
OLIVAS - house marinated                                                        


CRISPY CHICKPEAS                                      


PATATAS BRAVAS - salsa bravas & aioli


PAPRIKA PORK BELLY


PULPO BEBE - octopus, romesco, leek oil


CHAMPINONES - mushroom, al agilio, pedro 
ximenez

 

Bocaditos Tapas Feed Me

Tapas on the run

Postre

Argentinean Empanadas (3pc) 
— corn, cheddar, onion & cumin 
— chicken, basil, chilli & sumac  
— beef, spice, olive & egg


All served with Pico de Gallo & Mojo Verde


COLIFOR - cauliflower, romesco, goats curd, 
almonds


ENSALADA - frisse, cos, grape, onion & 
pomegranate


CALAMARI - red pepper aioli


PINTXOS MATRIMONIO - anchovy, tomato, 
ricotta, pan de barra


TINGA NACHOS - chicken, avocado, pico de 
gallo, cotija


BROCHETAS - lamb rump, mojo verde


CHORIZO - la vino tinto, pan de barra


GAMBAS - al ajilio


$60pp – Min 2 people


Leave it with us!


A selection of our favourite dishes  
spaced over three courses. 


Our set menu can be amended to suit your 
dietary needs, please speak to your waiter.


Please allow 60 minutes for a feed me.

$35 – choice of any 2 bocaditos or tapas. 


Includes a glass of house wine or Estrella Damm 
Available 12pm – 2.30pm
 

Follow us on

Book your next 
function with us here

Bar Nacional is our ode to Spanish food & culture
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PERA AL VINO TINTO - poached pear, vino tinto, 
tuille, vanilla ice cream


CHURROS - cinnamon, salt, chilli, dark chocolate 
ganache
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ve – vegan   |   v – vegetarian   |   gf – gluten free   |   df – dairy free   |   o – option   (vegan option   |   gluten free option   |   dairy free option)

Bar Nacional
  @bar_nacional
 

Entable
PAN DE BARRA - with romesco 


QUESO - spanish cheese, grapes, compota de 
frutas, lavosh 


CHARCUTERIA - spanish meats, pickles, pan de 
barra
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