
TAPASTAPASTAPAS
MIXED CROQUETTES
Jamon Iberico & Mushroom

ORGANIC TOMATO SALAD
Beetroot, Raspberry Vinaigrette 

ROASTED CAULIFLOWER
Garlic Chilli Sauce & Hazelnuts

ROASTED GARLIC PRAWNS
Cooked in Oil, Dried Chilli &
Hummus

‘HUEVOS ROTOS’ 
Confit Potatoes & Fried Eggs 

GRILLED BROCCOLINI 
Brussels Sprouts & Romesco
Sauce

Main COURSEMain COURSEMain COURSE
BARRIO ‘BIKINI’ SANDWICH
Black Truffle, Roast Beef & Cheese

IBÉRICO CHORIZO TACOS
with Aioli

CHARCOAL CHICKEN
with Organic Mushrooms &
Romesco

SEABASS FILLET
with Tomatoes & Donostiarra Sauce

AGED BEEF RIB EYE (250g)  +$8
Confit Potatoes, Chimichurri

SEAFOOD PAELLA   +$10
(sharing for 2 persons)

Set lunchSet lunch        $30++$30++Set lunch    $30++
Choose one from each course

DESSERTDESSERTDESSERT
CHURROS & COFFEE    +$3

PRICE IS SUBJECT TO 10% SERVICE CHARGE & PREVAILING GST
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