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Lunch Set Menu



STARTERS ZUCCHINI VELOUTÉ
silky cream of zucchini & extra virgin olive oil

MUSHROOM CROQUETTES  
creamy croquettes with wild mushroom & crisp golden crust

SALT COD BRANDADA TOAST
whipped salted cod on toasted bread & salmon roe

OCTOPUS CARPACCIO
thinly sliced octopus, smoked paprika & olive oil

MAINS BLACK SQUID INK RICE WITH PRAWNS
Spanish-style rice cooked in squid ink, prawns

CATCH OF THE DAY
fresh fish of the day, sautéed green peas & Spanish Jamón

SLOW-BRAISED BEEF CHEEK
supplement +$4
red wine-braised beef cheek, sweet potato textures

PASTA BOLOGNESE
pasta with slow-cooked beef ragù

DESSERTS OLIVIA’S SIGNATURE CHEESECAKE
supplement +$6
cream & blue cheese cheesecake with an almond sablé crust

CREMA CATALANA FOAM
light Catalan custard foam, speculoos ice cream

3-COURSE MENU
Includes Starters, Main & Dessert $38++

Prices exclusive of GST & service charge
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