BEER

CORONA - 7 (EA) 25 (6PACK)
MEXICO CITY, MEXICO

SAN MIGUEL - 7 (EA) 25 (6PACK)
PHILIPPINES, PHL

ESTRELLA GALICIA - 8 (EA) 27 (6PACK)
GALICIA, ESP

ESTRELLA DAMM - 8 (EA) 27 (6PACK)
BARCELONA, ESP

STONE & WOOD CLOUD CATCHER

- 8 (EA) 27 (6PACK)
BYRON BAY, NSW

WINE

LONIA CAVA - 20 (BTL)
CAVA PENEDES, ESP

KINGSTON ESTATE - 20 (BTL)
SAUVIGNON BLANC, ADELAIDE HILLS, SA

KINGSTON ESTATE - 20 (BTL)
PINOT GRIS, ADELAIDE HILLS, SA

FORREST HILL - 25 (BTL)
CHARDONNAY, WA

TAYLOR MADE - 25 (BTL)
ROSE, ADELAIDE HILLS, SA

SOFT DRINKS

COKE - 4

COKE (NO SUGAR) - 4
SPRITE - 4

WATER - 4

Hola!, Bienvenido a Ole In Spain,
a meal is an event in which you
share your life, your smile and food
with those that you love. At Olg,
we want you to experience just
that, so all our dishes from Tapas
to Raciones Grandes are made
with sharing in mind. Our goal
is to warm your heart and belly
with our soulful modern Spanish
food which is combines all of the
best Spanish flavours, like our
camaradas do in Spain. Thank you
for enjoying our Takeaway menu.

f OLERESTAURANTBRISBANE
OLERESTAURANT _

TAKEAWAY MENU
15% OFF PICK UP

ORDER, PH: 07 3846 1201
WWW.OLERESTAURANT.COM.AU




TAKEAWAY MENU
15% OFF PICK UP

AVAILABLE 5PM - LATE,
TUESDAY TO SUNDAY

(hours subject to change)

TAPAS

small plates to share

ACEITUNAS -7
Warm, marinated Spanish olives V GF

ACEITUNAS FRITAS - 9
Deep fried crumbed olives stuffed w/
goat's cheese V

PATATAS BRAVAS -9

Traditional spiced potatoes, chipotle aioli,

bravas sauce V GF

CROQUETAS - 12
Manchego & Jamon croquetas

CABRA -13
Baked goat's cheese, romesco sauce,
roasted pine nuts, crusty bread V

PAN FRIED CHORIZO - 14
guindilla, piquillo peppers, parsley w/
crusty bread GFO

SETAS - 15
Sauteed mushrooms, porcini cream, soft
egg, manchego cheese & bread V GFO

ALBONDIGAS - 17

Beef and chorizo Spanish meatballs,
tomato sugo, manchego cheese w/
crusty bread GFO

PINCHOS - 18
Spiced lamb skewers with garbanzos
puree GF

ALITAS - 16
Fried chicken wings, chermoula dressing,
chipotle aioli GF

SURTIDO - 35

A Chef's Selection of cured meats, spanish
cheeses, pickles, marinated olives, served
with crusty pan con tomate GFO

PAELLA

for 2-3 ppl to share

MARISCO - 51
King prawns, calamari, mussels, clams,
cherry tomato, saffron rice GF

POLLO - 48

Chicken, chorizo, morcilla, mushrooms,
roasted capsicum, green peas, saffron rice
GF

VERDURAS - 46

Mushrooms, roasted capsicum, broccoli,
green peas, cherry tomato, spinach,
saffron rice V GF

RACIONES

COCA MALLORQUINA - 22
Majorcan flat bread, smoked tomato relish,
roasted beetroots, goats cheese & thyme V

CARNE - 36

Jacks Creek 150+ days grain fed striploin,
chargrilled w/ roasted chat potatoes,
chimichurri & herb butter GF

CERDO - 28
Twice cooked, crispy skin pork belly, glazed
pineapple, roasted pears, red wine glaze GF

RACIONES
GRANDES

for 2-3 ppl to share

CORDERO - 76

Slow cooked lamb shoulder, seasonal
grilled vegetables, goats curd, charred
lemon, lamb gravy GFO

POLLO CON PAPAS - 40

Chargrilled spiced free range chicken,
rustic potatoes, white bean puree,
chimichurri GF

POSTRES

desserts

CHURROS - 12
Spanish donuts, cinnamon sugar
w/ warm chocolate V

HOW TO ORDER

TAKEAWAY IS CURRENTLY
AVAILABLE 5PM - LATE,
TUESDAY TO SUNDAY

(hours subject to change)

PRE-ORDERS WELCOME
FOR FUTURE DATES

TO ORDER, PLEASE CALL:

07 3846 1201

WWW.OLERESTAURANT.COM.AU

GRANDE FEAST

GRANDE #1

49PP minimum 4 ppl

ACEITUNAS
Warm, marinated Spanish olives

ALITAS
Fried chicken wings, chermoula

CROQUETAS
Manchego & Jamon croquetas

CORDERO
Slow roasted lamb shoulder, grilled
vegetables, goats curd & charred lemon

PATATAS BRAVAS
Traditional spiced potatoes, chipotle aiali,
bravas sauce

BROCOLI
Steamed broccoli, garlic & brown butter

GRANDE #2

39PP minimum 4 ppl

ACEITUNAS
Warm, marinated Spanish olives

ALITAS
Spiced lamb skewers with garbanos puree

CROQUETAS
Manchego & Jamon croquetas

POLLLO CON PAPAS
Chargrilled spiced free-range chicken,
with bean puree, chimichurri

PATATAS BRAVAS
Traditional spiced potatoes, chipotle aioli,
bravas sauce

BROCOLI
Steamed broccoli, garlic & brown butter



