
PUBLIC HOLIDAY 15% SURCHARGE APPLIED TO TOTAL BILL TABLES 
OF 8 PEOPLE  & OVER 10% SERVICE

1.5% SURCHARGE- VISA, MASTERCARD, AMEX, EFTPOS        
 SUNDAY SURCHARGE 10%

PARA PICAR

Sydney Rock Oyster, Freshly Shucked (1)                           7                                 

'Kikos' Spanish Salted Dried Corn                                                 7

Marinated Spanish Olives                                               8                 

Pan con Tomate (4)                                                                          12                                   

TAPAS(1)

Croqueta de Jamón, Black Garlic  Mayonesa (1)                 7.5

Jamón Serrano, Frito, Shaved Manchego (1)                         7.5

Empanadilla del Dia (1)                                                                        8.5

Tostada de Boquerón (Anchovy), Salsa Verde  (1)              10

Chorizo Slider, Red Cabbage Slaw (1)                                          11 

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

CHARCUTERIa 

Jamón Serrano (80g) Sourdough   19 

Jamón Serrano, Crusted Burrata, Pickles                            28 

Charcuteria | Cecina, Salchichón Bosque,  44 
Manchego, Chorizo Pamplona, Guindillas, Toast 

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

Grain's Sourdough, extra Virgin Olive Oil (per person)   6

EAT SPANISH 

DRINK SPANISH

BOOK YOUR 

FUNCTION WITH US

ENTREE SIDES

Stuffed Piquillo Peppers, Goats' Curd, Black Olive                               21
     

Andalusian Hummus, Smoked Tomato, Sourdough                            21 

Shaved Cabbage, Manchego, Pan Rallado,  Onion Crema,              22   
Currants

Grilled Figs, Whipped Ricotta, Pistachio Picada                                   27

WA Sardine Fillets, Saffron  & Red Radish Escabeche                      26               

Garlic King Prawn (3) Skewer                                                                            24

Smoked Salmon, Salsa Brava, Dill Pickles                                                 32

Beef Tartare, Citrus Mayonesa, Egg Yolk, Capers                         32                                           

'Galician Style' Octopus, Potato Puree, Paprika                                   37

DESSERT

Buñuelos' (6 Spanish Doughnuts),                           24
Strawberry & Vanilla Creme

Crema Catalana                                                                     18

White Chocolate Mocha, &   Dulce                            22                           
de Leche Tart 

MAINS

Zucchini, Caramelised onion, Macadamia Coca  ‘Flatbread’       32

'Pescado del Dia' - Fish of the Day                                                                 46  

Tapavino 'Mess' - Vanilla Meringue,                        18 
Seasonal Fruit              

Selection of Sorbets (3)                                                    18

Roast Chicken Thighs,  Spinach, Mojo Picon                                         38   

Veal Backstrap, Lemon Butter,  Jamón                                                     42

Pork Cutlet, Mojo de Ajo, Thyme                                                                   45

Braised Beef Cheeks, Red Cabbage Agri-Dulce, Chives                49

CHEESE 2 x 28  3 x 40

paella de born  

Bomba Rice, Calamari, Prawns, Piquillo Pepper, Chicken             55

Manchego - Hard - Sheep   - Spain                              15

Mahon Curado, Lavender Honey  - Cow                  15

Mon Ami Brie - Sheep - France                                      15

See over for set menus & 
Happy hours

Iceberg Lettuce, Eshallot Dressing,                          14 
Chives,  Green  Olive

Green Bean Ensalada, Red Onion, Mato                 18
 
Fried Potatoes, Rosemary                                                12
add Salsa Brava                                                                         5



PUBLIC HOLIDAY 15% SURCHARGE APPLIED TO TOTAL BILL TABLES 
OF 8 PEOPLE  & OVER 10% SERVICE

1.5% CARD SURCHARGE - VISA, MASTERCARD, AMEX, EFTPOS 
SUNDAY SURCHARGE 10%

_________ 

_________ 

EAT SPANISH 

DRINK SPANISH

BOOK YOUR 

FUNCTION WITH US

set menu 82pp
(3ppl or more) add Croqueta 

7.5

'Kikos' Spanish Salted Dried Corn 

Boquerón Tostada (1)

Andalusian Hummus

Jamón 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

Jamón Croqueta (1)

Stuffed Piquillo Pepper, Goat's Curd (1)

Jamón Serrano, Burrata                                  
————-—  

Smoked Salmon, Salsa Brava, Dill Pickles 
————— 

Roast Chicken Thighs, Mojo Picon

Veal Backstrap, Lemon Butter

Fried Potatoes

—————-
Dessert del Dia

royal menu for 2 (98pp)

Jamón Serrano, Frito, Shaved Manchego (1)  

Empanadilla del Dia (1) 

Anchovy 'Boquerón' Tostada, Salsa Verde  (1) 

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

_________

Galician Style Octopus

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)

  Happy hour (M-F)
    3.30pm - 5.30pm

House Beer   10

 White, Rose, Red gls   10    

           Aperol Spritz   16  Negroni  16 

       Margarita  16   Sangria   16 

buywines.com.au

Up to 50% off our wine list prices, free home 

delivery

Code #Born  at the checkout

if you enjoyed your experience, 
please leave a positive google 

review via the QR code.

Thank you!

FOLLOW US @ BORNTAPAVINO


