Tapas

« Mushroom arrancini balls with cabernet sauvignon & roast garlic aioli. 9
« Potato bravas, crispy royal blue potatoes with aioli. 9
- Steamed brocollini & baby carrots, shaved Italian Rettinato cheese drizzled with EVOO. 10
- Baked turkish bread with sea salt served with vanilla balsamic & EVOO. 12
- Pan-fried pistachio & mascarpone dates wrapped in pancetta with toasted almond

crisps. 14
- Smoked paprika & salt squid fritti with lime & aioli. 12
« Pan-fried prawn cutlets, garlic confit & sage butter. 14
« Empanadas - Spanish style pies of salted prawns, creamed leek & feta with a sweet

corn puree. 14
- Seared scallops served on black pudding with cauliflower puree. 14
« Meatballs, lamb & pork braised in tomato sugo. 12
« Rosa’s Chorizo with butter bean puree & fresh lemon. 13
- Twice cooked pork belly apple confit & raspberry vincotto. 16
« Margaret River Wagyu beef Carpaccio with pink sea salt & blueberry yoghurt. 18

«“Tapas for 2” Including - Marinated goats cheese, wild olives, smoked venison sausage,
chicken parfait & white anchovy fillets served with ciabatta & fruit chutney. 34

Mains

« Angel hair pasta with blue swimmer crab meat, prawn flesh, basil, baby spinach,

sweet tomatoes & lemon infused olive oil. 24
« Crisp skinned salmon fillet served with chef’s choice of the day. 32
- 200gm Tender Ridge beef fillet with rock salt baked battered chips, baked egg &

thyme jus. 37
« Spatchcock chicken, marinated & pan-fried with sweet potato & sautéed fennel. 36
+ 100 % Wagyu beef burger with wasabi aioli, alfalfa sprouts, fresh tomato & baby cos

lettuce, served with potato bravas. 22
Salads

- Caesar salad with crisp cos lettuce, oven dried prosciutto, sourdough croutons, shaved

parmesan, egg & anchovy fillets tossed through our own Caesar dressing. 18
- Caramelised pumpkin & goats cheese salad, baby spinach, pinenuts & raspberry

vincotto dressing. 17
- Fennel & orange salad, orange segments, shaved fennel tossed with baby spinach,

toasted walnuts & lemon infused olive oil. 17

« Add - Chicken $5, Tasmanian smoked salmon $7, pan fried prawns $7

Dessert

- Leche Frita - Spanish fried custard, dark chocolate ganache. 14
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