EAT SPANISH
DRINK SPANISH

PARA PICAR

Sydney Rock Oyster, Freshly Shucked (1) 7
'Kikos' Spanish Salted Dried Corn 7
Marinated Spanish Olives 8
Pan con Tomate (4) 12
TAPA S

Croqueta de Jamon, Black Garlic Mayonesa (1) 7.5
Jamon Serrano, Frito, Shaved Manchego (1) 7.5
Empanadilla del Dia (1) 8.5
Tostada de Boquerdén (Anchovy), Salsa Verde (1) 10
Chorizo Slider, Red Cabbage Slaw (1) 11

'Pintxo Moruno de Pollo', Spiced Chicken Skewer (1) 15

CHARCUTERIA

Jamon Serrano (80g) Sourdough 19
Jamon Serrano, Crusted Burrata, Pickles 28
Charcuteria | Cecina, Salchichén Bosque, 4.4

Manchego, Chorizo Pamplona, Guindillas, Toast

Warm Cows Milk Cheese Wrapped in Jamon Serrano 27
Truffled Honeycomb, Toast

Grain's Sourdough, extra Virgin Olive Oil (per person) 6
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1.5% SURCHARGE- VISA, MASTERCARD, AMEX, EFTPOS
SUNDAY SURCHARGE 107

ENTREE
Stuffed Piquillo Peppers, Goats' Curd, Black Olive (3)

Andalusian Hummus, Smoked Tomato, Sourdough

Shaved Cabbage, Manchego, Pan Rallado, Onion Crema,
Currants

Grilled Asparagus, Yellow Romesco, Huevo

Snapper Cruda, Valencian Oranges, Espelette

Garlic King Prawn (3) Skewer

Seared Scallops (3) Sweet Corn, Chorizo, | add extra 9 |

Beef Tartare, Citrus Mayonesa, Egg Yolk, Capers

'Galician Style' Octopus, Kipfler Potatoes, Paprika

PAELLA DE BORN

Bomba Rice, Calamari, Prawns, Piquillo Pepper, Chicken

MAINS

‘Arroz Calabaza’ Butternut Squash, Wild Grain, Pomegrante

'Pescado del Dia' - Fish of the Day

Roast Chicken Thighs, Spinach, Mojo Picon
Veal Backstrap, Lemon Butter, Jamoén

Pork Cutlet, Mojo de Ajo, Thyme

Braised Beef Cheeks, White Bean Puree, Gremolata
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BOOK YOUR

SIDES

Iceberg Lettuce, Eshallot Dressing,
Chives, Green Olive

Green Bean Ensalada, Red onion, Mato

14

18

‘Patatas con Alioli’ Fried Potatoes, Rosemary 14

DESSERT

Bufiuelos' (6 Spanish Doughnuts),
Strawberry & Vanilla Creme

Crema Catalana

White Chocolate Mocha, & Dulce
de Leche Tart

Tapavino 'Mess' - Vanilla Meringue,
Seasonal Fruit

Selection of Sorbets (3)

CHEESE 2x28 3 x40
Manchego - Hard - Sheep - Spain

Mahon Curado, Lavender Honey - Cow

Mon Ami Brie - Sheep - France

SEE OVER FOR SET MENUS &

HAPPY HOURS

PUBLIC HOLIDAY 15% SURCHARGE APPLIED TO TOTAL BILL
TABLES OF 8 PEOPLE & OVER 10% SERVICE
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EAT SPANISH
p- = DRINK SPANISH

SET MENU 82PP
(3PPL OR MORE) ADD CROQUETA

75

'Kikos' Spanish Salted Dried Corn
Boquerodn Tostada (1)
Andalusian Hummus

Jamoén Serrano
Beef Tartare, Citrus Mayonesa

Iceberg Lettuce, Eschallot, Green Olive

Beef Cheeks

Fried Potatoes

Dessert | Tapavino Mess

DELUXE SET MENU 102PP

(3PPL OR MORE)

'Kikos' Spanish Roasted Dried Corn

Jamoén Croqueta (1)

Stuffed Piquillo Pepper, Goat's Curd (1)

Jamon Serrano, Burrata

Roast Chicken Thighs, Mojo Picon

Veal Backstrap, Lemon Butter

Fried Potatoes
Dessert del Dia
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1.5% CARD SURCHARGE - VISA, MASTERCARD, AMEX, EFTPOS
SUNDAY SURCHARGE 107

ROYAL MENU FOR 2 (98PP)

Jamon Serrano, Frito, Shaved Manchego (1)
Empanadilla del Dia (1)
Anchovy 'Boquerdn' Tostada, Salsa Verde (1)

Warm Cow's Milk Cheese Wrapped in Jamon,
Truffled Honeycomb, Toast

Cabbage Ensalada

Pork Cutlet, Mojo de Ajo

Crema Catalana

WHAT’S ON

WEEKEND

(12- 2.30PM)
BOTTOMLESS BRUNCH 105PP

Includes Set menu 82

House White, Red, Rose Wine & Beer
Soft Drinks (1.5 hours)

Happy Hour Cocktails Prices (added)

BOOK YOUR
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HAPPY HOUR (M-F)
3.30PM - 5.30PM

House Beer 8
White, Rose, Red gls 8
Aperol Spritz 13 Negroni 13

Margarita 13 Sangria 13

BUYWINES.COM.AU
Up to 50% off our wine list prices,

free home delivery t

Code #Born at the checkout

IF YOU ENJOYED YOUR EXPERIENCE,
PLEASE LEAVE A POSITIVE GOOGLE
REVIEW VIA THE QR CODE.

THANK YOU!
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FOLLOW US @ BORNTAPAVINO

PUBLIC HOLIDAY 157 SURCHARGE APPLIED TO TOTAL BILL
TABLES OF 8 PEOPLE & OVER 10% SERVICE



