Soda, & Juices

Coke

Coke Zero
Sprite

Soda Water
Orange Juice
Pineapple Juice

Cranberry Juice

@ TheSpaniardtapasbar

@TheSpaniardtapasbar

$4.
$4.
$4.
$4.
$4.
$4.
$4.

THE

SPANIARD

BOOKINGS AND FUNCTIONS
functions@thespaniard.com.au

OPENING HOURS
Tuesday bpm - Late
Wednesday 5S5pm - Late
Thursday bpm - Late
Friday 12pm - Late
Saturday 12pm - Late



Cerveza, & Cidra Gin & Tonica

Draught abv Beefeater Gin $14
Garnish - Lime Wheel and Lemon
Peel
Singlefin Summer Ale 4.2% S11
Jinzu Sake infusd Gin $16
Estrella Damm Pilsner 4.6% $12 Garnish - Orange Peel
Four Pillars Rare Dry $15
Garnish - Grapefruit peel
Tanqueray $15
Packaged Beer Garnish = Lime Wedge and
eppercorns
Heineken Zero Lager 0.0% S11 PePP
Tanqueray 10 $17
Peroni Nastro Lager 5.1% S11 Garnish - fresh Grapefruit
Azzurro .
Pale Gin Mare . $15
San Miguel Pilsener 5.0%  $11 Garnish - Rosemary, Olives
Hayman’s London Dry $14
Corona Lager 4.6% $11 Garnish - Orange wheel
Rogers Little Amber Ale 3.8% $11 Hayman’s Sloe Gin , $14
Creatures Garnish - Strawberries, Mint
5 Aviation American Gin $16
Great Northern Lager 3.5% $10 Garnish - Lime wheel, orange peel
Super Crisp
Packaged Cider Choose your tonica
Hello Sunshine Cider 5.0% $11 - Fever Tree Indian
- Fever Tree Mediterranean
Hills Pear Cider 4.5% S11 - Fever Tree Aromatic



Cocteles

The Spaniard Sour

Pampero Anejo rum, Fino, Patxaran,
Egg Whites, lime Juice our
signature cocktail!

Salted Caramel Espresso Martini
Mr.Black Espresso Liqueur, Spiced
Rum, Espresso, Salted Caramel Syrup

Passionfruit Lime Mojito
Pampero Blanco rum, mint,
Passionfruit puree, Lime juice,
Soda

Spanish Negroni
PX aged Scotch, Pedro Ximenez,
Campari, Cointreau, Orange peel

Spicy Margarita
Casamigos Tequila, Cointreau, Lime
and Chilli

Classic Cocktails also available

Cocteles sin alcohol

(Alcohol-Free Cocktails)

Coconut Fizz
Pineapple Juice, Coconut Syrup,
Fresh Lime, and Soda Water

Strawberry Lemonade Spritz
Fresh Lemon Juice, Strawberry
Puree, Soda Water, Lemon Slices
and Mint

$18

$18

$18

$18

S16

$12

$12

Sangria

Sangria (Tinto) gls/jug
Our house red wine sangria recipe
with a selection of seasonal

fruits, liqueurs, and Spirits

$11/45

Sangria (Blanco)

Our house white wine sangria
recipe with a selection of
seasonal fruits, peach schnapps,
and Spirits

Aperitivos

$11/45

Yzaguirre Vermouth Blanco $10
is highly aromatic, velvety and pleasant

on the palate, with woody, herby and

spicy notes reminiscent of ripe fruit. $10

Cinzano Sweet Vermouth

A fragrant blend of black cherry and
vanilla, with a touch of caramel
creaminess, makes for a subtle
sweetness, smooth and spicy taste, with
a complex bitter edge and a botanical
artemisia finish.

Digestivos

Pedro Ximenez $12
displays aromas and flavours of raisins,

dates and dried figs, often combined with

a spicy note and chocolate.



Cava

Spanish & Australian Sparkling wine

Gran Zinio Cava - Brut
Spain

Azahara, Chardonnay Pinot Noir
Deakin Estate SA

Vino Blanco

2022 Spear Tree,
Semillon Sauvignon Blanc
Alkoomi Wines, Frankland River WA

2020 Cuatro Rayas Verdejo
“on lees”
D.0O. Rueda

2021 Abelio Albarino
D.0O. Rias Baixas

2022 Lopez de Haro Blanco
D.0.Ca. Rioja

$12/60

$10/50

$10/60

$13/65

$15/75

$14/70

Rosé

2023 Alkoomi Grazing Rosé
Frankland River

Vino Tinto

2018 Spear Tree,Cabernet Merlot
Alkoomi Wines, Frankland River WA

2021 La Boca, Las Calles Malbec
Mendoza Argentina

2020 Karman Tinto Rioja Garnacha
D.0O. Calificada

2021 Lopez de Haro “Crianza”
Tempranillo
D.0.Ca. Rioja

2022 Matsu “El Picaro"“
Tempranillo
D.O. Toro

$11/55

$10/60

$13/65

$15/75

$15/75

$16/80



