BINOMIO

——SPANISH RESTAURANTE——

TAPAS BARTASTING MENJ
Kindly to select the tapasall in once

* plus $6 tasting menu

Wine promotion with any tasting tapas @ 49++

6Tapas
8Tapas

Aceitunas verdes

Green olives “gordales”

Croquetas de setas

Mushroom croquettes

Croquetas Bnamio

Ham, chicken and boiled egg croquettes

Croquetas de espinacas

Spinach and blue cheese croquettes

Canelon de termera
Beef canelon with grilled asparagus

Chorizoiberico

Chargrilled chorizo and manchego cheese (3 pcs)
Finiento padron

Fried padron peppers with sea salt
Berenjenas con el

Eggplant chips with organic honey and pine nuts

Almejas marinera
Sauteed clams with sofrito

Pan con tonete
Country style bread served with fresh tomato puree

Tortilla de patatas

Traditional Spanish potato and onion omelette

Patatas bravas
Fried potato cubes drizzled with “bravas” sauce

Tortas de ines rosales
Sweet olive oil tortas with goat cheese & anchovies
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Sardinas plancha
Grilled fresh sardines & tomato salad (2 pcs) 19
Fisto Manchego con huevo frito
Mediterranean vegetables stewed with fried egg 18
Mgas almerienses
Semolina crumbs, fried anchovies and chorizo 18
Esparragos verdes
Green asparagus and brussels sprouts,
potato purée and shaves of manchego 18
Puerras en mantequilla tostada
Organic leeks braised in brown butter and romesco 16
Pluma iberica
Iberico pork “pluma” with apple honey cider gel 18
Pulpoalabrasa

Chargrilled octopus' leg, paprika aioli & baby potatoes 24*

Tartar de buey

Beef tartar topped with bone marrow and caviar 19

Cordero
Lamb T-bone (2) with goat cheese, fresh peas & mint  24*

Gambas al gjillo

Prawns sauteed in olive oil, garlic and parsley 19
Chopitos fritos

Fried calamari, soft egg and “riojana” puree 19
Fideua negra

Black ink noodles paella 21

Price are subjected to 10% service charge & 9% GST
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Vinos Espumosos| Sparkling Wines Glass

NV, La Qrusset Reserva But Nature 16

Penedes - Macabeo, Xarello, Parellada, Chardonnay

\inos Bancos /Mhite Wnes Qass %, Battle
2021 Txacdli Aguirebeko 15 36

Txacoli- Hondarribi Zuri

2019 Paranomrsal 16 38

Rioja- Tempranillo Blanco

2022 CardeonBanco 17 40

Castilla Y Leon- Albarin Blanco

\inos Tintos /Red Wines Gass %, Battle

2021 MentoAliseoTinto 14 3
La Mancha- Tempranillo, Petit Verdot

2020 laAnada 15 36
Utiel Requena- Bobal

2019 Valcaliente Gadano 18 L4

Rioja- Graciano

Ibericos 'y quesos Iberian Cold cuts & Cheese

Janon de pata Negra
Hand cut, 60 months cured Spanish ham, served with toasted bread and tomato puree
extra bread

Seleccion de Ibericos
Cold cuts platter
“Lomo”, “Salchichon”, “*Chorizo”, “Jamon” & cheese, served with toasted bread and tomato puree

Seleccion de quesos espanoles

Spanish cheeses selection with chutneys and toasted country bread

Patesde la casa
Homemade chicken pate and chorizo pate, toasted country bread

Price are subjected to 10% service charge & 9% GST
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