
Tapas de Verdura  

PAN & OLIVES                     7  

House marinated olives,  toasted bread,  extra virgin Olive Oil  & Balsamico  

 

EMPANADAS DE VERDURA                                  3.5ea  

Half moon pastry filled with Sweet potatoes & cashew nuts, fried & served with truffle mayo  

  

CROQUETAS                             3.5ea 

Potatoes, Spinach, roasted pumpkin, Mozzarella & béchamel served w classic aiol i  

 

BERENJENAS                           12  

thick sl iced eggplant chips;  “Gorgonzola” cheese sauce & Yarra Valley honey  

 

PATATAS BRAVAS Glu ten  Fr ee                  13  

Oven roasted baby potatoes,  cupsicum & onions,  served with smoked paprika aiol i  

Tapas de Pescado  

PULPO CON TOMATE  Glu ten Fr ee                                12 

slow cooked Baby octopus in Tomato salsa,  Spanish ol ives,  capers & red wine  

 

CALAMARES                                      14 Entr ee 25Main  

course  

semolina dusted & “fritti ” Mornington calamari;  “tempura”  market Vegetables; Aiol i   

 

CALAMARES  Glu ten Fr ee                                          14              

Tenderised grilled calamari marinated in lemon,  o il  and oregano served with cabbage salad      

Tapas de Carne  

CHORIZON  Glu ten Fr ee                            13 

grilled artisan “La Boqueira ” chorizo, eggplant puree,  sweet potato crisps  

 

ALBONDIGAS Glu ten  Fr ee                   12.5 

Angus beef meatballs,  smoked paprika tomato sauce, Manchego cheese  

Charcuteria  

ANTIPASTO MISTO                            17      

Mild Cacciatorino (air dried Pork Salami),  manchego cheese,  sundried tomato, house marinated 

olives,  Pane Carasao (Sardinian crispy bread)   

 

 

 


