% duende

APERITIVOS

Aceitunas - velez malaga olives, house marinate, 12
garlic (olives contain pits) | GF | DF | V | VG |

Bread - toasted sour dough, sea salt & honey butter 10
| GFO|DFO |V | VGO |

Guindillas - pickled pipare chillies | GF | DF | V | 8
Anchoas - white anchovies & fresh lemon 16
| GF | DF |

Jamon Serrano - hand sliced spanish ham, evoo 20
| GF | DF|

Longaniza — cured garlic sausage & olive oil 18
| GF | DF |
Charcuterie Plato — jamon , olives, guindillas, 27

gueso & charred bread |GFo |

ENSALADAS

Ensalada Rucula - wild rocket, pear, candied 18

walnuts, shallots, blue cheese & honey dressing
| GF|DFO | VO | VGO |

Ensalada Tomate — baby tomatoes, mint, 18

cucumber, red onion, whipped ricotta, pistachio
| GF| VGO |DFO|V|CN |

Ensalada Maiz - charred sweetcorn, green beans, 18
manchego, endive, red onion, corn puree, paprika oil
& black sesame | GF| DFO | VGO | V|

| GF|GLUTEN FREE | V| VEGETARIAN | VG | VEGAN
| DF | DAIRY FREE | O| OPTION | CN | CONTAINSNUTS

TAPAS

Champindnes — marinated mushrooms, Pedro

Ximenez sherry, blue queso, candied walnuts
| GF|VG|CN|

Gambas al Harissa - tiger prawns, preserved
lemon, red harissa, garlic | GF | DF |

Pulpo con Patatas — WA pickled octopus,
kipfler potatoes, endive shallots & black
olive mayonnaise | GF | DF |

Chorizo - Spanish chorizo, PX reduction | GF |

Halloumi — apple mint jam, pomegranate glaze
& black sesame |GF |V |

Patatas Bravas - double fried potatoes, smoked
paprika aioli & house salsa | DF | GF |V |

Manchego - sheep’s cheese, apple relish, crisps
|V |GFO|

Croquetas de Maiz — corn croquettes, smoked
chipotle aioli & queso (4 pieces) |V |

Calamares — crispy fried calamari, whole egg
mayonnaise & lemon pepper

Tortilla - spanish omelette, potato, egg, onion &
smoked paprika aioli | DF | GF | V|

Empanadas de Jamon — jamon serrano, queso,
house salsa (2 pieces)

Chuletas de Cordero —chargrilled Amelia Park

lamb cutlets, apple mint jam & house salsa
| GF | DF |

Carrillera de Ternera - Pedro Ximenez
braised beef cheek, spiced carrot purée &
house salsa | GF |

19

16

19

16

18

32

30

TAPAS

Paella — chicken & chorizo |GF| 20

Alitas de Pollo — free range chicken wings, harissa 18
butter & agridulce red pepper (9 pieces) | GF | DFO |

Esparragos — grilled local asparagus, parsnip cream 20
& bottarga | DFO | GF | VGO|

RACIONES

Chicharron—pork belly, crispy sprouts, 38
PX reduction & apple mint jam | GF | DFO|

Filete de Costilla- black angus scotch fillet, 45
broccolini, dukkah & house salsa | GF | DF|CN |
Served medium rare

POSTRES

Torrijas - spanish donuts, caramel, white 15
chocolate crumbs (2 pieces) |CN |

add scoop of ice cream 4
Chocolate Brownie — orange puree, 16
vanilla ice cream, cacao soil | GF|

Crema Catalana — baked orange custard, 16
brulee sugar | GF|

PX Ice Cream - vanilla and Pedro Ximenez 16
| GF| VGO |

Cheese Board - chef’s selection 3 cheese & 32

condiments | NFO |GFO |

SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS







