
           

EAT
BAR
Spanish Olives - green & black manzanilla, arbequina olives	 	 	 	 6.0 
Almendras Fritas - fried marcona almonds with smokey paprika 	 	 	 	 6.0
Crispy fries with sea salt and aioli	 8.0
Ciabatta loaf with balsamic, olive oil, goats curd & dukkah	 9.0
Mezclar Tapa - serranno, salami, white anchoives, olives, guindilla peppers and corichons	 10.0
Piquillos Rellenos- stuffed bell peppers with fetta, muscatel vinegar and olive oil	 10.0
Chef’s dips plate
 15.0

TAPAS
Champinones Rellenos
mushroom caps filled with chives, tomato, piquillo, olives and crushed almonds	 9.0

Mojama
shaved air dried tuna with cucumber, watermelon and toasted cumin	 	 	 11.0

Veal Crudo
carpaccio veal served with lemon, olive oil & marcona almonds	 	 	 	 13.0

Serrano el Rollo
rolled serranno, piquillo, green olives and guindilla	 	 	 	 	 	 13.0

Tortilla Española
traditional spanish potato, onion & guindilla pepper omelet	 	 	 	 	 13.0

Crispy Calamares
calamari rings with smoked paprika aioli	 	 	 	 	 	 	 12.0

Gambas al Ajilo
sautéed south australian prawn cutlets in olive oil with garlic and chilli
 
 
 13.0

Chorizo a la Sidra
baby chorizo sautéed in white wine, olive oil & garlic

 
 
 
 
 11.0

Albondigas 
meatballs cooked in sofrito, green pepper demi-glaze & crème fraiche
 
 
 13.0

Croquettes de Champiñones
mixed wild mushrooms, rosemary, thyme, garlic with a porcini-truffle aioli	 	 	 13.0

Croquetas de Jamón
ham croquettes with smoked paprika aioli 	 	 	 	 	 	 	 	 13.0

Pinchos (skewers)	 	 	 	 	 	 	 	 	 Any 2	 	 16.0

served with a coriander & paprika marinade & hazelnut-romesco dipping sauce

de Pollo free-range chicken breast 

de Carne angus fillet 

de Pescado premium australian tuna fillet

ENSALADA
Artichoke, celery, witlof, green oak and spanish vinegarette	 10.0
Roma tomato, buffalo mozzarella, basil and shaved parmesan	 10.0

EL QUESO
a selection of 3 local and imported cheeses	 25.0

DE POSTRE
Churros with haighs’ chocolate dipping sauce and rich cream
 12.0
Baileys, chocolate & coffee panna cotta with pistachio crunch 	 12.0

PLEASE ASK STAFF FOR DETAILS OF OUR $28 PER HEAD GROUP TAPAS BANQUET



GROUPS
PERFECT FOR 10 OR MORE PEOPLE

TAPAS BANQUET
Tortilla Española
traditional spanish potato, onion & guindilla pepper omelet	 	 	 	 	

Crispy Calamares
calamari rings with smoked paprika aioli	 	 	 	 	 	 	

Albondigas 
meatballs cooked in sofrito, green pepper demi-glaze & crème fraiche
 
 


Croquettes de Champiñones and Croquetas de Jamón 
mixed wild mushrooms, rosemary, thyme, garlic with a porcini-truffle aioli and ham croquettes with 
smoked paprika aioli 	 	 	

Selection of Pinchos (skewers)	 	 	 	 	 	 	
served with a coriander & paprika marinade & hazelnut-romesco dipping sauce

de Pollo free-range chicken breast 

de Carne angus fillet 

de Pescado premium australian tuna fillet 

ENSALADA
Roma tomato, buffalo mozzarella, basil and shaved parmesan	

EL QUESO (optional addition)
a selection of 3 local and imported cheeses

PRICING
tapas banquet = $28 per person
tapas banquet + cheeses = $35 per person



COCKTAIL

Caipirinha 16
Cachaca pure, sugar and lime muddled and shaken served in a short glass 

Mojito 16
A refreshing cuban cocktail made with rum, palm sugar, mint and lime

Chili Chocolate  Martini 16
Chili vodka and Mozart chocolate liquor shaken and garnished with lemongrass

Mint Julep 16
Bourbon, sugar and mint muddled together and charged with soda water

Singapore Sling 16
A classic complex cocktail of gin, cherry brandy, cointreau, grenadine, lime juice, pineapple juice 
and bitters.

Toffee Apple 16
Sour apple and strawberry schnapps with cranberry juice and fresh lime

Peaches & Rose 16
Peach vodka, chambord liquor and lemonade topped with fresh lime

The Monk 16
Frangelico, vanilla vodka and vanilla galliano with apple juice and fresh lime
  



QUAFF WHITE

SPARKLING & CHAMPAGNE

NV Dunes SA	 	 	 	 	 	 	 	 	 	 6.5	 	 30

NV  Jansz Premium Non Vintage Cuvee Tasmania, TAS	 	 	 	 9	 	 46

NV Chandon Yarra Valley, VIC	 	 	 	 	 	 	 	 	 	 50

NV Pol Roger Epernay, France	 	 	 	 	 	 	 	          	 124

NV Veuve Clicquot Yellow Label Reims, France	 	 	 	 	           	 139

MV Krug Grande Cuvée Reims, France

 
 
 
 
          

 
 388

NV Dominique Portet Sparkling Rosé Yarra Valley, VIC
 
 
 
 
 
 44

NV Bleasdale Sparkling Red Langhorne Creek, SA	 	 	 	 	 	 	 42

WHITE WINE

2011 O’Leary Walker Sauvignon Blanc Adelaide Hills , SA
 
 
 
 7.5
 
 34

2011 Saint Clair Sauvignon Blanc Marlborough, NZ	 	 	 	 	 8	 	 36

2010 Nautilus Sauvignon Blanc Marlborough, NZ	 	 	 	 	 	 	 46

2010 Brokenwood Semillon Hunter Valley, NSW	 	 	 	 	 	 	 38 

2010 Vasse Felix Sauvignon Blanc Semillon	  Margaret River, WA	 	 	 	 46 

2011 Jim Barry ‘Watervale’ Riesling Clare Valley, SA

 
 
 
 7.5
 
 34

2011 Kilikanoon ‘Mort’s Block’ Riesling Clare Valley, SA
 
 
 
 
 
 35

2011 mesh Riesling Eden Valley, SA	 	 	 	 	 	 	 	 	 45

2009 Kanta Riesling Adelaide Hills, SA	 	 	 	 	 	 	 	 	 56 

2011 Redbank Sunday Morning Pinot Gris, King Valley , VIC	 	 	 	 	 36

2011 Deviation Road Pinot Gris Adelaide Hills, SA	 	 	 	 	 8	 	 36

2010 Wirra Wirra ‘Mrs Wigley’ Moscato McLaren Vale, SA
 
 
 
 
 
 39

2008 Freycinet ‘Louis’ Chardonnay Bicheno, TAS
 
 
 
 
 
 
 45

2009 Heggies Chardonnay Eden Valley, SA	 	 	 	 	 	 	 	 41

SWEET WINE

2009 Mr Riggs Late Harvest Viognier McLaren Vale, SA	 	 	 	 	 	 33

2009 Spy Valley Noble Sauvignon Blanc Marlborough, NZ	 	 	 	 	 	 37

*vintages are subject to change



 

QUAFF RED

ROSÈ

2010 Roger & Rufus Grenache Rose Barossa Valley, SA	 	 	 	 	 	 38

2010 Tin Shed ‘All Day‘ Rose Barossa Valley, SA 
 
 
 
 
 7.5
 
 34

2011 Rockford Alicante Bouchet Barossa Valley, SA		 	 	 	 	 	 42

	 	 	 	 	 	 	 	 	 	

RED WINE

2009 TarraWarra Estate Pinot Noir Yarra Valley, VIC	 	 	 	 	 8.5	 	 40

2009 Yabbie Lake Red Claw Pinot Noir Mornington Peninsula, VIC 	 	 	 46

2008 Kooyong Estate Pinot Noir Mornington Peninsula, VIC	 	 	 	 	 81

2009 S.C. Pannell Tempranillo Touriga McLaren Vale, SA	 	 	 	 	 	 43

2010 Running With Bulls Tempranillo Barossa Valley, SA	 	 	 	 7.5	 	 34

2009 Bleasdale T & M Tempranillo Malbec Langhorne Creek, SA	  	 	 	 	 44 

2009 Bos Tinta de Toro Tempranillo Roble Toro, Spain	 	 	 	 	 	 36

2009 Yalumba ‘The Cigar’ Cabernet Sauv Coonawarra, SA
 
 
 
 
 46

2004 Rymill ‘Maturation’ Cabernet Coonawarra, SA

 
 
 
 
 
 70

2010 Glaetzer ‘Ananperenna’ Shiraz Cabernet Barossa Valley, SA
 
 
 
 80 

2009 Heartland Shiraz Langhorne Creek, SA	 	 	 	 	 	 	 	 34

2009 Kastambul Shiraz Adelaide Hills, SA 	 	 	 	 	 	 	 	 40 

2008 Earthworks ‘Gypsy Black’ Shiraz Barossa Valley, SA 

 
 
 
 
 41

2008 Yalumba ‘Hand Picked’ Shiraz Viognier Barossa, SA
 
 
 
 9
       
 46

2010 Wirra Wirra ‘Woodhenge’ Shiraz McLaren Vale, SA
 
 
 
 
 
 55

2008 Rockford ‘Basket Press’ Shiraz Barossa Valley, SA
 
 
    
 
             100

2008 Jasper Hill ‘Georgia’s Paddock’ Shiraz Heathcote, VIC
 
            
             123

2010 Jim Barry ‘3 Little Pigs’ Cab, Shiraz, Malbec Clare Valley 
 
 
 8.5
 
 40 

2009 John Duval Plexus Shiraz, Grenache Mourvedre Barossa Valley, SA	 	 	 55

2010 Langmeil ‘Three Gardens’ GSM Barossa Valley, SA
 
 
 
 
 
 40

2010 Primo Estate III Briconne Shiraz Sangiovese McLaren Vale, SA	 	 	 	 46

*vintages are subject to change


