TAPA SIZE for1 -2 people
ENTREE SIZE  for 3 - 4 people

G = Gluten Free N = Contains Nuts

From the Subsolo Deli $ Tapa / $ Entree
Black Olive Sour Dough Bread

with Spanish Olive Ol 2

Swoked Paprika Almonds an 5

Roasted Spanish Olives g

Potatos Bravas g 14

Tovtilla de la casa 4 14

BabYy squid § shaved Chorizo
Salad with =Roasted Garlic,
Heart of Palm § Wild Rocket 4 16 / 22

Peri-Perl Chicken sSalad with
Crisp Jamon, Manchego Cheese,
White Anchovies § Quail Ego 16 / 22

warm Lamb Salad with Minted
Flg § Pomegranate Dressing g 16 / 22

Sliced Spawisl/ljamovn 4 16 / 22

Cured Meat Dell Board with Janmon,
Spanish Lomo, Salami, Chorizo,
Olives, Mushrooms § Baguette 22/ 29



Chicken, Beef § Pork Tapas  § Tapa / $ Entree

Chicken Chorlzo with
caramelised Eschallots 4 14 / 20

Rodriguez Bros Pork Chorizo
§ Spanish Onlons with
Apple § Cucuumber Yoghurt 4 17 / 24

Salteod Rump Steak (Med Rare)
wilth Chimiehurrl Butter o 16 / 22

Porlke Tewnderloln rolled with
Morctlla § Pistachios on
calvados Spiced Apples v 18 / 26

Crumbed Meatballs with Melting
Mawncheoo Cheese Centres
LN ROMESCO SAUCE N 12 / 26

vegetarian Tapas $ Tapa / $ Entree

Fleld Mushrooms topped with
Plstachlo § Currant Couscous N 14 / 21

Trio of Garlic Mushrooms 4 12 / 18

Zucechini Flowers filled with
three Spanish Cheeses 17 / 24

Baked Plguillo Peppers with
Spanish Goats Cheese, Roasted
Plnenuts § Wild Rocket an 18 /26



Seafood Tapas $ Tapa / $ Entree

Poprika salt § Pepper Squld
with saffron Magowmmse a 14 / 21

mecmj Bacalao (Salt-Cod)
Croguettes on Aloll 17 / 24

Steamed Mussels Ln Tomato,
Green Olive § Chitlll Broth 4 17+ / 24

Savdine Flllet ceviche with a
Sun Bried Tomato salad 4 17+ / 24

wWhole Eabgj Squld stuffed
with Paella on Amcm\/@ BUtttr ¢ 12 / 26

Sautéed Prawns bn Spanish
verdejo § Garlic Cream Sauce s 20 / 28

King Prawns wrapped tn Jamon
with @uince Aloll 24/ 22

S‘Pﬁv\ish Paella Per Pan

Paella valenciana with Chicken,
Pork Chorizo § Seafood 29

vegetarian Pacella with Saffron,
Paprika § Four Mushrooms 4 32



PORTUGUESE ESPETADAS

CHARCOAL SPIT-ROASTED SKEWERS

Straight from the Charcoal Fire to Your Table
Serve Yourself - Traditional Portuguese Styjlel

Portuguese Chicken
Thigh Fillet with Spicg Perl-Perl o

Plcanha - 3500m
Rump Steak with Traditlonal
Rock Salt Crust 4

Costela de Poreo
Pork RLbs with Chillli BBR glaze 4

Misto Completo
Rump, Chorizo, Chicken § Morcilla

vegetariano
Grand Espetada of Coal Five
vegetables, Halouml § Tofu

AlL subsolo Espetadas are served with
a great vange of Stde dishes tncluding
Patatas Bravas, Greens of the Doy

§ Spanish Garden Salad

22

22

322

26



Degustation Mewin 1
$e0 p/person

wWith 4 Matehing Spanish Wines + $25 p/person

Sliced Jamon Serrano § Hot Roasted Olives
Paprika Salt § Pepper Squid with Saffron Mayonwnaise
Baked Plguillo Peppers with Goats Cheese § Roasted Plne Nuts
Meatballs with Melting Manchego Cheese Centres on Romesco

Portuguese espetada Grill
Pevl-Perl Chiclken or Salted Rump Steak

Crema Catalana with Bruleed Crust § Quince

Degustation Menu 2
$75 p/person

with 5 Matching Spanish wines + $30 p/person

Cured Meat Plate with Jamon, Lomo, Salamd, Rodriguez
Chorizo, Olives, Mushrooms § Baguette

Crunchy Bacalao salt Cod Croquettes on Aloli
Fleld Mushrooms topped with Pistachio § Currant Couscous
Baby Squid stuffed with Paella on Burnt Anchovy Butter
warm Lamb Salao with Minted Flg § Pomegranate Dressing

Portuguese Espetada Grill
Perl-Perl Chicken, sSalted Rump Steak or Misto

Churvos Poughnuts filled with Dulee de Leche, Spanish
Chocolate Sauce § Honey Nougat lce Cream



DESSERTS

Crema cotalana with Quince Purée
Bruleéd at Your table o 15

Churvos filleo with Dulce de Leche,
Spanish Chocolate Sauce §
Howney Nougat lce Cream 1e

Hot Chocolate Pudding with Melting
Chocolate Centre, Chocolate Sauce

§ vanilla Beawn lce Cream 15
Spanish Summer Rice Pudding 14
Subsolo Cheese Plate 21
DESSERT WINE Glass / Bottle

Primitivo Quiles
Moscatel — Costa Blanca 375ml 9/ 45

Goandia Fusta Nova
Moscatel - valewcia 500ml 12/ 57



