
$80pp (min 6 persons)


Pumpkin Bread 

Cheese Puffs


Bruschetta

Loaded Hummus


Baked Brie

Corn Ribs


Seasonal Salad 

Loaded Mac   


Chicken Chorizo Paella  

Patatas Bravas

Chicken Wings


Duck Ragu

Smashed Falafel


dessert

Spanish Churros

Duck Ragu  

Slow cooked duck, panfried cauliflower gnocchi, pangrattato {gfo} 	 26

Smashed Falafel Bowl

broccolini, peas, beans, sprouts, roasted cashews, pesto {vg/gf}	 25

Seared Salmon  

zingy corn salsa, avo, charred lemon, greens {gfo}	 	 	 26

Carne Asada  

250g grilled steak, chimichurri, smashed potato {gf}	 	 	 33


NOTE: Due to our tiny kitchen, 

set menus above are required 


for all groups of 7 or more. 

Ask us for more info. 


Please let us know if you have any 
dietary requirements or allergies


{v=vegetarian, vg=vegan, gf=gluten free, o=option}

Patatas Bravas  

- Smashed potatoes, spiced pimentón, mayo {vg/gf}	 	 	 13

Loaded Hummus  

- Harissa hummus, roast garlic, onion, pepitas, flatbread  {vg} 	 	 13

Prosciutto & Peach  

- Fresh peach slices, bocconcini, basil, honey, evoo {gf}	 	 16

Charred Cauliflower  

- Whipped citrus tahini, dried cranberries {vg/gf} 	 	 	 14

Chicken Wings 

- Oven baked, house-made sweet bbq, sesame, chives 400g {gf}	 13

- Oven baked, spicy buffalo sauce, celery, chives 400g {gf}	 	 13

Grilled Chorizo 

- Summer salsa, vinaigrette, fried shallots {gf}	 	 	 16

Peasant Paella  

- Homestyle chicken & chorizo, seasonal veg {gf}	 	 	 17

- Crispy vegan chick’n, mild chilli, seasonal veg {vg/gf} 	 	 17	 

Baked Brie  

- 125g brie, rosemary, honey, crostini  {v}	 	 	 	 16

Garlic Prawns 

- Pan fried prawns, garlic, chilli, paprika, cucumber salad {gf}	 	 16

Loaded Mac  

- Pulled beef, creamy mac n cheese		 	 	 	 17

- Unloaded, just a bigger serve of mac! {v}	 	 	 	 15

Corn Ribs  

- With lime salt, paprika, parmesan {4} {v/vgo/gf}	 	 	 13

Nonna’s Niece’s Meatballs  

- House-made vegan meatballs, tomato sugo {vg} 	 	 	 16

smaller

Pumpkin Bread  

House-made herb butter in a light pumpkin bread bun {vg} 	 	 10

Bruschetta  

Smashed confit garlic, cherry tomatoes, balsamic  {2} {vg}	 	 12

Pâo De Queijo  

Cheese puffs, sriracha mayo  {5} {v} {gf}	 	 	 	 11 

Ortiz Sardines  

Imported from Spain, pickles, rye sourdough		 	 	 14

bigger

tapas

feed-me

$60pp (min 4 persons)


Pumpkin Bread

Loaded Hummus


Baked Brie

Corn Ribs


Seasonal Salad

Loaded Mac   


Chicken Chorizo Paella

Patatas Bravas

Chicken Wings


Duck Ragu

dessert


Spanish Churros

feast-me

sharing

Our dishes are designed to be 

enjoyed together, so share some 

food, share some stories, 

and share a moment. 


