BY THE SEA

TAPAS BAR & GRILL

OYSTERS

Ostras (Half Dozen) ---=-==-==mmsmcmemmemeeo- $36

~ Freshly shucked live oysters

JAMON & EGGS

Classic Spanish Starters

Jamén Serrano --==--s=seseeemceenanna- $26
A Culinary Symbol of Spain - a classic cave-aged
mountain ham

Jamén Ibérico de Bellota ------------- $36
Made with the finest Acorn-fed Black Ibérian Pigs, the

magnificent marbling of fat and sweet tasting meat is

bursting with robust flavours in every slice!

Huevos con Todos ========ecameccmaanan--- $26

Soft Eggs with Runny Yolks and thin-sliced Spanish Jamén,
Spiced Squid, Mushrooms and diced Tomato

Huevos
con Todos
SIDES

Spicy Tomato Salsq -----=--=mmmmmmmemmemmeemee $4
Chimichurri Sauce --------m-m-mommemeeoo $4
Polka Bread ------m-mmmommemee $4
Roasted Garlic Bread --------=-=--ccmcmcmemeeeo $6
Mixed Salad -------m-mm e $6
“Viola” Mashed Potato --------=-=-ccmemmeo- $8
Crisp Golden French Fries --------=-=nnmnemn--- $8

+ $4 for Truffle Fries

Q Sabio’s Recommendations @ Vegetarian

JOSPLER GRILL

SPANISH CHARCOAL OVEN

 Josper-Fired Padrén Peppers -----=--------- $19

Spain’s famous ‘1 in 10 peppers” hailed from the town
of Padrén, blistered until puffy and blackened

R Grilled Cauliflower Steak --=-=-maemmamn--- $20

Purple Cauliflower Steak grilled to perfection, with
Romesco, Toasty Almonds and Sherry Vinegar

I | $28
Herb and Honey Marinated Pork Belly
served with Sautéed Potatoes

Halibut with White Wine ~==-cmmmmcmmeaeet $32

Take a dive to the south of Spain with Josper Grilled
Halibut with Tomato, Fennel and Dual Colour Olives

Q Barramundi ====---semmmmmme e $32
Whole Barramundi Fillet with VWhite Wine, Lime and
Cilantro Butter

@ El Pulpo --=m-mmmmem e $34
Grilled Octopus leg, “Viola” Mash Potato and Paprika
Chuleta de Cerdo -----=-smmmmmmmommceeeeeeee $38
Tender Grilled Pork Chop glazed with Quince Paste
Beef Ribeye -------mmmmmmmme ool $48

With generous marbling of fat throughout, the ribeye is
rich, tender, juicy and full of flavour

Picanha Steak (Rump Cap) ------=--=-nn---- $68

Known to be a queen jewel of butchers for its intense
meaty flavour and robusiness, made even better with the
flame of the Josper Grill

© Marisco Provencal ----==-m-nnemmeeoeeeeeeee $68

A real Spanish Seafood show-stopper; Mussels,
Calamari, Prawns and Barramundi in Provencal butter
cream base finished with hot Bread Butter Crumbs

(00 N LY T R —— $148
The bone-in Céte de Boeuf is truly a meat lover's

delightl One of the best cuts for enjoying beef, the meat

is cooked with a crusty salty exterior and juicy inside.

Grilled and served sliced, perfect for sharing!

Prices are subjected to 10% service charge and prevailing government taxes | Cashless payments

Paella

Paella Neagra

de Pescado
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$38

The most iconic dish in Spanish cuisine, cooked in wide,
shallow pan with saffron-flavoured rice an
a sumptuous variety of ingredients.

(Please allow 30-40mins wait time while it cooks fo perfection)

Paclla de Pescado
Squid, Sea Bass, Mussels, Shrimps
Paella de Carne
Chicken, Capsicum, Beef, Chorizo
Paella Negra
Mixed Seafood in Black Squid Ink Rice

R Paella de Verduras

A melody of Capsicum, Mushrooms,
Carrots, Peas and Tomatoes

Paella de Verduras

DESSERTS

e $6

Chioce of Ice Cream: Chocolate | Vanilla | Caramel

Sorbet ---=mmmmmm e $15
Citrus, Orange Blossom and Almond Syrup with

Biscuit Crumble

Churros ==-==-=-mmmemeeee e $16

Traditional Crunchy Fried Spanish Doughnut

Choice of House-made Sauce : Chocolate / Caramel

Pastel de Casa -==-====mmmmmmmmmcceceeee $19
Salted Caramel Lava Cake

House Signature Cake

[Please allow 15mins wait time while it cooks to perfection)
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