o
TAPAS & WINE BAR CHEF'S CHOICE S$85PP
555 BURWOOD RD MINIMUM 2 PAX

JAMON

Serrano 18 month / 27
Basque Saucisson / 22
Iberico de Bellota / 55

APERITIVO

Olivas Spain and Victorian mixed olives / 11
Pan de Casa organic country sourdough / 4.5
Pan con Tomate rubbed tomato, garlic, toasted bread / 7
Anchoa tinned anchovies, bread
- Yurrita 50g / 20
- E1 Carpricho / 33

TAPAS

Croquetas two bechamel croquetas, 15 month air-dried Jamén & porchini, truffle / 13
Anchoa “Santofna” brown anchovy, smoked butter cheese cream, flatbread / 12.5
Costilla de Cordero glazed lamb rib, quiquirimichi de guindilla, Jerusalem artichoke chips / 12
Sobrasada fried sobrasada, whipped goats curd, cured yolk, porto reduction, cracker / 12
Viera Hokkaido scallop, pickle kohlrabi, chorizo oil, lemon pearls / 10
Apio Nabo roast celeriac, cashew cheese, fried sourdough, pine nut salsa / 10

RACIONES

Tomate y Anchoas heirloom tomato salad, anchovies, blood orange, sourdough croutons / 18
Patatas Bravas hand-cut confit potatoes, spicy brava sauce / 16
Chorizo traditional chorizo, apple cider compote / 19
Repollo sugarloaf cabbage, romesco, miso butter, citrus breadcrumbs / 18
Setas en Pedro Ximenez flamed mushroom, Pedro Ximenez sherry / 19
Rabas de Calamar lightly fried calamari, citric aioli / 22
Pulpo galician octopus, deviled egg emulsion, kipfler potato, piparra emulsion / 25
Chicharron house-made pork belly ham, crackling, Granny Smith dijon cream / 23
Gambas Australian prawns, confit garlic, chilli, white wine, parsley / 26

PAELLA

Valenciana traditional paella, chicken, chorizo, green beans, saffron rice, sofrito / 39pp
Paella de Marisco seafood paella, local prawns, calamari, mussels, clams / 44pp

10% surcharge applies on Sundays, 15% surcharge applies on public holidays.
Please disclaim any allergies prior to ordering.
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REBIDAS

COCKTAILS

TINTO SPRITZ Pampelle, strawberry + vanilla

syrup, cava, soda

LAGRIMA ROJA Pinot noir gin, Davo plum,
hibiscus water

SOBRA TROPICAL Fig aperitive, peach liquor,
pineapple, wonder foam, rioja float, soda

TORO VERDE Midori, Bombay dry gin, madenii
dry vermouth

BRISA BLANCA Espolon tequila blanco,

cointreau, rosemary syrup, coconut milk

PEDRO XIMENEZ ESPRESSO Licor 43, Sherry,
khalua, espresso

MOCKTAILS
PINEAPPLE EXPRESS Pineapple, mint, orange
juice

ORANGE THYME Italian orange syrup,
mandarin, lemon thyme

GIN & TONICA

ONDA AZUL Mc Henry butterfly gin, N8 tonic,
blueberry, pink pepper, mint

TONICARIO Xoriguer mahon gin, coastal
tonic, coriander seeds, sea salt, lemon

LUZ DEL MEDITERRANEO Gin mare, mediteranean
tonic, olives, rosemary, thyme

SANGRIA

ROJA Dry red wine, brandy, triple sec, 18 |
orange juice, lemonade

BLANCA Dry white wine, ginger wine, 16 |

elderflower cordial, peach, soda
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SPARKLING

NV Vallformosa ‘MVSA’ Brut
23 Torreblanca Cava Brut
2022 Lacrima Baccus Guarda Brut Nature 16

VINO BLANCO

2022 Castro Martin ‘Sobre Lias’ Albarifo
2023 La Purisima ‘Estio’ Macabeo Blanco 15
2023 Celler del Roure ‘Cullerot’
Verdil-Merseguera-PX en anfora

2023 Angel Rodriguez Martinsancho

Verdejo Rueda

2023 Viaterra Garnacha Blanca 17
2022 Manuel Quintano Blanco Rioja

Alavesa

2023 Guimaro Godello Joven

2023 Artomana Txakolina ‘Xarmant'
Txakoli
2023 Cuatro Rajas Verdejo D.0 Rueda 16

VINO DE NARANJA

2023 Bodegas Pirineos ‘Orange’ Macabeo 18
2022 Forlong ‘86/20' Orange Palomino

VINO ROSADO

2022 Passarella
2023 Bodega Exopto Rioja Rosado
2023 Care Tempranillo Rosado 16

‘A Descoberta’ Rosado

VINO TINTO

2023 Bodega Cinco Leguas “La Maldicion” 17
Tinto Fino

2021 Suerte des Marques 7 Fuentes Tinto
2022 Godelia
2022 Bodega Exopto Horizonte

2021 Manuel Quintano “El Pionero” 19
Rioja Alavesa

‘Viernes' Mencia de Pueblo

2018 Murviedro “Sericis” Boval 18
2020 Telmo Rodriguez “Gaba do Xil” Mencia
2023 Blai Ferré Just ‘Billo’ Single
Vineyard Garnatxa Blend

2022 Telmo Rodriguez ‘Dehesa Gago'’

Tinta de Toro

2022 Piedra Tempranillo de Toro 16
SWEET

Primitivo Quiles Moscatel 375ml 18
‘La Goya' Manzanilla 375ml 15
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