











EReY

EXPRESS SET MENU

$59 PER PERSON | MINIMUM 2 PEOPLE

PAN CON TOMATE [PP] [V]
Crushed tomatoes and garlic served on thick cut sonoma sourdough

GILDA [PP][1] [v/0]
Traditional skewer served with green olives, pickled guindilla and anchovy

CHIPCUTERIE
Spanish crisps served with jamon serrano, guindilla and grated manchego

HALF DOZEN SYDNEY ROCK OYSTERS | GARNACHA MIGNONETTE [A]
Half Dozen Sydney Rock Oysters with house made garnacha mignonette

TXISTORRA | QUESO FRESCA | CHARRED RADICCHIO
Traditional pork sausage with fresh cheese and char-grilled radicchio

SHOESTRING FRIES | SPICY SALT | AIOLI [V]
Thin cut chips with a mild spicy pepper salt and aioli dip

COCKTAILS

$26 PER SERVE

SANGRIA BLANCA
Vina ljalba Viura, Avallen Calvados, Grand Marnier Orange Cognac Liqueur,
Fresh Orange, Fresh Lemon, Fresh Strawberry, Fresh Apple

MANGO MATADOR
Padron-Infused Tromba Blanco Tequila, Ester Trashy Triple Sec, Mango Purée,
Fresh Lemon Juice, Salted Padron Rim, Dehydrated Padron Head

MANTEQUILLA BORBON
Butter-Infused Buffalo Trace, Caramelised Brown Sugar Syrup, Aztec Chocolate Bitters,
Burnt Dehydrated Orange Wheel

[V] Vegetarian  [V/0O] Vegetarian Available ~ [A] Australian Seafood  [I] International Seafood ~ [PP] Per Person
1.4% CC Surcharge applies on Card Payments. 10% surcharge applies on Weekends and 15% on Public Holidays
Our menu and kitchen contain multiple allergens and foods that may cause intolerance. Due to the shared production and serving environment, we
cannot guarantee the complete omission of allergens. Please inform our team if you have any allergies or intolerances.



EReY

FEED ME MENU

§99 PER PERSON | MINIMUM 2 PEOPLE
TAPAS

WARM SONOMA SOURDOUGH | ESPELETTE BUTTER [PP] [V]
Thick cut Sonoma sourdough served with a mild chilli pepper butter

JAMON SERRANO
Classic thinly sliced cured pork leg with guindilla peppers

CROQUETAS DEL DIA
Béchamel-based stuffed fried balls. Fillings change daily

GAMBAS AL AJILLO [1]
Classic prawn tapas cooked in extra virgin olive oil and garlic

PLATOS GRANDES

BACALAO | PIL-PIL | BURNT LEEKS [M]
Salted Cod with an oil, garlic and natural fish emulsion served with charred leek

CORDERO ASADO | PIQUILLO PEPPER PICADA
Pyrenees Lamb Rump served with fresh herb and piquillo salsa and lemon wedge
Change to a +4 marble score Tajima Wagyu Rump - extra 4pp

SHOESTRING FRIES | SPICY SALT | AIOLI [V]
Thin cut chips with a mild spicy pepper salt and aioli dip

GRILLED BROCCOLINI | GARLIC FLAKES [V]
Char-grilled broccolini cooked in extra virgin olive oil and served with fried garlic flakes

POSTRE

LEMON SORBET | ARBEQUINA OLIVE OIL [PP] [V]
Lemon sorbet topped with a drizzle of Catalonian arbequina olive oil and lemon zest

[V] Vegetarian ~ [M] Mixed Seafood  [I]International Seafood ~ [PP] Per Person
1.4% CC Surcharge applies on Card Payments. 10% surcharge applies on Weekends and 15% on Public Holidays
We can swap items on the menu to others to cater to dietary requirements. May incur an extra cost
Our menu and kitchen contain multiple allergens and foods that may cause intolerance. Due to the shared production and serving environment, we
cannot guarantee the complete omission of allergens. Please inform our team if you have any allergies or intolerances.



