CASITA MIRO

MENU A LA CARTA

*Please note that)/our dishes will arrive at the table as they are prepared

TAPAS

Sopa del Dia - soup of the day, ask for today's flavour 15
Aceitunas Kalamata - honey braised, red wine, orange zest (v/NaG/df) 12
Aceitunas Verdes Gordal - Greek [umbo green olives (vgn/NaG/df) 12
Pan y Salsas - homemade focaccia, dip of the day,
Miro oils, mixed olives (v/df) 25
Croquetas del Dia (3) - ask for today’s flavour 15
Gambas del Dia - prawns of the day, ask for today's flavour (NaG/df) 23
Patatas del Dia - crispy agria potatoes, ask for today’s flavour (vgn/NaG/df) 16
Verduras de Temporada - fresh selection of seasonal vegetables (v) I8

RACIONES

Caldereta de Cordero - slow cooked lamb shoulder, grilled rump,
Spring vegetables, chickpeas (NaG/df) 42
Tortillita de Escalivada - slow rostered veggies, chickpea & onion tortilla,
cashew cream, mojo picén (vgn/df)(n) 32
Pescado Moruno- Moorish spiced fish of the day, pomegranate bulghur,
green olives, Casita preserved lemon (df)(n) 42

POSTRES

Manchego Semi Curado - Spanish sheep’s cheese, membrillo, crostini (v)(n) 20
Tarta de Queso Vasca - Basque cheesecake, fresh orange, mint (v/NaG) 14

Gluten-free (NaG) Vegetarian (v) Contain nuts (n) Dairy-free (df) Vegan (vgn)

Ask staff about the “special tapas of the day” available on the blackboards

Please note that a $40 minimum spend per person applies to i la carte bookings on Saturdays and Sundays



