
 
 
 
 

 
 

 
Market Fish Ceviche 

Kaffir lime & coconut tiger milk, coriander & watermelon salsa, avocado, pepita salsa, tostadas 
POA 

Calamari Frito  
Fried NZ Arrow Squid, chilli & lime salt, garlic aioli, roquette 

24 
Leafy Green Salad 

Mixed leafy greens, spiced pepitas, broccoli, chardonnay vinaigrette 
16 

Andalusian Tomato Salad 
Heirloom tomatoes, sherry & roast capsicum dressing, Clevedon buffalo curd, anchovies 

35 
Classic Spanish Potato Tortilla 

Manchego, roquette, preserved lemon 
25 

Seafood Fideos 
Market fish, mussels, prawns, spicy tomato sofrito 

42 
Grilled Fiordland Octopus 

 Smoked garlic puree, marinated olives, charred sweet peppers, ancho chilli oil 
43 

Potato Bravas   
Chilli tomato sauce, garlic aioli 

13 
Crispy Pork Carnitas 

Sweet corn puree, charred cherry salsa 
36 

Wagyu Beef Anticuchos 
Chimichurri 

27 
Royalburn Lamb Meatballs 

Fresh cheese curd, romesco, basil, babaganoush 
28 

Chicken & Chorizo Paella 
Saffron calasparra rice, roasted portobello mushrooms, spinach, sugar snap peas 

53 
 
 

Please notify us of any allergens, dietary requirements, or time restrictions. Our kitchen uses dry ingredients that are processed in 
facilities that also process common allergens such as; Soy beans, lupin, tree nuts, wheat & other gluten cereals. 


