tarta de Santiago, Warm Flourless almond cake from Galicia 
and quince paste $9 (GF) 

Spanish Profiteroles with Raspberry Gel and Chocolate $11 


