TAPAVINO

Warm Spanish Olives .........coooveiiiiiineniiiiieeeee e, 8 PRIMERA
Pan Con Tomate (2) ..o, 12 Whipped Hummus Toasted Sesame, House Flatbread...19

Duck Liver Pate, Toast...........coooiiiiiiiiiiiiiiiie 19
TAPAS (1) Anchovies (i) de Parejas, Sourdough...........ccooeevvvvvirannn. 24
Croqueta de Jamon, Black Garlic Mayonesa ................. 9 Warm Cow’s Cheese, Wrapped in Jamén, Honeycomb...28
Piquillo Peppers, Goat’s Curd............ccoceeeeieeeeieeeeeiennnn... 9 Jamoén Serrano, Crusted Burrata, Pickles................... 28
Crab & Prawn (i) Bolas, Citrus Mayonesa..................... 9 Charecuteria - Jamén Serrano, Manchego,Cecina.......... 49
Galician Eggplant Tostada, Goast’s Curd...................... 9  Fuet Anis, Pickles, Toast
Chorizo Slider, Red Cabbage Slaw..........cccccccccvvnnnninn 11

Country White Loaf, with Extra Virgin Olive Oil ............ 8
MENU
Truffled Mushroom Tart, Shaved Manchego. Add Jamon Serrano 9...........coooiiiiiiiiiiiiiiiineeeieeee e 23
Shaved Cabbage Ensalada, Manchego, Almond, PX Raisins, Pan Rallado................coiiiiiiiiiiiiiniiiiiiinn 24
Local Tuna Crudo, Sweet Corn, Jalapeno CTeIe. ... ... .ooiiiiiiiiii ettt e et e et e et e et eeentee e nneee e 36
Spiced Chicken Skewers (2) Sofrito, Toasted ATMONAS. ....c..uiiiiiiiiiiiiiie ettt eeetae e e e etreeesennaeeeenenes 28
Beef Tartare, Citrus Mayonesa, @ YOIK, CAPOIS......c.cciiiiiiiieiiie ittt eit ettt et et e e st e st e etaeessaeesnsee e st eseenseeesaeesnneas 35
King Prawns (1), GAarlic BUTLET ......... et e e e e e e ettt e e e eeaees 33
Butter Braised Cauliflower; ROMESCO, CRIVES.......iiiiiiiiiie e et e e et e e e e et eeeeaeaieeeeees 34
Baked NZ Salmon , Smoked Tomato Creme, SPINACh............cooiiiiiiiiiii et e 40
‘Albondigas’ Pork & Veal Meatballs, Salsa de Tomate, Manche@o................ooiiiiiiiiiiii e 38
Chorizito, Piqullio Peppers, CRICKPEA. .....cciuuuii ettt e e e ettt e e e e et e e e e e et e e e e eatteeeeaaeaeaeanes 42
Roasted Chicken Breast, Yellow Pepper & Saffron ATT0Z...........oiiiiiiiiiiiiii e e 42
Spiced Lamb Shoulder, Pomegranate, Minted YOQUIT...........uuiiiiiiiee et 45
SIDES
Tceberg Liettuce, EShallot DIeSSITIg. ... oiiiiiiiiie ettt e e ettt e e e e eainaes 14
Glazed Baby Carrots, Goat’s Curd, PapriRa.............iieiiiiiiiii i e e et e e e e et e e e e e eaat e e s eeeeaes 16
Roast Potatoes, ROSEIMATY........uuiie e ettt 14
N FY B 53 v OO OO PPPPPRPRRRRIN 4

ROYAL MENU FOR 88PP (2PP
FLIP OVER FOR SET MENUS ( )

AND HAPPY HOUR SET MENU 88PP (3PP+)

DELUXE MENU 98PP (3PP+)

DESSERT CHEESE 2X26

Crema Catalana.............ooooviiiieiiiiiiiiiiicee e, 18 Mahon - Semi Hard - Cow - SPainl........ooovvevvereeeene.. 14
Dulce de Leche Tart, Pedro Ximenez Cream............... 19 Manchego Viejo - Hard - Sheep - Spain.............o......... 14
Chocolate Terrine, Olive Oil, Sea Salt....................... 19 All Served with Crackers

Seasonal Sorbet...........occeiiiiiiii, 14

TAPAVINO HAPPY HOURS
3PM - 5PM
MONDAY TO SATURDAY PUBLIC HOLIDAY 15%
SURCHARGE

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES, OR SPECIAL DIETARY
NEEDS. TABLES OF 8PPL +, SET MENU + 10% SERVICE FEE APPLIES TO TOTAL BILL

(1) IMPORTED



BANQUET MENUS

ROYAL MENU 88PP (2PP) SET MENU 88PP (3PP+)

Stuffed Piquillo Pepper (1) ‘Kikones’, Salted Roasted Corn Kernels
Jamoén Croqueta (1) Jamoén Croqueta (1)

Galician Eggplant Tostada, Goat’s Curd (1) Bggplant Tostada (1)

Jamoén Serrano, Burrata, Pickled Onion Whipped Hummus, House Flatbread

Jamoén Serrano, Seasonal Fruit
Local Tuna Crudo, Sweet corn, Jalapeno Creme

Cabbage Ensalada King Prawns (i), Garlic Butter

Roast Chicken Breast, Arroz Ieeberg Ensalada

Crispy Potatoes ‘Albondigas’ Spanish Meatballs

Dessert | Creme Catalan Dessert | Dulce de Leche Tart

DELUXE MENU 98PP (3PP+) BOTTOMLESS BRUNCH 99PP (3PP+)

‘Kikones’, Salted Roasted Corn Kernels . .
Drinks - Tap Beer, House White, Red, Rose

Crab & Prawn Bolas (i), Citrus Mayonesa(1) Aperol Spritz, Red Sangria 1.5hrs

Stuffed Piquillo Pepper, Curd (1)
Jamoén Croqueta (1)
Jamoén Serrano, Sourdough Egeplant Tostada (1)
Warm Cow’s Milk Cheese, Manuka Honey, Toast
‘Whipped Hummus, House Flatbread

Beef Tartare, Citrus Mayonesa, Ege Yolk, Capers Jamon Serrano, Seasonal Fruit
Cabbage Ensalada

King Prawns (i), Garlic Butter
Iceberg Ensalada

Roast Chicken Breast, Arroz Iceberg Ensalada
Crispy Potatoes ‘Albondigas’ Spanish Meatballs
Dessert | Chocolate Terrine Dessert | Dulce de Leche Tart

Weekend Lunches only - Saturday

. .. <. <. . <.

HAPPY HOURS 3.00PM - 5PM HAPPY TAPAS

330ml House Beer 10 Croqueta de Jamén 5.5

150ml Wine (White, Rose, Red) 10 Duck Liver Pate 12

Sangria (White / Red) 16 Warm Cow’s Milk Cheese, Toast 20
Aperol Spritz 16, Espresso Martini 17 Charcuteria 28

Classic Margarita 17 Crispy Potatoes & Brava Sauce 9

HAPPY HOUR DRINKS & FOOD CAN'T BE USED WITH OTHER DISCOUNT OFFERINGS
T T i —~——

IF YOU ENJOYED YOUR EXPERIENCE
PLEASE LEAVE A POSITIVE GOOGLE
REVIEW, THANK YOU

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES, OR SPECIAL DIETARY
NEEDS. TABLES OF 8PPL +, SET MENU + 10% SERVICE FEE APPLIES TO TOTAL BILL

(i) IMPORTED



