
.  

TAPAS 
small  tasty l i tt le di shes  

 

pa n tamaqu a 

gri l led bread rubbed wi th gar li c,  

tomato,  ol i ve oi l ,  manchego  cheese    10 

croqu ett es  

l i ght li tt le croqu ettes wi th ai oli      10 

Acei tu nas negras y verdes 

Mou nt zero wi ld ol i ves,  gar l i c,  chi l l i ,  lemon and 

thyme         11 

Remola cha 

spi ced beetroot sa lad wi th  

tahi na and yogurt dressi ng     12 

a lfo nsi no 

fr i ed whi te bai t ,  saffron aoli   11 

Meji l lones a l  vapou r 

steamed local mu ssels,  chi l l i ,  gar li c,  

 cor i ander      23 

asparagu s 

char  gri l led asparagu s,  va ldeon and age d 

balsami c     16.5   

jamón Serrano 

cu red spani sh ham wi th  

pi ckled veg etables     18 

jamón iberi ca 

acorn fed cu red Iberi an ham (20 grm) 20 

Cevi che de pescado 

fresh snapper Cevi che,   

l i me,  gar l i c,  chi l l i     14 

Co leta  de cod ero 

char  gri l led lamb cu tlet ,  co nfi t  of gar li c and 

green lenti ls      10 

Pi mentón a l i ñado 

mari nated red pepper s,  gar l i c and sherry 

v i negar     9 

chor i zo a l  pari l lada 

char  gri l led i stra  chori zo,  oni on jam  12 

foi  fresco 

free rang e chi cken l i ver  and sherry pate,  wa rm 

toast       14 

sopa       

Sou p of the day    12 

 

 

 

 

RACIÓN 
larger  di shes 

 

Pescado del dia 

f i sh of the day prepared to seaso n  market  

Va cu no      280 grams 

char  gri l led aged scot ch f i l let ,  

chi mmi  chu rri ,  papas    39 

tu r lu  tur lu  

Turki sh  vegetable bake,  mi nted yogu rt,  and pi laf 

r i ce       23 

Pollo  

oven baked free range pou ssi n,  lemo n,  thyme and 

gar li c  35 mi ns    25 

C erdo a l  pari l lada 

Charcoal  gri l led jerked free rang e pork,  mango 

salsa and r i ce     34 

Taji ne 

North Afri can lamb ta ji ne,  rai ta  and hari ssa  33 

 

ACOMPAÑA MIENTO 

si de orders  

 

Ensalada mi xta 

spani sh sa lad,  tomato,  red oni on,  cu cu mber,  

mou nt zero wi ld oli ves     12 

Ensalada radi cchi o 

radi cchi o sa lad,  orange and a lmond dressi ng,   

goats cheese     15 

epi nacha 

wi lted spi nach,  gar l i c and oli ve oi l   9 

 

 

 

 

 

 

 

sorry no split bills 

www.babalubar.com.au 


