
¡Saludos!
TORTILLA 		  		  	  11

Spanish potato omelette V  

CRISPY CHICKEN  				    14

w/ lettuce, tomato, cheese, house-made relish, aioli

SERAÑO HAM  				     7.5

w/ dates and Manchego cheese
  

TAPAS
S M A L L  PL ATES

GRILLED TOASTIES
B I C YC L E  BA K E R  S O U R D O U G H

ALITAS DE POLLO	 		    	     14

chicken wings crumbed and stuffed w/ Pedro Ximenez 
soaked rasins + Spanish red onion 

HALOUMI SKEWERS  			      14

w/ cherry tomatoes + balsamic dressing 
A traditional tapa GF V

ZANAHORIAS ALIÑADAS		   	    12 
maple glazed roasted carrots w/ crunchy seeds + nuts 
and pomegranates (the symbol of Granada!)  GF V  VGN DF

MI MADRE’S MEATBALLS  		      16

w/ a deliciously tasty tomato sauce + sourdough DF 
V VGN DF GF   

SALT + PEPPER CALAMARI  	 	    15

delicously tender, served w/ fresh lemon + paprika aioli GF

CHIPS AIOLI + BRAVAS SAUCE          	     10

crispy potato w/ paprika aioli + bravas sauce GF DF V 

GARLIC MUSHROOM CROQUETAS 	     7

crispy on the outside w/ a creamy centre, served w/ aioli V

STICKY ORANGE GLAZE PORK BELLY     19

w/ crackling + chorizo DF GF 

TA K E  A W AY  M E N U  |  0 2  6 0 2 1  3 0 6 2

PAELLA DE MARISCOS 	        
Classic seafood paella, you’ll be forgiven for thinking you’re 

on the coast of Valencia! Prawns, mussels, sofrito, capsicum, 
fresh lemon GF DF

LA COMBINACÎON 	    			        

Combination of chicken, calamari, chorizo and prawns, w/ 
tastes of smoked paprika + fresh lemon GF

MEDITERRANEAN VEGETABLE  	
       	  
Eggplant, artichoke, capsicum, sofrito GF V VGN DF 

 

¡PAELLA!
P L E A S E  A L L OW  5 5 M I N S

For 1.   $25 |   For 2.   $48    |   Family $75

 	 	

BEEF LASAGNA        For 1.  $15     For 2. $25 Family $45

Generous servings! House made with a thick and creamy 
béchamel sauce and delicious beef ragu sauce    

ORANGE SALMON		   For 1. $29  For 2. $48

w/ tasty potatoes and sautéed capsicum and light sea-
sonal salad GF DF  

SPANISH PEDRO  
LAMB SHANK      	      	 For 1.  $26     For 2. $43

slow cooked w/ Pedro Ximenez, served w/ creamy mash 
potato and sautéed green beens  GF

 

GYPSY’S ARM CAKE 			   12

custard filled sponge roll w/ burnt caramel 

LEMON TART  				    10

served w/ cream 

SALTED CARAMEL BROWNIE   		 10

served w/ cream 

FLOURLESS CHOCOLATE BROWNIE   10

served w/ cream GF

CHOCOLATÉ CON CHURROS   	 	 12

four per served w/ warm chocolate dipping sauce

POSTRES
D E S S E RT

RACIONES
M A I N  M E A L S


