
TAPAS
MEMBER / NON-MEMBER

ELOTE
Mexican street corn ribs, 
chipotle mayo, pecorino

13/15

CALAMARES  
FRITOS (I)
Spanish fried calamari with 
mojo verde

18/20

POLLO 
ENCACAHUATADO – 
CHICKEN SKEWERS 
(4)
Marinated chicken skewers 
with baba ghanoush

18/20

CHORIZO  
AL VINO TINTO
Spicy chorizo in bush 
honey, shiraz jus & tortilla 
strips

19/21

GAMBAS AL  
AJILLO TOSTAS (I) 
Prawn crostini with 
avocado & pickled chilli

19/21

CHAMPIGNONS  
AL AGLIO
Creamy garlic mushrooms

15/17

SHARE PLATE
Cured jamon ham, 
fried Manchego cheese, 
marinated olives and 
tomato bread

35/37

PORK BARBACOA  
TACOS (4) 
Pulled pork cooked in 
Mexican spices with 
avocado salsa

25/27

SNACKING TOWER (I)
3 tiers of tapas – mixed 
arancini, crumbed 
southern style chicken 
wings, prawn & chorizo 
skewers, crispy pork belly, 
truffle fries, dippers and 
marinated olives
Feeds 4 guests

70/72

SEAFOOD ORIGINS
(A) Australian, (I) Imported, (M) Mixed Origins
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