BAR DE TAPAS

LAPARADA

BAR SNACKS

Truffle Potato Skins 4

Seasoned with aromatic truffle zest

Marinated Olives 5
Marinated olives with paprika, garlic
& parsley

SMALL PLATES

Grilled Calamari 11
Chimichurri, tomato & cucumber
with roasted garlic aioli

Fried Calamari 11
With aioli & lemon

Wagyu Beef Potstickers ‘¢ 15
Seared & steamed. Served with kimchi
& Indonesian soya dipping sauce

Chicken Tenders 12
Crispy fried chicken tenders drizzled
with house hot sauce & roasted

garlic aioli

Chicken Wings 12
Soy glazed crispy chicken wings, topped
with sesame seeds & coriander

Spicy Kingklip Bites 12
Crispy kingklip goujons in a classic spicy
Cape Malay batter served with a minted

coriander yoghurt

Cauliflower Bites (v) 7

Crispy fried cauliflower in a classic spicy
Cape Malay batter, served with a mildly

spicy tomato aioli

Prawns 12
Flash fried in chilli, garlic, butter,
lemon & parsley
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BAR DE TAPAS

LAPARADA

TAPAS

Bao Buns
2 fluffy boa buns, filled with a choice of:

PORK BELLY 12
with crunchy spring onion,
pak choi salad & our secret mayo

BEEF FILLET 14
with a crunchy spring onion,
pak choi salad & our secret mayo

CHICKEN 12
grilled with cajun spice &

served with shredded cabbage salad,
teriyaki sauce & fresh coriander

Pork Belly 14
Palm sugar caramel, pineapple rainbow
slaw & toasted sesame seeds

Miso Aubergine (v) 10
Deep fried misoyaki aubergine, miso corn
emulsion, tomato, onion & honey

Vegan Poke Bowl (ve) 12
Miso rubbed deep fried aubergine, black
rice, pickled ginger, carrots, cucumber, avo,
nori, sesame seeds, soy & ginger dressing

Beef Short Rib ‘# 18

Paprika & orange glazed ribs
with orange segments
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