tapas style menu

Fresh bread, e.v.o0.0 & balsamic 7

Spanish queen, wild ligurian & 7
kalamata marinated olives

Croquetas of the day 14
Patatas bravas, paprika, aioli 11
Roast pumpkin and buffalo mozzarella 15

arancini w’ house pesto

Pedro Ximenez glazed Rosa’s chorizo w' 15
corn bread

Crispy pink pepper baby calamari, 15
Aioli
Sauté of wild mushrooms w’ spinach, 15

parmesan and crusty bread

Chicken liver and porcini mushroom pate 16
w’ toasted brioche and fruit chutney

Roasted butternut pumpkin, sweet potato 12
and carrots w' fennel seeds

Fried Haloumi w’ homemade chilli, 15
honey & tomato chutney

Broccoli, sugar snap peas, asparagus, 16
toasted almonds w' Persian feta

Spinach, strawberry & Persian Feta salad, 16
vincotto dressing

Peppered Mackerel salad w’roast 20
beetroot and fresh horseradish cream

Margaret River waygu meat balls w’ 20
porcini mushroom jus

Dorper Lamb and Haloumi Montaditos 18
with basque ketchup

Rogers beer battered prawns w’ aioli 21

Grilled Duck breast w’ bacon & walnut 27
infused puy lentils, black cherry puree

Dorper lamb pintxos, sweet potato purée 26
and broccolini

Sherry and Honey braised Linley Valley 27
pork cheek, choucroute & spiced
apple puree

1 kg Liveringa Station Kimberley chop, 39
sliced & served with red wine jus
(please allow 30mins, serves 2)

More bread? fresh corn bread slices 3



dessert Menu
all $14

Churros, warm dark chocolate sauce
& orange infused anglaise

Creme Catalan w’ Almond and Cranberry
biscotti, yoghurt icecream

Chocolate brulee tart with popping candy,
berry compote and peanut butter icecream

Dessert tapas plate
a small sample of our delicious desserts
with
churros, brulée tart, passionfruit & lime
meringue,
and berry créme catalan

cheese selection 25.00

(Chef’s Choice of 3 international
and local cheeses)

coffee & tea selection

Espresso 3.60
Short macchiato 3.80
Long black 4.00
Long macchiato 4.00
Flat white 3.80
Cappuccino 3.80
Latte 3.80
Selection of herbal teas available 3.80

coffee supplied by lavazza
farm fresh milk supplied by bannister downs





