IBERICA Food N

TAPAS Y BOCADOS RACIONES

Ostras Gea Pescado del Dia MP

Appellation Oysters Grilled market ﬁsh, leek, alubia beans, tomatoes, herbs

Gazpacho or Natural
Paella de Mariscos 46

Aceitunas 8 Seafood paella, green salsa, charred lemon

Marinated green olives, lemon,

rosemary
Pacella de Vegetales 36
Green paella, vegetables, green salsa, charred lemon

Pan Rustico 12

House-made rustic bread, truffle butter candle

*GF bread available on request Lomo Bajo al Carbon 48
Grilled sirloin, Pedro Ximenez reduction

Vegetales Crudos 18 Pollito Grillado

Raw seasonal vegetables, horseradish emusion Grilled spatchcock, corn reduction 40

Jamon Iberico 34

Iberian ham, guindilla peppers, pickled vegetables

Crudo de Pescado 24 ACOMPANAMIENTOS

Raw Mackerel, figs, green olive oil
Ensalada 16
Yellow and red witlof salad, vermouth dressing

Croquetas de Bacalao 16

Salted cod croquettes, duck egg emulsion
Esparragos Grillados 16
Grilled asparagus, macadamia romesco

Matrimonio Anchoa y Boqueron 10€a

Anchovy, boqueron toast, sobrasada, tomato, thyme

*Vegetarian option available Patacas Bravas 16
Crispy potatoes, brava sauce

Pimientos de Padron 13

Fried spanish chilli peppers

Setas Asadas 22 P TRE

Grilled mushrooms, mushroom pil-pil, egg yolk oS S
Flan 17

Txitorra al Vino 26 Caramel pudding, manchego cheese

Spam'sh sausage, red wine jus, caramelised onion
Tres Leches 20
Baileys cake, rhubarb, chantilly cream

Pulpo Grillado 28 .

. N : Churros 20

Grilled octopus, smoked potato cream and paprika Churros, dulce de leche ice-cream
Sorbet de Uvas 16
Grape sorbet, fresh grapes

*10% surcharge applies Sundays 251 Bondi Rd, Bondi Beach

A 10% discretionary service charge applies to parties of 8+ Sydney, NSW, Australia



IBERICA s

BANQUET SET MENU | 89pp

Aceitunas
Marinated green olives, lemon, rosemary

Pan Rustico
House-made rustic bread, truffle butter candle
*GF bread available on request

Jamon Iberico

Iberian ham, guindilla peppers, pickled vegetables

Croquetas de Bacalao
Salted cod croquettes, duck egg emulsion

Txitorra al Vino
Spanish sausage, red wine jus, caramelised onion

Pollito Grillado
Charcoal grilled spatchcock, corn reduction

Ensalada
Yellow and red witlof salad, vermouth dressing

Patatas Bravas
Crispy potatoes, brava sauce

Postre del Dia
Chef’s daily dessert selection

*10% surcharge applies Sundays. A discretionary 251 Bondi Rd, Bondi Beach
service charge of 10% applies to parties of 8 or more Sydney, NSW, Australia



IBERICA



Sherry’s 45ml

Poley, fino Toro Albas 10 years solar en rama. 16
Equipo Navazos Manzanilla. 12
Don Zoilo Oloroso. 15

Madeiras 45ml
Sercial 15 years 20
Verdehelo 15 years 20
Boal 15 years 20

Vermouth 45ml
Astobiza Blanco, Semi Sweet 15
La Cuesta Bianco From Barrica 15
Agricola Naturale Rosso 15

Partida Crues MUZ Rojo 15



Aperitivo Highballs

Fennel Highbal] 22
Pomelo dry white Vermouth, Fennel,

Lime topped up with Soda

Arandano Highba]l 23

Rosa Vermouth, Bloody Shiraz Gin, Pomegranate,
Lemon topped up with Cranberry Soda

Caf¢-Cafe Highball 23

Yuzu sweet Vermouth, Coffee Liqueur, Cold drip,
Chocolate bitters, pinch of salt topped up with dry tonic soda

Cerveza y cidra

Estrella Lager 12
Estrella DAMN Inedit from Ferran Adria 15
Cerveza Modus Lager 12
Capital Trail Pale Ale 12
Dark Emu Dark Lager 14
Fils De Pomme Apple Cider 16

Heaps Normal XPA 2



Cockeails

Iberica Gin Martini

Dry Sherry “Manzanilla’, Saffron Gin, Orange Bitters,
Green Olive, Guindilla Pepper, Lemon gel

Make Garnish a Gilda 6

Seasonal Rebujito
Seasonal fruit, Fino Sherry, Mint, Soda

Blanca
Verdejo, Gin, Suze, Lemon, Passionfruit,
Orange Bitters, Yuzu Soda

Tinto de verano
Tempranillo, Cognac, Triple sec, Angostura bitters,
Falernum, Lemon, Cranberry Soda

Agua de Sevilla
Cava with seasonal sorbet

Margarita 251
Tequila Blanco, Midori, Elder Flower, Agave infused
with salted Jalaperios, Cucumber, Mint, Lime with Tajin Rim

Crystal Margarita
Tequila Blanco, Citric, Creme de tartar, Agave,
Orange bitters, Salted Rim

Up in the Smoke
Tequila Blanco, Lemon, Smoked paprika,
Pink Grapefruit Soda, Smoked Salt Rim

Mora
Mezcal Espadin, Tequila Blanco,
Bitter Amaro, Cassis, Agave

25

23

24

24

23

24

23

24

25



Cockeails

Clarified Miami Vice
Pineapple Rum, Coconut Rum, White Rum, Pineapple,
Strawberry, Citric, Angostura Bitters

Spicy Cuba
White Rum, Pimiento Liqueur, Lime,
Dash of Coca Cola and Chilli threads

Carrot Mandarin
Scotch, Licor 43, Chocolate bitters, Cinnamon,
Mandarine, Carrot, Lemon

Rosa Ramos Fizz

Gin “Rare dry”, Aperol, Bergamot Liqueur, Lychee,
Rose Water, Orange Blossom, Cream, Lime, Lemon,
Aquafava, Soda

Betabella
Rye Whiskey, Pisco, Beetroot, Lemon, Aquafaba

Leche de Pantera
Dark rum, Vanilla Vodka, PX, Yellow Chartreuse,
Tiki Bitters, Tiger Nut Orchata, Aquafaba, Macadamia

Las Fallas Old Fashion or “Monkey Business”
Banana Burnt Butter Bourbon, Chocolate bitters,
Orange bitters, Toasted Peanut Syrup, “Fuego”

Café Bombon
Vodka, Coffee Liqueur, Cold drip, Vanilla,
Dulce de Leche Cream

25

24

24

25

24

24
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23



WINES



By The Glass

SPARKLING

NV Pago de Tharsys, Brut Cava, Valencia, SP 17
CRISP & MINERAL WHITE

2022 Montevento Pinot Grigio, Veneto, ITA 7
2022 Domaine Gorrondona, Txakolina, Bakio, SP 18
TEXTURED WHITE

023 M&] Becker, Chardonnay, Hunter Valley, AUS 19
2021 Rafael Palacios, ‘Louro’, Godello, Galicia, SP 23
ROSE

2021 Maquis, Rosé, Provence, FRA 19
2021 Scala Rosato, Galipopo, Calabria, IT 21
LIGHT & PERFUMED RED

2023 William Downie, ‘Cathedral’, Pinot Noir, Gippsland, AUS 19
2022 Dormilona, ‘The Rojo’, Tempranillo, Victoria, CHILLED 18
2020 Suertes del Marques, *7 Fuentes’, Listan Negro, Canary Islands, SP 23
BOLD & STRUCTURED

2021 Alfredo Maestro, ‘Vina Almate’, Tempranillo, Ribera del Duero, SP 21
2020 Alain Graillog, ‘Syrocco’, Shiraz, Zenata, Morocco 23



By The Bottle

SPARKLING

2020 Raventos I Blanc, ‘de Nit’ Rosado, Conca Del Riu Anoia
NV Pago de Tharsys, Brut Cava, Valencia, SP

2021 Joao Pato (Duckman), Rosa Duck Pet Nat, Barraida, POR

NV Billecart-Salmon, Brut Réserve, Champagne, FRA

CRISP & MINERAL WHITE

2022 Montevento Pinot Grigio, Veneto, I'TA

2021 Telmo Rodriguez, ‘Basa’, Verdejo, Rueda, SP

2022 Domaine Gorrondona, Txakolina, Bakio, SP

2021 Margan, ‘Breaking Ground’, Albarino, Hunter Valley, AUS
2021 Luis Pato, ‘Vinhas Velhas’, Bical Blend, Barraida, POR
2022 Domaine Giachino, ‘Montfarina), Jacquere, Savoie, FRA

2021 Fojes del Salnes, ‘Leirana’, Albarino, Rias Baixas, SP

118
8o
82

250

75

81
81
81

85

95



By The Bottle

TEXTURED WHITE

2022 Domaine Des Forges, ‘Laudace’, Chenin Blanc, Anjou, FRA 84
2018 Joan Rubio, ‘Tiques’, Xarello, Penedés, Spain 140
2023 M&]J Becker, Chardonnay, Hunter Valley, AUS 8o
2022 Rudi Pichler, ‘Federspeil’, Gruner Veltliner, Wachau, AU 96
2021 Rafael Palacios, ‘Louro’, Godello, Galicia, SP 95
2022 Patrick Sullivan, ‘Black Sands’, Chardonnay, Gippsland, AUS 93
2021 Serra i Barcelo, ‘Aucala’, Garnatxa Blanca, Terra Alta, Spain 90
2021 Puro Rofe, ‘Rofe’, Listan Blanco, Lanzarote, SP 121
ORANGE

2021 Cati Ribot, ‘Son Llebre’, Giro Ros, Mallorca, SP 105
2021 Celler Pardas, ‘Pell a Pell’, Xarello, Penedés, Spain 96
2022 Moorak, Grenache Blanc, McLaren Vale, AUS 94
ROSE

2021 Maquis, Ros¢, Provence, FRA 85
2018 Dom del Aguila, ‘Picaro Clarete’, Tempranillo,Rib. del Duero, SP 110
2021 Scala Rosato, Galipopo, Calabria, IT 87

2022 Cobaw Ridge, ‘Syrah Rose’, Shiraz, Pyrences, AUS 90



By The Bottle

LIGHT RED

2023 William Downie, ‘Cathedral’, Pinot Noir, Gippsland, AUS 90
2022 Dormilona, ‘The Rojo’, Tempranillo, Victoria, CHILLED 8o
2020 Suertes del Marques, 7 Fuentes’, Listan Negro, Canary Islands, SP 96

2022 Somos, ‘Garnacha & Amigos’, Grenache, McLaren Vale, AUS, CHILLED 75

2019 Fedellos du Courto, Bastarda, Galicia, SP 130
2021 Garcia Perez, ‘Tinto’, Bobal, Manchuela, SP 102
2021 Bodegas Pyrneros, ‘Principio’, Moristel, Somontano, SP 81

2022 Minim, ‘Landsbourough’, Grenache, Pyrenees, AUS 85



By The Bottle

BOLD & STRUCTURED RED

2020 Josep Grau, ‘Vespres’, GSC, Montsant, SP

2020 Envinate, ‘Albahra’, Grenache Tintotorerra, Almansa, SP

2021 Alfredo Maestro, ‘Vina Almate’, Tempranillo, Ribera del Duero, SP
2020 Dom. del Aguila, ‘Picaro Tinto’, Tempranillo, Ribera del Duero, SP
2021 Battles, ‘Powderbark’, Shiraz Mataro, Frankland River, Aus

2020 Julia Casado, ‘La del Terreno’, Monastrell, Murcia, SP

2020 By Farr, Shiraz, Geelong, Aus

2019 Artuke, ‘Finca de los locos’, Tempranillo, Rioja Alavesa, SP

2021 Artuke ‘El Escolladero’, Tempranillo, Rioja Alavesa, SP

2020 Alain Graillog, ‘Syrocco’, Shiraz, Zenata, Morocco

97

82
87
104
85
1y
180
110
251

97

Px’s Port 45ml

Toro Albala Don PX

Equipo Navazos PX Gran Solera

28

20



IBERICA

251 Bondi Rd, Bondi Beach
Sydney, NSW, Australia



