
Our menu celebrates Spain’s vibrant food culture 
and love of a shared dining experience. 

All designed to enjoy with good company and great 
conversation. 

We invite you to order with curiosity and celebrate our 
Spanish inspired specialties, all dishes housemade 
sourcing fresh produce from our local werribee 
market gardens.

Dishes prepared by  
William Gallagher, Executive Chef

MARINATED OLIVES / 8
mount zero olives, lemon

HOUSEMADE FOCACCIA / 15
toasted focaccia, compound butter

TOSTADA DE ANCHOAS / 24
toasted bread, anchovies, ricotta, chorizo sauce

OSTRA / 7
fresh oyster, lemon, sangria granita

MANCHEGO CROQUETA / 6
manchego cheese, potato, smokey aioli

CHORIZO A LA SIDRA / 15
chorizo, halloumi, poached pear

PIMIENTOS / 12
charred bullhorn peppers, white vinegar

LITTLE RED’S JAMON / 20
jamon, olive oil, salsa verde, parmesan

SNAPPER CEVICHE 25
snapper, capsicum, lemon

COSTILLAS DE CORDERO / 18
lamb ribs, agave syrup, red chimichurri

POLLO A LA PARMESANA / 35
crumbed chicken, romesco, jamon, manchego cheese

CALAMARES FRITOS / 29
squid, chipotle, lemon

BISTEC / 42
rump 300g, chimichurri

EMPANADAS / 25
trio of golden baked empanadas, corn, black bean, mild 
chilli, spiced romasco

PATATAS BRAVAS / 15
fried potatoes, bravas sauce, aioli

FENNEL SALAD / 12
fennel, mixed leaf, apple, pickled red onion, citrus aioli

SHOESTRING FRIES / 10

CHURROS / 22
churros, chocolate sauce or dolce de leche

TARTA DE SANTIAGO / 29
spanish almond cake, marscapone, candied orange

STRAWBERRY SEMIFREDDO / 24
strawberry semifreddo, vanilla sponge, freeze dried 
strawberries, chocolate soil

AFFAGATO / 15
licor 43, espresso, ice cream
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TO BEGIN
Start with our tasty  bite 

size tapas to accompany 
your favourite cocktail

SMALL PLATES
Add some favourites 
from our small plates

FROM THE SEA OR LAND
Something  more substantial 

from the land or sea

ON THE SIDE
choose one or two to 

accompany your main

TO FINISH
A taste of something 

sweet to finish

WOLF
AFTER

DARK


