IBERICA S M

BALEARIC BANQUET | 75pp

Aceitunas
Marinated green olives, lemon, rosemary

Pan Rustico
Rustic bread, truﬁqc butter candle *GF bread available

Datiles con Queso

Medjool date, goat's curd, crispy Iberian ham
© -

Flor de Zucchini

Zucchiniﬂowcr, nmnchcgo Ch(_’L’S(_’, Il()l' /wnc_v

Paella de Mariscos

Scafood pac”a, charred lemon ( Veg available)

Pollito Grillado

Grilled spatchcock, mojo rojo

Ensalada
Leaf Salad, vermut dressing

Patatas Bravas

Crispy poratoes, brava sauce

Postre del Dia

Chef’s daily dessert selection

251 Bondi Rd, Bondi Beach
S_\'dnc_\', NSW, Australia

*10% surcharge applies Sundays

A 10% discretionary service c/uugc applics to parties nf 8+



IBERICA

Set Menu

MEDITERRANEAN FEAST | 89pp

Aceitunas
Marinated green olives, lemon, rosemary

Pan Rustico
Rustic bread, eruffle bucter candle *GF bread available

Jamon Iberico
Iberian ham, guindi”a peppers, picklcd vcgcmb[cs

Flor de Zucchini

Zucchiniﬂowcr, manchcgo ChC(.’SC, ll()l’ h()ll(’.\»‘

Pimientos de Padron
Fried spanish chilli peppers

Chorizito al Vino

Spanish sausage, cider reduction, caramelised onion

Paella de Mariscos

Seafood paella, green salsa, charred lemon (Veg available)

Lomo Bajo al Carbon

Grilled sirloin, Pedro Ximenez reduction

Ensalada

Leaf salad, vermouth dressing
Patatas Bravas

Crispy potatoes, brava sauce

Postre del Dia

(fhcf s da ily dessert selection

*10% surcharge applies Sundays 251 Bondi Rd, Bondi Beach

A 10% discretionary service c/mrgc upplics to parties uf'8+ Svdney, NSW, Australia



