
TAPAS

Marinated olives .....................................................................................
Gilda, olive, pepper, anchovy ..............................................................
Charred sourdough, paprika butter ..................................................
Duck liver pâté tartlet, fig, walnut .......................................................
Olasagasti anchovies, capers, mandarin ..........................................
24 month jamon ibérico .......................................................................
Salame picante.........................................................................................
Vanella burrata, samfaina, olives ........................................................
Marinated artichokes, goats curd, zucchini, almond ....................

Chorizo, cider, marinated peppers .....................................................
Eggplant chips, queso ibérico, truffle honey ................................... 
Grilled broccolini, romesco, pepitas ..................................................
Saganaki, pineapple agridulce, orégano ........................................... 
Patatas bravas, aioli ...............................................................................
Tiger prawns, chilli, garlic ......................................................................
WA octopus, sobrassada butter, chickpeas, pickled cucumber .
Gooralie pork belly, mojo rojo, aioli, piparras .................................
300g grass fed scotch fillet, seasonal accompaniments.............. 
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to start...

to share...

Paella

Chorizo Y Pollo ..........................................................................................
Mild chorizo, free ranged chicken, red pepper, thyme, lemon

Mariscos .....................................................................................................
Tiger prawns, octopus, scallop, saffron 

Verde ..........................................................................................................
Mushroom, artichoke, zucchini, cavolo nero 

Allow 30-45 minutes for paella to be served
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D U E  T O  T H E  C L O S E  P R O X I M I T Y  O F  N E I G B O U R I N G  R E S I D E N C E  W E  H A V E  A  S T R I C T  9 . 4 5 P M
C L O S I N G  T I M E

1 0 %  S U R C H A R G E  O N  S U N D A Y S
1 5 %  S U R C H A R G E  O N  P U B L I C  H O L I D A Y S

Sangria | red wine, orange juice, brandy ...........................................................

White Sangria | white wine, apple, brandy, ginger ale ....................................

Passionfruit Martini | vodka, passionfruit, elderflower, pineapple ..............

Green Goddess |gin, kiwi, cucumber, elderflower, lime, rosemary ............. 
 
Citrus Queen | vodka, lemon, cointreau, hibiscus ...........................................

London Lemonade | gin, elderflower, lemon, soda ........................................

Rose 75 | gin, lemon, rose, prosecco ..................................................................

French Martini | pineapple, vodka, chambord ..................................................

Margarita | tequila, lime, cointreau (chilli optional) .........................................

Espresso Martini | espresso, kahlúa, vodka, vanilla .........................................

Roja Dora | gin, chambord, raspberry, pomegranate, lime, ginger beer ... 

Irish Alexander | crème de cacao, baileys, brandy, cream, nutmeg ...........

Amaretto Sour | amaretto, lemon, bitters .........................................................

Piña Ombré | rum, coconut, almond, pineapple, grenadine ........................

Aperol or Campari or Chambord Spritz | 
aperol/campari/chambord, prosecco, soda .......................................................

classic cocktails available upon request

Cocktails

21

21

21

21

21

21

21

21

21

21

21

21

21

21

17


