
Starters 
Cheese Board (European and Australian) $10 each

+ Gorgonzola Piccante (Italy)
+ Provolone Dolce (Italy)

+ Manchego (Spain)
+ Triple Cream Brie (Australia)

Served with a selection of  
kitchen accompaniments.

Meat Board $25
+ Sobrassado

+ Vicentna Sopressa
+ Jamon de Sarrano

Served with a selection of  kitchen accompaniments.

Vegetarian Grazing Board $20
Goats Cheese Cherve, Artichokes, Mustard Fruits, 

Piquillo Peppers, Australian Olives, Guindillas, 
Mixed Nuts and Sun Dried Tomato 

with side of  bread.

Seafood Board $25
Navajas Grande (Razor Clams), Sardinillas (Baby Sardines), 

Meijillones (Mussels), 
Chiperones su Tnta (Squid) and 

Bonito Delwort (Tuna) 
served with side of  bread.

Cheese and Meat Board $40
+Jamon de Serrano (Spain)
Vincentina Sopressa (Spain)
Triple Cream Brie (Australia)

Cheddar (Australia)
Served with a selection of  kitchen 

accompaniments.

Bowl of  Battered Chips with Rosemary 
Salt and side of  Aioli $10

Bread and Trio of  Dips $12
Baby Tomato and Basil Bruschetta $10

Nduja Traditional Spreadable Salami served 
with hand churned butter and Cornichons $12

Dessert – House Made Assorted Baby Tartlets $10 (7 pieces)
  

Sharing Plates
1 @ $12, 3 @ $ 32 ,5 @ $ 54 

6 @ $ 58

 + Camarones Borrachos (Drunken Shrimp) served on a 
Pancake and finished with Jalipenos and Skamotza.

+ New York Style Steak Sliders with Sweet Tomatoes, 
House Pickles, Truffle infused Aged Cheddar on 

house made bread.

+ Patatas Bravas with Chorizo or Mixed 
Mushrooms and Black Truffle.

+ Slow Cooked Lamb Shank Pitiviers 
with Baked Tomato Preserve.

+Flash Fried Herbed Camembert 
served with Cauliflower Pulse.

+ Italian Mushroom and Black Truffle 
Cigars with a spicy Tomato Ketchup.

+ Spanish Meatballs with a warm Napoli Sauce.

+ BBQ Collarbutt Pork Spring Rolls 
with a spicy Soy.

+ Baked Tartufo Tallouse, served with Cilantro 
spiced Frijoles and finished with a Beef  Reduction.

+ Fromage and Tomato Arancini with 
Confit Garlic Aioli.

+ Rabas (Aros-de Calamari Fritas) Crispy Squid 
with Citrus and Aioli.

+ Artichokes baked with Black Olives and Manchego; 
finished with a Salsa Verde.

+ Seared Scallops with Organic Red Lentils, 
Pumpkin and Speck Ragut.

+ Snapper and Olive Balls served with 
Lemon and Tartare.

+ Ham-hock and Pea house made Gnocchi; 
finished with Sage, Roasted Pecans and Bourbon.


