
 

 
Daytime Menu 

Counter Treats   scones and muffins –  ’til sold out… P L E A S E   C H E C K   C A B I N E T 

 
B R E A K F A S T         
s e r v e d   t i l   12 pm        

Chia Porridge   black doris plum compote, brown sugar, toasted hazelnuts, almond milk or cream  17 
Blueberry Pancake  lemon mascarpone cream, maple syrup  toasted almonds   19   add bacon  + 8       

Smashed Avo Toast  avocado & green pea smash, roast red pepper, poached eggs, toasted sourdough   23         
 add bacon   + 8       add grilled haloumi   + 8       add salmon   + 10       

Free Range Eggs   eggs your way on toast   16         
 add bacon  + 8     salmon  + 10       mushrooms  + 7       grilled haloumi   + 8 

Benedict   poached eggs, potato & feta hashcake, spinach, hollandaise  22     
 add toast  + 2       add bacon  + 8       salmon  + 10       

Big Breakfast   eggs any style, bacon, chorizo, sautéed potatoes, grilled tomato and mushrooms,  
 served on turkish toast with aioli & relish    29        
 

S I D E S   Bacon   8       Chorizo Sausage    8         Salmon  10       
                       Grilled Tomato    4         Mushrooms    7        Avocado Pea Smash    7           

          Grilled Haloumi    8         Potato Feta Hashcake    8         Fries & Aioli     12        

 
B R U N C H        
 s e r v e d   t i l   3 pm        
 

Mushrooms Azules  creamy mushrooms with blue cheese and parsley, five grain toast   21   add bacon  + 8     

Feta & Chilli Scramble  3 eggs scrambled with butter, feta, chilli flakes, parsley & cream, on toast   18      
 add bacon  + 8      add salmon   + 10     

The Spaniard    eggs scrambled with olive oil, sautéed potatoes, red peppers and paprika, served 
 with hot turkish bread   21       add chorizo   + 8      

Moorish Eggs    baked with meatballs, tomato salsa, fresh coriander, parsley, hot bread   26       

Homemade Baked Beans  with fried eggs on toast   23     add chorizo sausage   + 8      

Red Lentil & Tomato Soup  with paprika oil, lemon juice, hot pidé bread    19 



 

Daytime Menu 
L U N C H         
s e r v e d   f r o m  12   t i l   3 pm         

 
Chicken & Spinach Quesadillas  cheesey stuffed flatbread with tomato salsa, fresh coriander    19 

add sour cream & salad    + 8 

Bocata Burger   grilled chorizo sausage in pidé bap, with haloumi cheese, tomato, gherkin, mayo, chips   25 

Haloumi Bocata   grilled haloumi, pidé bap, portobello mushroom, tomato, gherkin, mayo, chips   24 

Tapas Plate   smoky eggplant dip, feta & fennel tzatziki, walnut & capsicum muhammara, olives, 
grilled haloumi, salsa, grilled tomato bread     22 
add meatballs   + 8     add potato & chorizo bombas (2)    + 10 

Sevilla Salad   seared tuna, mesclun leaves, fresh orange, green olives, toasted almonds, crispy croutons,  
 anchovy mayo, capers   32     may replace tuna with chicken 

Barcelona Salad   mesclun leaves, fried cauli flower & potatoes, chorizo sausage, gherkin, red onion,  
balsamic vinaigrette, with poached egg and aioli    28 

Coca Maria   tasca style margherita pizza  - tomato, mozzarella, pesto, fresh basil    26 
add chorizo sausage & jalapeños   + 7                  media pizza    half pizza with salad    19 

Lahmajun   Istanbul street pizza – minced beef & onion, rocket, fresh tomato, lemon   29   half, w salad   22 

Calamares‘n’Chips   (panfried or deepfried)  with fries, salad, lemon and aioli    28 

Lunch Paella    saffron rice, red pepper & garlic sofrito, green peas, lemon and aioli, with: 
• garlic & chilli prawns    29    
• calamares and chorizo sausage    29 
• escalivada - grilled Mediterranean vegetables    27 

 
 

 T A P A S  f o r   L U N C H , s e r v e d   f r o m   12  o n w a r d s   ……. add Rice, Salad or Fries   + 6 

Walnut Chicken  chargrilled mini paprika chicken skewers, walnut sauce, paprika aioli   20     

Beef Quesadilla    cheesey stuffed flatbread – beef, onion & black pepper    19 

Patatas Bravas    fried paprika potato chunks, tomato salsa, aioli    15 

Bombas    crunchy potato bombs, spiced meat & chorizo filling, paprika aioli    22 

Tava Mussels   beer battered and fried, walnut tarator sauce, lemon    19 

Gambas  al Pil Pil    chilli prawns, sizzling in garlic olive oil, with hot bread for mopping up juices  25 


