
COMIDA CALLEJERA  - STREET FOOD, TO SHARE

Empanadas – house-made pastry parcels served with chimichurri (2)

Empanadas de pino, braised beef, raisins, olives, oregano DF 19

Empanadas de camarones, prawns, sofrito, colby jack 21

Empanadas de verduras, forest mushrooms, spring onion, garlic, parsley, provolone V 19

Mini choripán, chorizo, pico de gallo, red onion, brioche bun, chimichurri (2) DF 19

Ceviche Peruano, hiramasa kingfish, leche de tigre, charred choclo, sweet potato, cilantro GF/DF 24

Chicharrones de cerdo, twice cooked pork belly, crispy skin, huancaína, red onion, cilantro GF 22

Ostiones Asados, fire roasted Abrolhos scallops (2), chorizo, garlic butter, salsa pebre GF 22

Camarones al ajo y chile, garlic & serrano chilli prawns, flamed with tequila, lime, grilled sourdough GFO/DF 28

Provoleta, grilled provolone cheese, oregano, smoked chilli flakes, lemon, baguette GFO 21

 

PARRILLA – FLAME GRILLED OVER WA HARDWOODS  

Vientre de cerdo, crispy skin pork belly, charred cabbage, caramelised apple, sweet spicy dressing, burnt cassava GF/DF 39

Macarela Española, charred Spanish mackerel, kohlrabi purée, Warrigal greens, bacalao cream, crisp leek GF 45

Costillar de cordero, fire grilled lamb rack, burnt yoghurt, mint & lime gremolata, pomegranate pickled onion, beef tallow 
fried royal blues GF 49

Calabaza, charred Japanese pumpkin, miso pumpkin purée, almonds, pepitas, stracciatella V/V+O 38

Entraña, flame grilled skirt steak 300g, aji amarillo sweet potato, charred peppers, salsa gauchos GF  42

Tira de asado, crosscut beef short rib 400g, green beans, tomato, red onion, smoked potato, salsa tari GF 42

Ojo de bife, O’Connor superior rib eye 500g, rosemary & parmesan papas fritas, silverbeet, chimichurri GF   62

Pollo marinado, marinated free-range chicken breast, Peruvian green rice, charred broccolini GF/DF 39

 

ACOMPAÑAMIENTOS - SIDES

Maíz, grilled sweet corn, chipotle, lime, manchego V/GF 16

Broccolini, charred, parsley purée, walnut aji, goat cheese V/GF 18

Papas fritas, beef tallow fried potatoes, huancaína chili & cheese sauce, pico de gallo, cilantro GF 16

Repollo, wood roasted cabbage salad, pickled pear, aged white balsamic vinaigrette GF/DF/V+ 16

Coles de Bruselas asadas, burnt Brussels, spicy tequila honey, oregano V/GF/DF 16

Ensalada, baby gem, green tomato salad, palm heart, coriander vinaigrette, caramelised black olives GF/DF/V+ 16

 

POSTRES - SWEETS

Churros, milk chocolate sauce, raspberry sorbet, hazelnut praline V   16

Parfait de feijoa y lima, frozen feijoa & lime parfait, coconut foam, pineapple salsa GF/V   18

Pastel de tres leches, classic three milk cake, whipped cream frosting, raspberries, coconut gelato V  17

V = Vegetarian  /  V+ = Vegan  /  V+O = Vegan Option  /  DF = Dairy Free  /  GF = Gluten Free  /  GFO = Gluten Free Option


