
SNACKS

Salted pistachios.................................................10

Baguette, smoked butter....................................12

Ortiz sardines, bread, butter, pickles.................26

Pork belly bites,soy caramel, orange.................17

White anchovies, pickled fennel, rocket............19

SOMETHING SEASONAL 

Burrata, tamarillo, tarragon oil, mustard seed 
“caviar“���������������������������������������������������������������27

Harissa roasted baby carrots , zesty  tahini yo-
ghurt, pickled fennel, almonds dukkah, red oil, 
mint............................................................26

Poached quince , buffalo curd cream, pro-
sciutto, hazelnuts, white balsamic reduc-
tion.......................................................27

Beetroots, straciatella cheese, candied walnuts, 
chervil oil................................. ........................26

Roasted butternut squash, halloumi, Nashi pear, 
rocket, pomegrenate molasses, pistachio duk-
kah........................... ........................................26

DIPS + BREAD

Chicken liver pate, pickles, fig&pear jam�����������28

House hummus, red oil, pistachio duk-
kah......................................................................20

Smoked fish pate, salsa verde, pickles���������������27

Baked brie, honey, poached pear, thyme�����������27

SPECIAL

Jamón Ibérico, bread, olive oil.......................32

SOMETHING WARM

Patatas bravas, garlic aioli ...............................18

French onion soup..........................................23      

Beef bourguignon, bread..................................30

Potatoes au gratin, Gruyere cheese.......... .....22

Spanish chicken, tomato, capsicum, olive.....  26

Slow roasted lamb shoulder,  mint labneh, 
pomegranate seeds, pomegranate molasses,-
flatbread, mint.................................................30          

Garlic and chilli prawns, lemon, bread�������������27

Pork and beef meatballs, mozzarella����������������27

SHARING PLATTERS

Mediterranean cured meats, pickles, mustard, 
bread .............................................................. 35

House selection of 4 cheeses.......................... 60

Deluxe platter cured meat, cheese, chicken liver 
pate served with pickles, jam, and bread���������85

Our tapas menu is perfect for sharing.
Please let our staff know about any
dietary requirements.

TAPAS



CHEESES

CHEESE - NZ

Tania smoked Brie..........................................27

Blue Monkey...................................................29

Meyer Vintage Gouda ...................................27

Meyer Goat Gouda........................................27

CHEESE - FRENCH

Bleu des Basques ..........................................29

Brie de Meaux ...............................................28

Pave de Paris..................................................29

Fromager d’Affinois........................................26

CHEESE - ITALIAN

Taleggio ����������������������������������������������������������27

Ubriaco...........................................................26

Pecorino al Tartufo.........................................27

Truffle Brigante...............................................27

Grogonzola....................................................25

A MIXED CHEESE BOARD

House selection of 4 cheeses�����������������������60

UPCOMING EVENTS

SUNDAYS LIVE MUSIC - 3.30PM - 5.30PM

 

Cheese is served with almond & walnut 
crackers, jam, pickles and fruit.


