BREAD ~

Pan de la casa
Sourdough roll 3.5
W Torrades
Toasted sourdough,
squeezed ripe
tomatoes, garlic,
EVOO 9
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Ensalada Mixta
Mixed salad 15
%Ensalada de &
pimiento asado,
queso de cabra,
nueces, aceitunas
Roast capsicum.
goats cheese,
walnuts, olives 20

PAELLA AN

We only use Spanish rice, saffron, home made stocks.
Minimum serve 2 people, price per person

w Marisco
King prawns, calamari, mussels, clams 32

TAPAS

¥ Carrilleras en vino tinto
Beef cheeks braised in red wine, mash 34
¥ Chorizo a la plancha .
Grilled Spanish sausage 16
Chorizo fresco con judias %
Char grilled fresh chorizo, white beans in cider 18
W Croquetas de jamon Iberico %,

Iberico ham croquettes 16

Pollo y chorizo
Spanish sausage, chicken 26

Verduras 7

CHARCUTERIE &

SMALL PLATES =«

WJamon Iberico
Iberico ham- cured 24 months 28
Salchichon
Air dried salami 15
Pamplona
Cured chorizo 10.5

Albondigas de ternera en salsa de mama
Beef meatballs in mama's sauce 18
Pinchos de cordero Moruno
Moroccan lamb fillet skewers 26
 Gambas al ajillo .
Garlic prawns 24
Pulpo a la Gallega .
Galician style braised W.A. octopus, mash 24
Calamares fritos

Vegetarian 24

Arroz Negro

Rice with squid cooked in its own ink 30

Arroz Caldoso

Brothy rice with king prawns, calamari 32

DESSERTS

Churros

Lightly dusted calamari, alioli 22
Mejillones "Mar y Montana"
Mussels, (sobrasada) spreadable chorizo, cream 25

Champifiones al ajillo .

Garlic mushrooms 16
Tortilla de patatas . &

Spanish omelette-potato & onion (cooked to order) 16
WPatatas bravas &
Fried potatoes, spicy tomato, alioli 14.5
Berenjena a la Manchega % &
Baked eggplant, pisto, walnuts, goats cheese 22

Spanish sugared donuts, Spanish dipping
chocolate 14

W Crema Catalana

Spanish creme brilée infused with lemon
and cinnamon 11
W Tarta de Queso

Basque style baked cheese cake with
berry coulis, ice cream 13
Helado
Vanilla ice cream with homemade
chocolate sauce 10
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Queso Manchego
Sheep's milk- aged 12 months 16
Burrata
Burrata, EVOO 17
Perfect with Torrades
Aceitunas &
Marinated olives 8.5
Pimientos asados #
Roasted capsicum, EVOO, sherry vin, garlic 9.5
Boquerones en vinagre
Marinated white anchovies, piparras 20

Credit card surcharge applies | BYO wine Tuesday & Wednesday only- corkage applies |
10% Weekend Surcharge applies on Saturday and Sunday




