
EST 2003          16/9/26 

APERITIVOS 

● Olives: Mount Zero olives (GF,NF,V,VG)  

● Guindillas: Pickled Spanish peppers (GF,DF,NF)          

● Bread: Grilled sourdough, Frankland River EVOO, butter (GFO,NF,V,VGO)  

○ additional half serve    

○ gluten free option                         

● Jamon Serrano: 15-month aged Jamón Serrano, guindillas, EVOO (GF,DF,NF) 

● Sobrasada y Queso: Chorizo & cream cheese spread, sourdough, honey (GFO,NF)    

● Charcuterie Plato: Jamón, Manchego, olives, guindillas & sourdough (GFO,NF)  

TAPAS 

● Croquetas de Jamón: Jamón & bechamel croquettes, aioli (4 pieces) (NF)  

● Croquetas de Maíz: Corn & bechamel croquettes, paprika aioli (4 pieces)(NF,V)  

● Champiñones al Ajillo: Mixed mushrooms, garlic, Pedro Ximénez sherry (GF,NF,V,VG) 

● Albóndigas: Pork & beef meatballs, Manchego, salsa de tomate (4 pieces) (NF)      

● Chorizo: Grilled Spanish chorizo, red wine jus (GF,DF,NF)  

● Patatas Bravas: Barcelona style, aioli, salsa bravas (DF,NF,V,VGO) 

● Pinchos de Pulpo: WA octopus skewers, romesco, guindillas (2 pieces)(GF,DF)[A]     

● Halloumi: Grilled halloumi, Spanish onion relish, membrillo (GF,NF,V)     

● Calamares: Fried baby squid, lemon aioli (DF,NF)[I]         

● Gambas al Ajillo: Tiger prawn cutlets, garlic, chilli (GF,DF,NF)[A]                     

RACIONES/PAELLA 

● Zanahorias con Queso de Cabra: Baby carrots, ajoblanco, goat cheese (GF,V,VGO)  

● Scotch Fillet: 300g Harvey Beef scotch fillet, puré de patatas, jus (GF,DF,NF) 

● Chicken & Chorizo Paella: Albufera rice, chicken, chorizo (GF,DF,NF) * 

● Seafood Paella: Albufera rice, tiger prawn cutlets, baby squid (GF,DF,NF)[M] *  

         *Paellas serve up to 4 - allow 20 – 25 mins cooking time  

SIDES 

● Ensalada de Rúcula: Rocket, cherry tomatoes, balsamic vinaigrette (GF,NF,V,VG)     

● Broccolini Asado: Grilled broccolini, romesco, fried garlic (GF,DF,V,VG) 

DESSERTS 

● Burnt Cheesecake: Basque style, berry compote (GF,NF,V) 

● Churros: Spanish donuts, dark chocolate, cinnamon sugar (NF,V,VGO) 

● PX Ice Cream: Pedro Ximénez, vanilla ice cream (GF,NF,V) 

● Portuguese Tart: Berry coulis, vanilla ice cream (NF,V) 

    GF = gluten free, V = vegetarian, NF = nut free, VG = vegan, DF = dairy free, O = option 

Seafood origin: A = Australian, I = Imported, M = Mixed origin  

To enjoy our special offers & invitations just scan the QR code & register       
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