
SET MENU

To Share - $99 Per Person

Pan a la Parilla - DFO, GFO, NF, V
House-made flatbread, manchego 
butter, rosemary oil

Jamon Serrano - DF, GF, NF
Premium 18 month aged �spanish ham

Hiramasa Kingfish Ceviche - DF, GF, NF
Burnt orange, fennel, black olive, 
calamansi dressing

Chorizo al Vino - DF, GF, NF
Pan fried chorizo, tempranillo, lemon

Shark Bay Spanish Mackarel - DF, GF, NF
Ajo blanco, padron peppers, �sherry 
grapes

Pincanha Steak - DF, GF
O’connor picanha mb2+, �sofrito, 
rosemary

Patatas Bravas - DF, GF, NF, V, VG
Fried paprika potato, brava �sauce, aioli

Ensalada Verde - DF, GF, NF, V, VG
Baby cos, fennel, radish, �calamansi 
dressing

Tarta de Queso - GF, NF
Vanilla basque cheesecake,  
blueberry jam

Vegetarian - $75 Per Person

Pan a la Parilla - DFO, GFO, NF, V
House-made flatbread, manchego 
butter, rosemary oil

Pan con Sofrito
Homemade focaccia, caramelised 
capsicum, tomato

Croquetas de Manchego y Porros
 - DF, GF, NF
Manchego cheese & leek  
croquette, aioli

Pincho de Mushroom - NF, V
Honey & garlic glazed mushroom 
skewer, ajo blanco

Brocoli Pequeño - DF, GF, V, VG
Charred broccolini, ajo blanco, �mint 
salsa

Patatas Bravas - DF, GF, NF, V, VG
Fried paprika potato, brava �sauce, aioli

Ensalada Verde - DF, GF, NF, V, VG
Baby cos, fennel, radish, �calamansi 
dressing


