


BAR TAPAS  
SMALL SHARE PLATES 

ACEITUNAS MARINADAS v vg gfa		12
Kalamata olives – citrus – garlic – herbs – 
tostada

PAN CON TOMATE v vga gfa		17
Marinated sweet cherry tomatoes – pickled 
shallots – grilled bread 

CROQUETAS DEL DIA 		22
Croquettes of the day – please ask our
friendly wait staff for today’s selection

ENSALADA DE TOMATE v vga 		14
Tomato two ways – whipped feta – 
chilli oil – tostada

PANCETA CRUJIENTE CON MANZANA 
Y JEREZ gf		24
Crispy Pork Belly – pickled apple & fennel – 
apple puree - sherry glaze 

BERENJENA ASADA v vga gfa			20
Roasted eggplant – herbe d yoghurt – 
honey – almonds – herbs

CALAMARES FRITTO gfa		22
Fried calamari – smoked paprika - lemon –
capers – squid ink aioli
 
CHORIZO CON MIEL Y CEBOLLITAS gfa		19
Pan-seared chorizo – pickled baby onion –
honey – lemon - herbs - flat bread

ALBONDIGAS EN SO FRITO		22
Beef & Pork meatballs – manchego – 
sofrito – crispy shallots – grilled bread

GAMBAS AL HORNO gfa			26
Baked Tiger Prawns – capers - chili – 
lemon – grilled bread 
 	
TABLAS 
SHARE BOARDS 

TABLA DE CARNE gfa		34
Chefs’ selection of cured meats – gherkins -
relish - salted candied nuts - bread 
 
TABLA DE QUESO gfa		36
Chefs’ selection of cheeses - served with accompaniments 
 
TABLA MIXTA gfa		39
Chefs’ selection of cured meats & cheeses – served with grilled bread & accompaniments
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WELCOME
BIENVENIDOS! 

Our menu is all about bold flavours,
fresh ingredients and 
plates made for sharing.

In true Spainish spirit, good food is 
best enjoyed with Amigos.

From classic tapas to hearty dishes,
we bring you the true spirit of Spain.

A little fiesta at your table!

Eat, drink and enjoy the sabores de 
España.


Atentamente

The team @ EJ’s









	EL NIÑO 
KIDS MEAL 

POLLO CON SALSA BANG 	16 
Crumbed chicken bites - bang bang sauce	
	
HAMBURGUESA 	16
Spanish sliders – beef patties – lettuce – 
tomato – pickles - cheese

BOMBAS DE ARROZ v	14
Crumbed cheese filled rice balls - aioli
 
PATATAS FRITAS v vga	12
Chips and aioli 

EJ STATION HOUSE ICE CREAM	5
Kids Cup with syrup topping
· Chocolate Fondant
· Strawberry Fusion
· Caramel Crush 

POSTRE 
DESSERT

CHURROS	18
Cinnamon sugar- dulce de leche  
· add a scoop of Vanilla ice cream 	4.5

TARTA DE QUESO	16
Basque burnt cheesecake – berry compote –
mascarpone 
· add a scoop of Vanilla ice cream	4.5

CRÈME CATALANA	16
Cinnamon & citrus custard – macerated grapes

LIQUOR AFFOGATO	22
Double shot espresso, vanilla ice cream, liquor
· Frangelico
· Kahlua 
· Baileys
· Black Sambuca

SWEET WINES

SPRING SEED ‘SWEET PEA’ MOSCATO	49
McLaren Vale, South Australia

D’ARENBERG ‘RARE’ TAWNY PORT 	16.5
McLaren Vale, South Australia

ESPÍRITUS 
LIQUORS
 
FRANGELICO	14
KAHLUA	12
BAILEYS	12
BLACK SAMBUCA	16






BROCHETAS 
SHARE SKEWERS 
served with a side of pita bread – charred lemon

POLLO AL PIMENTÓN gfa		22
Chicken skewers – smoked paprika chicken 
thighs – mojo verde – crispy garlic - aioli 
 
BROCHETAS DE CORDERO gfa		25
Lamb skewers – rosemary & cumin lamb – 
salsa verde – cucumber pickle

BROCHETAS DE VERDURAS v vga gfa		18
Charred seasonal vegetable skewers – 
enoki – almonds - romesco sauce

	
PLATO FUERTE              
MAIN PLATES

CORDERO ASADO gf	 36
Roast lamb shoulder – roasted carrots – 
polenta – salsa verde - jus
 
PESCADO ASADO CON SOFRITO DE 
TOMATE Y ACEITUNAS gf	38
Pan seared barramundi – pil pil sauce – 
tomato & olive sofrito – crispy potato
 
COLIFLOR ASADA MOJO ROJO UVAS ENCURITIDAS v gf			28
Grilled cauliflower - red pepper sauce -
toasted almonds – pickled grapes


ACOMPAÑAMIENTO 
SIDES 
  
PATATAS FRITAS v vga	12
Chips and aioli 
 
ENSALADA VERDE v vga gf		12
Mixed green leaf – Manchego – house
vinaigrette 

VERURAS DE TEMPORADA v vga gf		14
Sautéed seasonal greens – sherry vinegar – 
garlic – chilli -  pangrattato

PATATAS BRAVAS v vga		14
Twice cooked potatoes - bravas sauce – 
chive flakes - aioli 
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