TAPAS

Sydney Rock Oysters - 7 each
Lemon Granita (GF,DF) A*

Sambuca Flambeed Tolunka Olives - 10
(VE,GF,DF)

Prawn Toast - 18 (2 pieces)

Sweet corn, Guindilla peppers, chilli lime aioli M*
Mushroom Croquetas - 19 (3 pieces)

Truffle aioli (V)

Trio Dip - 28
House made hummus, Beetroot, Labneh, grilled pita
bread (V)

Crispy Calamari - 25
Lemon pepper, Chilli aioli (GF,DF) M*

Grilled Rodriguez Chorizo - 30
Roasted red pepper, Chimichurri (GF,DF)

MB6+ Wagyu Beef Skewers - 34 (3 Pieces)
Charred Capsicum, Jalapeno Salsa Verde (GF,DF)

Half-Shell Hokkaido Scallops - 35 (3 pieces)
Pea Puree, crispy Pancetta (GF/DF) I*

Salmon Crudo - 35

Passionfruit, ginger coriander dressing, pickled fennel
(GF/DF) M*

Wagyu Beef Slider — 30 (3 Pieces)

Tripple-Cooked Potato Chips — 17
Grated Parmesan

Sweet Potato Wedges - 15
Sour Cream, sweet chilli

ffear

SYDNEY

Soft Shell Tacos
2 for $23 / 3 for $28 / 4 for 32

Choose any of our 4 taco options

Pulled Pork & Pineapple Salsa
Slow-Cooked Beef Brisket , Chilli Lime Aioli
Spiced Chicken, Avocado Salsa

Bean, Molten Cheese

VI Vegetarian | VE/ Vegan | GF/ Gluten Free |
DFI Dairy Free | N/ Contains Nuts |

Seafood Origin: M*/ Mixed Origin | I*/
Imported | A*/ Australian

COCKTAILS - Signature
Chilli Cranberry Paloma - 24

Chilli infused Olmeca Silver Tequila, fresh cranberry juice

fresh grapefruit juice, homemade syrup, soda water

Spiced Sidecar - 24
Homemade spiced St. Remy VSOP Brandy, Cointreau,
fresh lemon juice, homemade syrup

Appletini - 24
House Vodka, apple liqueur, fresh apple juice, fresh
lemon juice, homemade syrup

Caribbean Old Fashioned - 24
Bumbu Rum, homemade maple syrup, orange bitter

Blueberry Sour - 24
Angel’s Envy Bourbon, lemon juice, fresh blueberries,
homemade syrup

Pear Rosemary Collins - 24
Beefeater Gin, cloudy pear, fresh lemon juice,
homemade rosemary syrup, soda water

Creamy Caramel Coconut -24
Caramel infused Malibu liqueur, Baileys Irish cream,
homemade syrup, cream

COCKTAILS - Classic

Aperol Spritz - 20
Aperol, prosecco, soda water, orange

Classic Mojito (passion fruit) - 23
Havana 3 Rum, lime, mint, homemade syrup

Moscow Mule - 23
Vodka, ginger beer, fresh lime juice, Angostura bitter

Espresso Martini - 23
Vodka, Coffee Liquor, fresh espresso

French Martini - 23
Vodka, Chambord, fresh pineapple juice

Classic Daquiri (strawberry) - 23
Havana 3 Rum, fresh lime juice, homemade syrup

Porn-Star Martini - 23
Vanilla Infused Vodka, De Kuyper passion fruit liquor,
fresh passion fruit pulp, homemade syrup, prosecco

Bloody Mary - 23
Vodka, fresh lemon juice, Tabasco sauce,
Worcestershire sauce, ground black pepper, salt

Tommy’s Margarita - 23
Olmeca Tequila, lime juice, Agave syrup

Classic Negroni - 23
Campari, Antica Formula Vermouth, Beefeater Gin

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.
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