Small Plates

PITA BREAD (V)
toasted pita, house Mediterranean spice blend

MEZZE PLATTER (V) (G)
hummus, baba ghanush, muhammara

JAMON IBERICO DE BELLOTA (G)
24 month cured Spanish Ibérico ham

NOA BOMBA 2 pcs
crispy potato croquettes, spicy beef filling, squid ink crumb

BURRATA SALAD WITH SPICED PUMPKIN (V) (G)
creamy burrata, roasted pumpkin, pickles, tomatoes, tahini

TUNA LOIN AJO BLANCO
fresh tuna loin, chilled cashew ajo blanco

BEEF TENDERLOIN CARPACCIO
sliced beef, pesto, sun-dried tomatoes,
toasted bread

BURNT CAULIFLOWER SALAD (V) (G)
charred cauliflower, lemon, dates, anchovy

$8

$32

$44

$16

$32

$28

$32

$22

Mains

% ARGENTINIAN PRAWN RICE (G)

Argentinian prawns, squid, bomba rice
PASTA PUNTALETTE & VEGETABLES (V)
hand-shaped Sardinian pasta, light cream,

seasonal vegetables

SPINACH ‘CANELON’
salted spinach, pine nuts, raisins with truffle sauce

CHICKEN SOUVLAKI (G)
barbecued chicken breast, souvlaki sauce

OCTOPUS ‘A LA LUCIANA' (G)
grilled Spanish octopus, tomatoes, capers, anchovy

BEEF KEBAB (G)
charcoal-grilled beef skewer, Mediterranean spices

BLACK ANGUS BEEF TENDERLOIN (G)
roasted beef tenderloin, morel mushroom cream

LAMB RACK 'TAJIN'

roasted lamb rack, couscous, spiced jus, prunes, raisins

$46

$32

$26

$46

$42

$48

$86

$68
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Desserts

* OLIVIA'S SIGNATURE CHEESECAKE $15
cream and blue cheese, almond sablé

ICE CREAM SANDWICH (V) $16
filo pastry, gelato, cherry balsamic jelly,
pistachio, cardamom praline

HAZELNUT LAVA CAKE (V) $16
warm hazelnut praline, coconut ice cream,
Maldon salt *70 minutes preparation

Tea...

ENGLISH BREAKFAST $8
CHAMOMILE $8
SENCHA $8
EARL GREY $8
PEPPERMINT $8

...& Coffee

SINGLE ESPRESSO
DOUBLE ESPRESSO
ESPRESSO MACCHIATO
LATTE

CAPPUCINO

FLAT WHITE

ICED COFFEE

ICED LATTE

$8

$8

$8

$8

$8

$8

$9

$9
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