
Paddock-to-plate

Boards

Ask your waiter for further details on the cuts of meat or farm of the week.

Dry-aged Steak (cut of the day)
300g grilled estate-grown pasture-fed Black Angus beef dry-aged on-site for 45-days. The
steak is designed to share and is served with chimichurri and a side of baked potatoes. 

$45

Lamb (cut of the day)
Grilled estate-grown pasture-fed Texel Friesian cross lamb served with chimichurri. 

$28

Freshly Shucked Natural Oysters (Farm of the Week)
Shucked to order oysters served with lemon and mignonette sauce.

$4   /pc
$43 /doz

Sides
Chips     
Garden Salad
Sauteed Broccolini with garlic and olive oil
Bread served with homemade whipped butter

$7 
$7
$10
$5

Our kitchen showcases the best of the Estate and local seasonal produce, blending both contemporary methods
and traditional Spanish cuisine. On the Estate, we farm both Scottish Black Angus beef and Texel Friesian cross
lamb which are offered on the menu, creating a unique dining experience complementing our extensive del Rios
wine portfolio. The tapas-style menu is curated to be shared among family and friends. Please notify our helpful
staff of any dietary requirements, and we will do our best to accommodate.

Tapas Board    
Selection of Spanish cured meats, olives, tortilla, and manchego cheese.
+ blue cheese

$25

$5

Vegetarian Tapas Board
Warm marinated olives, tortilla, grilled vegetables (seasonal), bruschetta, and sautéed garlic
mushrooms.
+ manchego cheese

$25

$5

Cheese Board
Meredith goats cheese, Gippsland brie, Spanish manchego, rolada and house-made membrillo
(quince paste) from locally sourced fruit.
+ blue cheese 

$25

$5

We proudly support local and regional produce suppliers

Daylesford and Hepburn Mineral Springs - Mineral Water
Meredith Dairy - Cheese 
La Madre Bakery - Bread
Origin Specialty Coffee - Coffee roasted in Highton, Geelong

Casa Iberica Deli - Spanish small goods
Chamellia Specialty Teas - Herbal Teas
Star foods - Rolada
Forrest Brewing Company - Beer



Croquetas de Atún (4pcs)     
Tuna croquetas served with homemade mayonnaise.

$12

Tortilla (4pcs)    
Family recipe for Spanish omelette made with eggs, onion, yellow capsicum and layers of potato
served with roasted red capsicum to garnish on freshly toasted bread.

$12

Paella 
Saffron-flavoured rice cooked with chicken, chorizo, prawns, calamari and mussels, served with
side salad.

$25

Tapas

Pinchos de Pollo (2pcs)      
Chicken skewers marinated with paprika, cumin, garlic and ginger. 

$12

Warm Marinated Olives    
Kalamata olives marinated in garlic and herbs.

$10

Patatas Bravas     
Baked potatoes coated in a homemade tomato salsa.

$10

Albóndigas (5pcs)
Meatballs made from estate-grown pasture-fed Black Angus beef.

$12

Croquetas de Jamón (4pcs)     
Millenium Gran Reserva Serrano ham croquetas served with homemade mayonnaise.

$12

Jamón Serrano (4pcs)    
Millenium Gran Reserva Serrano ham cured for 16-18 months served on fresh toasted bread.

$12

Bruschetta (4pcs)    
Bruschetta with Meredith marinated goats feta served on fresh toasted bread.

$12

Montaditos de Setas (4pcs)      
Sautéed garlic mushrooms in white wine, topped with melted Meredith marinated goats feta
served on fresh toasted bread.

$12

Alas de Pollo (6pcs)    
Chicken wings twice baked with paprika, cumin, garlic and ginger.

$12

Chorizito (4pcs)    
Grilled chorizito, traditional baby pork sausage, served whole with fresh toasted bread.

$15

Gambas al Ajillo (5pcs)    
Garlic prawns cooked in a white wine and cream sauce.

$15

Mejillones Caseros    
Mussels steamed with garlic, tomatoes, basil, and white wine.

$15


