
 
 
 Tapas 

 
 

Aceitunas marinadas de la casa         6 

House marinated mixed olives     

 

Papas fritas           5 

Thinly sliced deep fried potato crisps with melted  

manchego cheese 

                                          

Ostras naturales         5 

Tasmanian oysters natural with lemon  

 

Chupito de ostra al bloody mary                12  

Oysters bathing in a bloody mary cocktail with  

celery and lemon jelly  

 

Bunuelos                                                     7  

Salty doughnut with chicken, lemon zest and  

parsley on an almond and fennel lactonaisse 

 

Piruleta de codorniz                                           12  

Quail legs rolled in roasted hazelnuts with  

demi glaze sauce and peach gum 

 
Pulpo a la gallega           9 

Sliced octopus with potatoes and smoked paprika 

  

Vieira al horno         6  

Wood oven roasted scallop with garlic zest,  

jamon and manchego zest 

  
Sardinas marinadas de la casa       8           

House marinated sardines in olive oil, orange,  

rosemary and vinegar with romesco sauce  

 

Croquetas de pollo                       7 

Chicken croquettes 

 

Panza de cerdo                                        8  

Pork belly, baby corn, red capsicum sauce  
and demi glaze 

  



 

 Small Plates 

 

Gazpacho          7 

Classic Spanish chilled tomato soup served over  

seasonal baby vegetables 

 

Bocadito de trufa y jamon     14  

Toasted soft bread filled with truffle,  

jamon joselito and buffalo mozzarella 

 

Calamar en forma de pasta     13   

Sauted squid in olive oil with smoked paprika,  

garlic and cava sauce 

 

Chorizitos        10 

Spanish Chorizitos sauté with padrón peppers  

  

Pasta Negra con tocino              13 

Squid ink linguini with spanish panchetta, melted  

cheese, chopped parsley and egg yolk 

 

Carpaccio de salmon con setas         9 

House cured salmon with confit mushrooms, 

pomegranate, creme fraiche and sunflower seeds 

 

Tortillita          9  

Potato and shallot omelette served with  

tomato rubbed bread 

 

Huevos Rotos                                                     10 

Deep fried potatoes with egg, chorizo and beans  

                      

 

 In The Middle 

 

Plato de Jamon       28 

Thinly sliced pure jamón ibérico de bellota, cured  

for 36 months, served with tomato rubbed bread 

 

Seleccion de embutidos      26          

Lomo, chorizo and fuet with tomato rubbed bread 

 

Madera de Quesos       22 

Manchego, Mahon and Valdeon cheese with  

Picos and nuts 

 

 



  
Mains 
 
Solomillo de ternera        45 

Grilled grass fed Gippsland beef tenderloin with 

leek sauce, caramelised pearl onions with Pedro Ximenez,  

red capsicum and peach gum   

 

Panza de cerdo 

Pork Belly with green apple, strawberry demi-glaze,   30 

sauted spinach with flamed whisky, raisins and pine nuts 
 

Pato confitado 

Duck confit in white wine and cinnamon with grilled    35 

spring onions, shallots, red wine pear and orange wedges 
 

Carne de Wagyu          29 

Slow cooked Wagyu beef cheek with potatoe mash  

and bullhorn peppers    

 

Gambas a la sal         37 

Wild prawns on rock salt with a celery soup,  

Rosemary puree, grilled zucchini and black prawn bisque 
 

Salmon con piel crujiente       29 

Crispy skin salmon with sorbet and pickled cucumbers, 

sour dough crumbs, olive oil powder and dill                                                  
 

Atun a la plancha         33 

Seared tuna with black olive soil, mango mousse,  

crisp leek and asparagus sauce 

 

 Paella        
 
Authentic Valencian paella (serves 2) 

Meat paella w chicken and chorizo      55 

Seafood paella w fresh local seafood     59 

Mixta paella w chicken, chorizo and seafood     59 

Black paella  w chicken, chorizo, seafood and squid ink   59 

  

 Sides 
 
Patatas bravas        9 

Deep fried potatoes with spicy tomato sauce and aioli 
 

Ensalada al fresco                                13 

Frisee salad with sliced jamon, apple pickles, croutons, 

caramelised hazelnuts and tomato vinaigrette 
 

Ensalada de tomates                                                          9  

Mixed kumato tomato salad with salt flakes  

and crushed pepper 

 



 

 

 Desserts 

 
Chocolate Goulant                  12 

Warm chocolate goulant with vanilla ice cream              

 

Flan de fruta de la pasion                  12  

Spanish crème caramel infused with parmesan and thyme, 

accompanied with passionfruit and a thyme twill  

 

Churros         10  

Classic Spanish doughnut with salty dark chocolate sauce 

 

Pastel helado de nueces                  12 

Walnut infused semifreddo, cinnamon sauce,  

Lemon curd and doughnut 

 

Trufas de chocolate                      8 

Chocolate truffles with white chocolate rocks infused  

with cardamom                                                     

 

Crema Catalana       10 

Catalonian classic custard infused with lemon and  

caramelized crust  

 

 Cheeses 

Madera de Quesos       22 

Manchego, Mahón and Valdeón cheese with Picos and nuts 

 
 

Queso Manchego is a cheese made in La Mancha  7.5 

region from the milk of sheep of the Manchega breed  

and is to be aged for between sixty days and two years. 

 

Queso de Valdeón is a Spanish blue cheese   7.5 

made with a blend of cow´s and goat´s milks from  

northeast of the province of León. Valdeón is wrapped in 

sycamore maple, or chestnut leaves and it has an excellent 

balance of sweet and tangy with an earthy finish. 

 

Queso Mahón is cow’s milk cheese from island of  7.5 

Menorca. During maturation this soft to hard cheese with  

buttery, sharp, salty in taste is hand rubbed with butter,  

paprika or oil. Mahón's slightly salty taste is due in part  

to the sea salt content in the grasses the cows eat 

 

 
While Puerto Vino y Tapas will endeavour to accommodate request for special 
meals for customers who have food allergies or intolerances, we cannot 
guarantee completely allergy-free meals. This is due to the potential of trace 
allergen in the working environment supplied ingredients. 


