
Bone Marrow |  Wagyu Beef Cheeks |  Pedro
Ximenez |  Vidal ia Onion |  Golden Rais in Puree
Toasted Sourdough |  Marinated Parsley
*Supplementary $10++

A l m u e r z o

Spanish Creme Brulee
Berr ies |  Mint

Smoked Chorizo |  Spanish Paprika |  Red Wine
Manzani l la  Olives

Fresh Seasonal  Truff le |  Slow Cooked Egg
Confit  Mushrooms |  Potato Foam |  Truff le Oil

Crema Catalana

Chorizo Fritos

Escabeche de Setas con Huevo 

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .

S E G U N D O S

P O S T R E

P R I M E R O

Fresh Clams |  White Wine |  Garl ic  |  Parsley
Sofr i to

Almejas a la Marinera

LUNCH SET MENU
2-Course $42++ |  3-Course $48++

Tuesday to  Fr iday,  12pm to 2:30pm

Pearl  Barley Tabouli  |  Wild Rocket |  Manchego
Flakes

Ensalada con Granos Mixtos (v)

Saffron Potatoes |  Spanish Paprika |  Mojo Verde
Mojo Picon
*Supplementary $10++

Pulpo a la Gallega

Carrillera De Wagyu con Tuetano
Asado

Yarra Val ley Salmon Roe |  Charred White
Corn |  Toasted Almonds |  Sweet Pea Puree
*Supplementary $13++

Vieira a la Plancha

Barnsley Lamb Chop |  Mediterranean Cous-Cous
Pomegranate |  Mint  Yoghurt
*Supplementary $16++

Roasted Corn-Fed Chicken |  Padron Peppers
Roast  Aubergine |  Piqui l lo Sauce

Gri l led Iberico Pork Shoulder |  Rioja- infused
Sultanas |  Spiced Garbanzo Beans |  Gri l led
Asparagus |  Chimichurr i
*Supplementary $16++

Pollo Mariposa al Horno

Presa Iberica
Charred Wagyu Grain Fed Sir loin Steak
Pimento |   Marinated Onions |  Creamed
Potato |  Pearl  Tomatoes
*Supplementary $18++

Bistec Vacio con Crema de Patatas

Pan-Fried Seabass |  Catalan Samfaina 
Arroz Manchego |  Green Gazpacho Sauce

Lubina Asado con Samfina y Salsa de
Gazpacho Verde

Buttermilk Braised Beans |  Wild Forest
Mushrooms |  Fresh Herbs |  Black Olive Dust

Champiñones y Frijoles Salteado 
con Mantequilla (v)

Chuleta de Cordero a la Brasa

Pecan Nuts |  Dark
Chocolate Dip

Classic Churros 
Fried Milk |  Cinnamon |  Orange Zest  |  Dulce de
Leche |  Muscovado Sugar |  Caramelized Walnut

Leche Frita con Canela y Naranja 


