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SPANISH BREAKFAST - 13

POACHED EGG, CHORIZO, POTATO FOAM

©

&

STRAWBERRY GAZPACHO - 10

“ CLASSIC SPANISH COLD SOUP

TUNA FRITTERS - 12
CITRIC AIR

SUCKLING PIG BIKINI - 26
TRUFFLE PATE, DASHI BECHAMEL, TERRINE

BONE MARROW & STEAK TARTAR - 32
CAPERS, PIPARRA, EGG YOLKS, BREAD

BONE MARROW & CARABINERO TARTAR - 36

0" LIME ZEST, OLIVE OIL, BREAD
4
Y 4 SEAFO0OD STEW - 335
»y SCALLOPS, PRAWNS, SEABASS, CLAMS, FENNEL

JOSPER GRILLED SHORT RIBS - 48
CHIMICHURRI, PADRON PEPPER, PATATAS BRAVAS

ADD-ON CAVIAR - 8

(S GRAM)
KAVIARI TRANSMONTANUS CREMA CATALANA - 12
WHITE STU:GEUN CAVIAR - MERINGUE, LEMON CARAMEL, TOFFEE ICE CREAM
ARIS
CAVA GRANITA - 14
) VERMOUTH JELLY, YUZU STRAWBERRY GEL,
~70 TAPAS | BAR WH'TE CHUCULATE SNUW
Winery

ﬂ TH EWI N ERYSG ALL PRICE ARE SUBJECT T0 10% SERVICE CHARGE AND 7% GST
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D -SPANISH BREAKFAST-

TUNA FRITTERS®

- BONE MARROW &
CARABINERO TARTAR:

JOSPER GRILLED
SHORT RIBS*

« CAVA GRANITA-

BESSERAT DE BELLEFON FESTIYE BUNDLE
BRUT NV - S108 3 BTLS - §285

35% CHARDONNAY, 20% PINOT NOIR, 45% PINOT MEUNIER

FLORAL AROMA WITH FRUITY FRAGRANCES OF WHITE PEACH, APRICOT AND
PINEAPPLE. NUANCE OF HAZELNUT PRALINE REVEALS WITH AIR.
FRESH AND LIVELY, FULL BODIED WITH A VERY SILKY TEXTURE.

THEWINERYSG A price ane susuect 10 10% seavice cHaRse aND 7% GST




