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SHARED ENTREE
Corn & Spinach Croquetas
Saffron rouille Gr DF v va

Albondigas con Picada de Almendra
Vegan meatballs, garlic & tomato salsa GF br v va

Stuffed Zucchini Flowers
Romesco, parsley GF bF v va

SHARED MAIN
Vegetarian Paella
Artichoke hearts, roasted capsicum sofrito, peas GF DF v vG

Patatas Bravas
Crispy potatoes, garlic and tomato chutney GF bF v va

Spanish Tomato Salad
Oregano, extra virgin olive oil, sherry vinegar GF bF v vG

DESSERT

Spanish Orange Cake GF DF v vG
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Please note that our products either contain or/are produced in kitchens
which contain/use the allergens of peanuts, tree nuts, seafood, soy, milk
(and other dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives.
We cannot guarantee that any of our products are 100% allergen free.
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2 HOUR FREE FLOWING
Red Wine Sangria 6 (
Cirillo Grenache, Grenadine, Soda, Orange, Lemon

Boozy Peachy Lemonade 6 (
Starward Two-Fold, Peach, Lemon

Humble Apri @ (,
Pampero Blanco, Appry, Lemon, Kiwi

Veuve Clicquot Champagne é
Villa Fresco Prosecco (
Premium Wines, Beer & Cider On Tap, Non-Alcs 6

MOCKTAILS

Peachy Love
Peach Puree, Lemon

Maami
Grenadine, Lemon

Veuve Clicquot

O LET’S GO BOTTOMLESS O FEELING EXTRA




