
   
 
 
chloe’s tapas menu 

 
house cut chips with spanish paprika and chilli aioli  *  6 
 
zucchini, pinenut and goat’s cheese frittatas with vino cotto  * 7 
 
wild mushroom and parmesan arancini with truffle aioli   7 
 
middle eastern spiced lamb koftas with sumac yoghurt  *                7 
 
salt and pepper calamari with lemon aioli and sweet chilli sauce     10 
 
almond crusted chicken tenderloins with hazelnut mayo  8 
 
chorizo and white bean salad with rocket and sherry                      8 
vinaigrette  *   
 
lentil curry puffs with coriander dipping sauce          8 
 
morton bay bug and prawn spring rolls with kaffir lime                 10  
dipping sauce 
 
garlic prawns with chilli and parsley, served with crusty bread       10 
 
lamb cutlets with eggplant harissa  *                                          13 
 
trio of dips with flat bread, ciabatta and grissini                           14 
 
chef’s share plate selection from our tapas menu                         25 
  
cheese 
  
cheese platter with gorgonzola, maffra chesire cheddar and 
tarago triple cream cheeses accompanied by quince paste,  
seasonal fruits and a selection of crackers          22 
 
. . . or choose one of the above   9 
 
 
*     Gluten Free 


