SPANISH BY
RUSSELL

STREET
WINE
BAR
TO SHARE

WE RECOMMEND TWO PLATES PER PERSON.
OLIVES 8

GF VG DF
NATURALLY FERMENTED OLIVES MARINATED IN ORANGE AND THYME.

PATATAS BRAVAS 12

GF VGO
TRIPLE COOKED POTATOES WITH BRAVAS SAUCE.

ENSALADILLA 14

GFO
SPANISH STYLE POTATO AND KING PRAWN SALAD
WITH POTATO CRISPS AND DARK GRISSINI.

GALICIAN MUSSELS 16

GFO DF
PRESERVED MEDITERRANEAN MUSSELS IN TOMATO
SERVED WITH GARLIC TOAST.

HOUSE PATE 15
GFO
CLASSIC SMOOTH PATE WITH PEDRO XIMENEZ, TOAST AND CRACKERS.

MUNOZ ROJO JAMON SERRANO 16

GFO DF
SPANISH CURED HAM WITH CONDIMENTS.

CHORIZO IBERICO 12

GFO
CHORIZO SALAMI WITH CONDIMENTS.

MEDITERRANEAN CHEESE SELECTION 23
BERICO MANCHEGO - VALDEON ELUE - WHIPPED GOAT'S CHEESE.

CHARCUTERIA 25

GFO
JAMON SERRANO - CHORIZO IBERICO - HOUSE PATE.

STONE BAKED PIZZA

GARLIC PRAWN PIZZA 25
LOCAL PRAWNS - CONFIT GARLIC - CAYENNE - SOFT HERBS.

CHORIZO PIZZA 23
CURED CHORIZO - QUINCE - RED ONION - MANCHEGO - SMOKED PANCETTA.

TRUFFLE MUSHROOM PIZZA 22
\
ROASTED FIELD MUSHROOM - TRUFFLE - OREGANO - GOUDA.

(GF) GLUTEN FRIENDLY (GFO) GLUTEN FRIENDLY OPTION (DF) DAIRY FREE (VG) VEGAN (VGO) VEGAN OPTION (V) VEGETARIAN



WINE

BEER & CIDER

CHAMPAGNE & SPARKLING WINE glass btl

Pere Ventura 'Mas Pere' Seleccio Brut Cava 15 68

(Catalunya, ES)

‘Bird in Hand Sparkling Pinot Noir 15 68

(Adelaide Hills, SA)

Contarini Brut Prosecco (Veneto, IT) 16 72

Moet et Chandon Brut NV Champagne (Epernay, FR) 24 108

Veuve Clicquot Ponsardin Brut (Reims, FR) 25 120

Ferrari Maximum Blanc de Blanc (Trentino, IT) 23 103

WHITE WINE

Protocolo Eguren Blanco (Castilla Y Leon, ES) 13 58

Yealands Single Vineyard Sauvignon Blanc 14 63

(Marlborough, NZ)

Brokenwood Cricket Pitch SSB (Hunter Valley, NSW) 16 65

De Beaurepaire 'La Comtesse' (Rylstone, NSW) 14.5 65

Ridgemill Estate Pinot Grigio (Granite Belt, QLD) 15.5 69

Pewsey Vale Riesling (Eden Valley, SA) 15 62

ROSE

Golden Grove Brose Rosé Shiraz (Granite Belt, QLD) 145 65

Debussy Réverie Rosé (Pays d’Oc, FR) 14 63

RED WINE

Hay Shed Hill Vineyard Series Cabernet Merlot 15.5 65

(Margaret River, WA)

Sanguine Estate Progeny Shiraz (Heathcote, VIC) 14 63

Munda Kaurna Country Syrah (McLaren Vale, SA) 20 90

Mandala Pinot Noir (Yarra Valley, VIC) 16 72

Symphony Hill Tempranillo (Granite Belt, QLD) 16 67

Don Ramon Granache Tempranillo (Aragon, ES) 13 61
FORTIFIED

Tio Pepe Fino Sherry (60ml) 12

Valdespino Pedro Ximenez El Candado (60ml) 15

Remy Martin Cognac VSOP (45ml) 22
APERITIFS

Campari 11

Pimms 11

TEA
English breakfast, earl grey, green tea, 4.5

peppermint, lemongrass & ginger

Burleigh Brewing Big Head Lager 10
Felons Australian Pale Ale 12
Aether Mid Strength 10
Heaps Normal Non-Alcoholic Lager 8.5
Sunshine Coast Apple Cider 10
Aether Ginger Beer 12
SPIRITS & LIQUERS
Archie Rose True Cut Vodka 12
Belvedere Polish Vodka 14
Archie Rose Straight Dry Gin 12
Mt Uncle Northern Gin 14
Bundaberg Rum Aged 6yrs 12
Sailor Jerry Spiced Rum 14
Makers Mark Bourbon 12
Woodford Reserve Bourbon 14
Glenmorangie Scotch Whisky 12
Johnnie Walker Black Scotch Whisky 14
SOFT DRINK

Assorted Soft Drinks 5

Assorted Juices 5

Bundaberg Lemon Lime Bitters 5.5
Bottled Still Water 4.5
Yaru Sparkling Water 4.5

COFFEE
Long black, flat white, latte, cappuccino 4.5
Chai latte 4.5
Hot chocolate/mocha 4.5
Short black/macchiato/piccolo 4
EXTRAS

Vanilla, caramel, hazelnut syrup 1

Extra shot 0.5
Soy, almond, oat 1



