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TAPAS

PORK TAPAS

Pan con Tomate (G) (V) 59
Pan de cristal, grated tomato, garlic

Pimentos de Padron (D) (V) 63
Served with creamy Manchego dip

Smoked Burrata from Puglia (D) (N) (V) 89
Creamy burrata cheese, on a bed of our homemade pesto 
served with toasted hazel nuts and confit Sicilian Datterino 
tomatoes

Huevos Rotos (D) (E) 89
Black truffle, crispy potato, jus, shaved parmesan

Mediterranean Olives (V) 45
Marinated Gordal olives with orange and fresh herbs

Fried Arancini (G) (P) 65
Crispy fried risotto balls with pork sausage ragu

Iberico Croquette (D) (G) (P) 82
Crispy homemade croquettes stuffed with rich creamy bechamel and Iberico ham

Fried Calamari (E) (G) (S) 65
Served with citrus aioli sauce

Homemade Croquettes (D) (G) (V) 65
Wild mushroom or confit chicken served with piquillo aioli

Salmon Tartare (S) (G) 65
Our signature salmon tartare hand-mixed table side, 
house-crafted egg yolk made with the interplay of sweet and 
tangy Mediterranean orange purée

Crispy Seared Octopus (D) (S) 85
Tender slow cooked octopus on a bed of creamy smoked 
pommes purée dressed with a tangy vinaigrette of sweet 
smokey paprika dressing

Patatas Bravas (E) (V) 62
Served with garlic aioli and spicy bravas sauce
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SALADS

PINZAS

PINZAS - PORK SELECTION

The Meda Salad (D) (N) (V) 65
Asparagus, zucchini, avocado, artichokes, parmesan chips, truffle vinaigrette

Greek Salad (V) 58
Mountain tomato, feta cheese, pickled oregano

Watermelon Salad (V) 58
Feta cheese, toasted almonds, mint, basil and micro greens

Margherita (V) (D) (G) 55
Fior di latte, fresh basil, tomato pasta

Truffle (V) (D) (G) 95
Parmesan crema and truffle paste
*add fresh black truffle 25

Prosciutto (P) (D) (G) 85
Burrata, confit Datterino tomato, prosciutto di parma

Pepperoni Salame (D) (G) (P) 85
Thinly sliced Italian Pepperoni, crushed potatoes and creamy smoked Scamorza cheese
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SLIDERS

PASTAS

MEDA PAELLAS

Meda Sliders (E) (D) (G) 80
Emmental cheese, braised onions, potato bun

Chicken Parmigiana (E) (D) (G) 65
Crispy fried chicken Milanese, tomato sugo, Fior di latte

Mediterania (V) (D) (G) 55
Eggplant and smoked scamorza patty, caponata, rocket pesto

Rigatoni Arrabbiata (V) (G) 75
Spicy cherry tomato sauce, garlic confit, red chili, fresh basil

Truffle Tagliolini (V) (E) (D) 95
Fresh egg tagliolini pasta, truffle paste, grated parmesan cheese
*add black truffle 25

Penne Pesto (G) (S) (N) 95
Homemade basil pesto, sauteed prawns, cherry tomatoes and fresh chili

Seasonal Vegetable Paella (V) 165
Saffron, red capsicum, broccolini, green peas, artichoke

Roasted Chicken Paella (G) (D) 180
Saffron, chicken thighs, green peas, artichoke, rosemary

Paella de Mariscos (G) (S) (N) 190
Squid, tiger prawns, seafood stock, lemon, parsley oil
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MAINS

PORK MAINS

Gambas Al Ajillo (G) (S) 120
Tiger prawns, thinly sliced garlic and red chili, olive oil, smoked paprika

Chicken Milanese (E) (D) (G) 90
Crispy fried breaded chicken cutlet, lemon aioli

Crispy Sea Bass (G) (S) 125
Piquillo emulsion, grilled baby zucchini, basil oil

Grass Fed Angus Ribeye 195
300g ribeye, chimichurri, grilled padron peppers, crushed potatoes

Pan Roasted Corn-fed Baby Chicken (E) (D) (G) 145
Chicken jus and black grapes

Tortilla De Pattas (E) 85
Traditional Spanish Omelette

Smoked Chistorra (P) 85
Pan-fried Spanish sausages on sourdough

Spanish Bangers and Mash (P) 120
Sweet paprika chorizo on a bed of smoked potato mash, served with our Spanish pepper sauce
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DESSERTS

Tiramisu 50
Espresso-soaked ladyfingers layered between velvety mascarpone cream

Pineapple Crunch 50
Greek Yoghurt, confit pineapple, vanilla crumble, pineapple granita

Molten Chocolate Fondant 50
Baked to order served with salted caramel sauce and vanilla gelato

SIDES

Truffle and Parmesan Fries (D) (V) 65
Creamy Potato Puree (D) (V) 45
Herbed Rice Pilaf (G) 35
Grilled Broccolini with Feta Cheese and Pine Nuts (D) (V) 50


