
TAPAS COCKTAILS – Signatures  

Watermelon Margarita    23
Olmeca Silver Tequila, fresh watermelon, fresh lime juice, 
homemade syrup

Lychee Caipiroska     23
Vodka, lychee liqueur, lychee juice, fresh lime juice, rose 
syrup

Sydney Side     23 
Malfy lemon Gin, Fiorente elderflower liqueur, fresh lime 
juice, mint, homemade chamomile syrup

Irish Lemonade     23 
Jameson Orange Irish Whiskey, Cointreau liqueur, fresh 
lemon juice, homemade syrup, angostura bitter, lemonade

Del Mar Iced Tea     23 
Vodka, Beefeater Gin, Havana 3 Rum, Midori, Blue 
Curacao, fresh lemon juice, homemade syrup, lemonade

Spiced Colada      23 
Havana Spiced Rum, Malibu coconut liqueur, fresh 
pineapple juice, cream, homemade syrup

Berry Cooler      23 
Beefeater Gin, Chambord liqueur, Pama liqueur, fresh 
cranberry juice, fresh lemon juice, ginger beer, ginger syrup

| v/ vegetarian | ve/ vegan | gf/ gluten free |
df/ dairy free | n/ contains nuts |

COCKTAILS – Classics

Aperol Spritz    19 
Aperol, prosecco, soda water, orange

Classic Mojito (passion fruit)                   22
Havana 3 Rum, lime, mint, homemade syrup

Moscow Mule                    22
Vodka, ginger beer, fresh lime juice, Angostura bitter

Espresso Martini                    22
Vodka, Coffee Liquor, fresh espresso

French Martini                                                             22
Vodka, Chambord, fresh pineapple juice

Classic Daquiri (strawberry)                   22
Havana 3 Rum, fresh lime juice, homemade syrup

Porn-Star Martini                    22
Vanilla Infused Vodka, De Kuyper passion fruit liquor, fresh 
passion fruit pulp, homemade syrup, prosecco

Bloody Mary                    22
Vodka, fresh lemon juice, Tabasco sauce,
Worcestershire sauce, ground black pepper, salt

Tommy’s Margarita                   22
Olmeca Tequila, lime juice, Agave syrup

Classic Negroni                    22
Campari, Antica Formula Vermouth, Beefeater Gin

Mix of Italian olives, herbs (v/ve/gf/df)    8

Sonoma focaccia, smoked onion butter (v)  14

Sweet potato wedges, chilli lime aioli (v) 16

Parmesan truffle fries (v)   18

Jamon jam doughnut, parmesan cheese, burnt sweet 
pepper jam (3 pcs)    18

Shitake mushroom and spring onion skewers, 19

miso cashew cream (3 pcs) (v/ve/gf/df/n) 

Crispy squid, soft herb salad, red Nahm jim 20

Charred padrón peppers, whipped hummus, smoked olive 
oil (v/ve/gf/df)    22

Lightly cured snapper ceviche, green Nahm jim, passion 
fruit, soft picked herbs (gf/df)   22

Dry aged beef sliders, bacon jam, mustard crema 

(3 pcs)     24

Butterflied Mooloolaba king prawns, chorizo butter, 
charred lime (2 pcs)  (gf)   28

Wagyu beef skewers, orange, chilli Yuzu, char-grilled peach 
jam (3 pcs) (gf/df)    28

Half shell Abrolhos Island scallop, nduja hollandaise, crispy 
chicken skin (3 pcs) (gf)   32

Our menus are subject to change based on seasonality and availability of ingredients. Please ask about special dietary requirements. 
A 10% service charge applies for groups of 10+ and a credit card surcharge applies.

A 10% surcharge applies to Sundays and 15% on public holidays.
Café del Mar Sydney is unable to split cheques.

Golden Corn Tacos (Hard Shell)           2 for $18 / 3 for $22

Choose any of our 4 taco options

BBQ pulled pork (gf)
Mandarin chimichurri, sweet potato and carrot slaw

Chipotle spiced chicken (gf)
Salsa verde, sweet potato and carrot slaw

Smoked beef brisket (gf)
Bell pepper jam, sweet potato and carrot slaw

Char-grilled corn (v/gf/n)
Miso cashew cream, sweet potato and carrot slaw
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