
oysters

olives

ortiz anchovie tin

josper smoked eggplant dip

pulled pork cubano cigar

lamb cutlet

croquetas

queso

sizzling garlic prawns

mt. martha mussels

semolina crusted calamari

charred a basque chorizo

kingfish ceviche

crispy chicken wings

cured meats

cheese

mixed board

SPECIAL OCCASSIONS SHOULD BE MARKED WITH MEMORABlE MOMENTS & THATS WHAT WE’RE 
DEDICATEd TO PROVIDING

OUR CHEFS WILL SERVE UP A SELECTION OF our favourite dishes
$55pp         lg menu available  ( MINIMUM 2 PEOPLE ) 

charcoal roasted chicken

braised lamb

vegetarian

field mushroom quesadilla

ancient grain salad

mt. zero lentil salad

green salad                                             green salad, cherry tomatoes, shallot vinaigrette                                            

fries

patatas bravas

piperade

chargrilled corn

our passion for food extends beyond our front door
12pm- late daily

chargrilled 1/2 chicken

slow roasted lamb shoulder

porterhouse / rib eye

el pincho grande

crispy skin salmon

traditional

vegetarian

chocolate INDULGE     

churros

Crème catalan

cornflake crumbed chicken

nachos

chicken taco

lamb meatballs

kids ice cream

natural
champagne granita

gin mare  & cucumber foam

trilogy - one of each

‘casa’ marinated

charred home made flat bread

charred turkish flat bread

OUR FOOD IS LOVINGLY PREPARED & COOKED IN A KITCHEN THAT MAY CONTAIN TRACES, RESIDUE, OR MAY HAVE BEEN IN CONTACT WITH ALLERGENIC SUBSTANCES LIKE GLUTEN, EGG & MILK, PEANUT & NUTS, SEEDS & SOY PRODUCTS, CRUSTACEAN & FISH PRODUCTS. PLEASE DISCUSS ANY FOOD ALLERGIES YOU MAY HAVE WITH YOUR WAITER.

no split bills ~ 15% public holiday and sunday surcharge

lg - low gluten                d - dairy free                v - vegetarian 

An enclosed flame grill, capturing the natural
    flavours and aromas, sealing the moisture.

    MADE WITH FLOUR TORTILLA, CAN BE SERVED 
GLUTEN FREE WITH LA TORTilleria  CORN CHIPS  
 

TOMATO, RED ONION, CORIANDER, JALAPENO salsa TOPPED WITH GUACaMOLE AND SOUR CREAM
                   22    LG      V                    ADD CHICKEn or braised lamb   6ed with sour cream & guacamole
              22       LG     V   

   CASA NACHOSos
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coffee ash, mojo
(our take on the cuban sandwich)

smoked yogurt, chimichurri

manchego, piquillo, mojo(3) 

charred cheeses, smoked Jalapeños

w/garlic and charred flat bread

mr. little cider, piquillo peppers, chilli, garlic, 
cherry tomatoes w/charred FLATBREAD

tomatillo relish, pickled green chilli

sherry vinegar and garlic roasted aioli

lime, pomegranate, shallot, gin, mint

fresh Jalapeno, coriander, capsicum salsa 

selection of artisan meats, house-made 
pickles & preserves 

local peninsula and imported european cheeses,
house-made pickles and preserves

best of both

grilled corn, quinoa, coriander, fresh
jalapeno & tomato salSA, Jalapeno crema 

grilled corn, black beans, coriander, fresh
jalapeno & tomato salSA, Jalapeno crema

house charred veggies, coriander, fresh
jalapeno & tomato salSA, Jalapeno crema

gruyere, thyme, Jalapenos, truffle oil in two
flour tortillas

pomegranate, freekah, currants, almonds, 
pine nuts, honey yogurt

pear, beetroot, goat’s feta, pine nuts

garlic aioli

smoked tomato salsa, garlic aioli, smoked paprika

slow roasted medley of mediterranean vegetables

chipotle lime butter, shaved manchego

romesco, chimichurri, greens

PIQUILLO, SILVERBEET, CHIMICHURRI
FLATBREAD, SMOKED ALMONDS 

escalivada salad, vine leaves 

beetroot,  watermelon, mint

MIXED MEAT SKEWER, FLATBREAD

chicken, chorizo, calamari, prawns, 
mussels, saffron

piquillo, saffron , peas and seasonal 
vegetables 

CHOCOLATE MUD CAKE, HAZELNUT SEMIFREDDO
white chocolate mousse 

54% valrhona chocolate, house made
creme catalan ice cream

salted caramel popcorn

napoli, salad, side fries

cheese, guacamole, sour cream

salad, side fries

cheese, aioli, salad, side fries

chocolate, caramel,or strawberry topping
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 MARKET FISH        ROASTED WHOLE fresh FISH      MP 

                                                                                        made fresh to order, 25 minute wait
                                                                                        so why not enjoy some tapas and sangria        

  

FROM THE


