We are committed to fresh, ethically grown and sustainable produce. Our menu features select items sourced right here on the peninsula; from artisan cheeses, to happy free range chooks, grass-fed beef and organic fruits and veggies.

d E F l A Y n OUR PASSION FOR FOOD EXTENDS BEYOND OUR FRONT DOOR
o T v . T e B B 12PM- LATE DAILY )
e 1 11 FROMTHE
SPECIAL OCCASSIONS SHOULD BE MARKED WITH MEMORABLE MOMENTS & THATS WHAT WE'RE /

AN ENCLOSED FLAME GRILL, CAPTURING THE NATURAL
DEDICATED TO PROVIDING €/246¢0n& cvelhects n@ty é

FLAVOURS AND AROMAS, SEALING THE MOISTURE.

: CHARGRILLED 1/2 CHICKEN ESCALIVADA SALAD, VINE LEAVES 29 LGD
OYSTERS NATURAL 45 16D : ;
CHAMPAGNE GRANITA 5 16D : OURCHEFS WILL SERVE ”Pﬁ‘ﬁmc""" OF QUR FAVOURITE DISHES : SLOWROASTED LAMB SHOULDER PIQUILLD, SLVERBEET, CHIICHURRI 2 L6
GINMARE & CUCUMBER FOAM 5 6D LG MENU AVAILABLE ( MINIMUM 2 PEOPLE ) FLATBREAD, SMOKED ALMONDS
TRILOGY - ONE OF EACH 125 L6D : : CRISPY SKIN SALMON BEETROOT, WATERMELON, MINT 34 16D
MADE WITH FLOUR TORTILLA, CAN BE SERVED
OLIVES ‘CASK MARINATED 9  L6DV: GLUTEN FREE WITH LA TORTILLERIA CORN CHIPS ; PORTERHOUSE / RIB EYE ROMESCO, CHINNCHURRI, GREENS 39 16D
ORTIZ ANCHOVIE TIN CHARRED HOME MADE FLAT BREAD 6 D CHARCOAL ROASTED CHICKEN ~ GRILLED CORN, QUINGA, CORIANDER, FRESH 9.5 EL PINCHO GRANDE MIXED MEAT SKEWER, FLATBREAD 36 LGD
i JALAPENO & TOMATO SALSA, JALAPENO CREMA i
JOSPER SMOKED EGGPLANT DIP  CHARRED TURKISH FLAT BREAD L BRAISED LAMB GRILLED CORN, BLACK BEANS, CORIANDER, FRESH 9.5 : MARKET FISH PSTED ML RESHEY W
: JALAPENO & TOMATO SALSA, JALAPENO CREMA :
: : MADE FRESH TO ORDER, 25 MINUTE WAIT
: VEGETARIAN HOUSE CHARRED VEGGIES, CORIANDER, FRESH 95 :
: JALAPENO & TOMATO SALSA, JALAPENO CREMA v : S0 WHY NOT ENJOY SOME TAPAS AND SANGRIA
E FIELD MUSHROOM QUESADILLA  GRUYERE, THYME, JALAPENOS, TRUFFLE OIL IN TWO 12V : TRADITIONAL CHICKEN, CHORIZO, CALAMARI, PRAWNS, 34PP LGD
PULLED PORK CUBANO CIGAR  COFFEE ASH, M0J0 9EA. ' FLOUR TORTILLAS : MUSSELS, SAFFRON
(OUR TAKE ON THE CUBAN SANDWACH) ; ; PIQUILLO, SAFFRON , PEAS AND SEASONAL
LAMB CUTLET SMOKED YOGURT, CHIMICHURRI 8EA. LG GASA ml.ms : VEGETARIAN VEGETABLES 320 16V

CROQUETAS MANCHEGD. POUILLO. MOJOCE) 125 | TOMATO, RED ONION, CORIANDER, JALAPENO SALSA TOPPED WITH GUACAMOLE AND SOUR CREAM
' ' ' 22 16V ADD CHICKEN OR BRAISED LAMB 6 :
QUESO CHARRED CHEESES, SMOKED JALAPENOS 18 v : '
: : CHOCOLATE MUD CAKE, HAZELNUT SEMIFREDDO
SIZZLING GARLIC PRAWNS W/GARLIC AND CHARRED FLAT BREAD 23 D : : CHOCOLATE INDULGE WHITE CHOCOLATE MOUSSE 6 v
: ; 54% VALRHONA CHOCOLATE, HOUSE MADE
MT. MARTHA MUSSELS MR. LITTLE CIDER, PIQUILLO PEPPERS, CHILLI, GARLIC, 185 : : CHURROS CREME CATALAN ICE CREAM L
CHERRY TOMATOES W/CHARRED FLATBREAD ' ANCIENT GRAIN SALAD POMEGRANATE, FREEKAH, CURRANTS, ALMONDS, 25 \ : .
SEMOLINA CRUSTED CALAMARI  SHERRY VINEGAR AND GARLIC ROASTED AlOLI 19 1 ; PINE NUTS, HONEY YOGURT ; CREME CATALAN SALTED CARAMEL POPCORN 14 LGV
: MT. ZERO LENTIL SALAD PEAR, BEETROOT, GOAT'S FETA, PINE NUTS 22 16V
CHARRED A BASQUE CHORIZO  TOMATILLO RELISH, PICKLED GREEN CHILLI 185 LGD
KINGFISH CEVICHE LIME, POMEGRANATE, SHALLOT, GIN, MINT 22 LG D i i
CORNFLAKE CRUMBED CHICKEN SALAD, SIDE FRIES 12
CRISPY CHICKEN WINGS ERESH JALAPEND, CORIANGER, CAPSICUM SALSH 17 1 E GREEN SALAD GREEN SALAD, CHERRY TOMATOES, SHALLOT VINAIGRETTE 9 LGVD i
: FRIES GARLIC AloLI 9 LGVD : CHICKEN TACO CHEESE, AIOLI, SALAD, SIDE FRIES 12
i PATATAS BRAVAS SMOKED TOMATO SALSA, GARLIC AIOLI, SMOKED PAPRIKA 9 LG6VD NACHOS CHEESE, GUACAMOLE, SOUR CREAM 12 L6V
PIPERADE SLOW ROASTED MEDLEY OF MEDITERRANEAN VEGETABLES 9 LGVD NAPOLI, SALAD, SIDE FRIES
CURED MEATS SELECTION OF ARTISAN MEATS, HOUSE-MADE 24 D ' LAMB MEATBALLS 12160
PICKLES & PRESERVES : CHARGRILLED CORN CHIPOTLE LIME BUTTER, SHAVED MANCHEGO 9 LGV ;
CHEESE LOCAL PENINSULA AND IMPORTED EUROPEAN CHEESES, 24\ : :
HOUSE-MADE PICKLES AND PRESERVES : :
MIXED BOARD BEST OF BOTH 44 ' [ LG - LOW GLUTEN D - DAIRY FREE V - VEGETARIAN ] ' KIDS ICE CREAM CHOCOLATE, GARAMEL,OR STRAWBERRY TOPPING 6
#casadeplayamornington NO SPLIT BILLS ~ 15% PUBLIC HOLIDAY AND SUNDAY SURCHARGE

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.



