ALEGRIA

Mediterranean Bistro & Bar

BREADS

Rustic Moroccan bread (V) 7.90
Pane de ajlio (V)

Toasted bread with whole confit garlic 7.90
Crusty bread with eggplant salsa (V) 8.90

TAPAS (SHARE PLATES)

According to legend tapas began when King Alfonso X of Castile Spain, recovered from
an illness by drinking wine with small dishes between mealsE After regaining his health
he ordered that taverns would not be allowed to serve wine to customers unless it was
accompanied by a small snack or OtapaOE Here at Alegria the serving of tapas is
dsigned to be shared so as to encourage conversations at the tableE Enjoy !

Arancini of veal ragu and peas 12.90
Mussels with spicy Moroccan chilli sauce 13.90
Baked King George Whiting, jamon and roast capsicum 12.90
Goats cheese crouton, green beadsagetite herb salad (V) 12.90
Garlic prawns with white wine, chilli and crusty bread 16.90
Squid ink tartlets of lime cured ocean trout with crisp leek 14.90
Roasted sweet peppers filled with feta (GF/V) 12.90
Chorizo on a shaved fennel salad withcasherry dressing 13.90
Ciabatta with jamon De Serrano and olive oil 13.90
Seared scallops on caramelised apple and onion mayonnaise 16.90
Calamari Fritb Calamari lightly floured and fried 12.90
Tuna biegnet on a salad of capers, olives and rocke 13.90
Paella

Paella is a rice dish which originated in Valencia on the east Mediterranean coast of
SpainE lt is traditionally cooked only on Sundays by the men of the house so the women
can have a day off, from cookingE. Alegria servesdts&fitdazhftat pans

and is designed to be shared by all at the tableE Enjoy

Vegetarian Calasparra rice with vegetables, saffron and paprika (V) 28.90
Alegria- Calasparra rice with seafood, meats, saffron and paprika 32.90
Seafood Calasparrdce with seafood, saffron and paprika 34.90

V bVegetarian / Gl Gluten Free
17.5% Surcharge on public holidays due to increased costs

MAINS

Pappardelle with a porcini mushroom and truffle cream (V) 23.90
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Risotto of spiced pork and walnuts with crisp Jamon & Reggiano Parmesan 24.90

Spaghetti allo scoglio
Spaghetti with fresh seafood white wine, garlic & olive oll 27.90

Baked swordfish with cherry tomatoes, capers, ca@siclives

on green beans and spinach (GF) 32.90
Porchetta 3

Slow roasted pork belly on sautZed silverbeet, almonds, raisins

& quince aioli (GF) 31.90
Roulade of veal and morcilla on sautZed asparagus and broccolini with a Tio
Pepe Sherry jus (GF) 31.90
Barbequed Spatchcock on a warm salad of potato, capsicum, green beans

and confit garlic. (GF) 29.90
Tornedo of beef wrapped with jamon over confit potato & garlic

with madiera jus. 32.90
SIDES

Fattouche

Salad of tomato, cucumber, parsley, mint & pitigfread (V) 8.90
Squashed chips (GF/V) 7.90
Confit potato and garlic (GF/V) 7.90
Fire roasted vegetables with rocket (GF/V) 8.90
DESSERTS

Rose water scented blood orange sorbet with green apple and champagne
sorbet, toffee apple and almond ldseuit 12.90
Cannolo al Tiramisu with coffee ice cream 13.90

Alegria meringu® Compote of summer berries with sweet vanilla

mascarpone and baked meringue (GF) 12.90
Churro e ChocolataSpanish doughnuts with rich drinking chocolate 12.90
Olive oil cae with liquore poached peaches and double cream 13.90

ChildrenOs menu available on request
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CAFFEO

Espresso 3.50
Cappuccino 4.00
Flat white 4.00
Latte 4.00
Hot chocolate 4.00
Hot mocha 4.50
Long Black 3.80
Italian Hot Chocolate 5.50
Frozen Cappuand 5.50
Frozen Chocolate 5.50
TEAS

Cup Pot
Earl Grey/English Breakfast/Peppermint/Lemon/Chamomile/Green Te&.50 5.00

COLD DRINKS

Frozen Cappuccino 5.50
Frozen Chocolate 5.50
Coke 4.00
Diet Coke 4.00
Sprite 4.00
Soda Water 4.00
Lift 4.00
Ginger Ale 4.00
Lemon Lime & Bitters 4.00
Ginger Beer 4.00
Chinotto 4.00
Juice: Apple/Orange/Grapefruit/Pineapple/Tomato/Cranberry 4.50
Water Still/Sparkling 0.5L 5.50
Water Still/Sparkling 1.0L 8.50
BEERS

Castello Premium (ltaly) 7.50
Ichnusa (Italy) 7.50
Meséna (Italy) 7.50
Menabrea (ltaly) 7.50
Peroni Leggera (Italy) 7.50
Birra Moretti (Italy) 7.50
Mythos (Greece) 7.50
Hoegaarden White Beer (Belgium) 8.50
XXXX Gold (Australia) 6.00
Crown (Australia) 7.00

Cascade Premium Light (Australia) 6.00
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Something for the little ones

Chicken Skewers and Squashed Chips (GF)
Spaghetti Napolitana (V)

Calamari and garden salad

Steak with saffron baked potato (GF)

Risotto of fire roasted vegetables (V/GF)

COLD DRINKS

FrozenChocolate
Coke

Diet Coke

Sprite

Soda Water

Lift

Ginger Ale

Lemon Lime & Bitters
Ginger Beer

Chinotto

Juice:

Apple/Orange/Grapefruit/Pineapple/Tomato/Cranberry

V BVegetarian / G Gluten Free

This menu has been specifically designed for children only

12.90
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15.90

12.90

5.50
4.00
4.00
4.00
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4.50
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SANGRIA
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Sangria Rojo (Red) 1 litre jug 28.00
Sangria Blanca (White) 1 litre jug 28.00
COCKTAILS

Amaretto Sour (Amaretto, Mafasiso, sugar and egg white )
Limone Frizzante (Limoncello, Prosecco, Angostura bitters )
Greek Islands (Ouzo, Belvedere Vodka, Orange Juice )
Italian Margarita (Amaretto, Triple Sec, Tequila)

Negroni (Campari, Gin and Sweet Verm@garved short with orange rind)

La Pore Rose (Pear Vodka, Vermouth, Grapefruit juice)

Moonlight Martini (Belvedere Vodka, Pear Vodka, Red Wine )
Alegria (limoncello, lemon sorbet, cherry, mint and lemonade)

APERITIVES

PimmOs
Aperol

Gancia rosso/dry/bianco

DIGESTIVES

Amaro Siciliano Averna

Fernet Branca
Jagermeister

OSgroppinoO (lemon sorbet with Proseco)

Disaronno
Cointreau

Pallini Roma Limoncello
Pallini Roma Raspicello
Pallini Roma Peachcello
Borghetti di vero caffed espresso

Sambuca
Luxardo Amaretto

LIQUORS

Baileys
Strega Cream
Frangelico
Drambuie
Grand Marnier
Tia Maria

GIN

Bombay Sapphire

half litre jug 16.00
half litre jug 16.00

11.00
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13.00
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11.00
15.00
12.00

8.0
8.00
8.00

8.00
9.50
7.00
9.00
8.00
8.00
9.50
9.50
9.50
8.00
8.00
8.00

8.00
8.00
8.00
8.00
8.00
8.00

8.00
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SCOTCH/BOURBON

Glenmorangie 10 y.o. 12.00
Ardberg 10 y.o. 12.00
Isle of Jura 10 y.o. 12.00
The Macallan 12 y.o. 12.00
The Glenlivet 12 y.o. 12.00
Jack Daniels 9.00
Maker's Marks 9.00
RUM

Bacardi white rum 8.00
10 Cane 12.00
Malibu coconut rum 8.00
BRANDY

Metaxa 800
Hennessy VS 10.00
Hennessy XO 16.00
VODKA

Grey Goose 9.50
Belvedere vodka 9.50
Belvedere Orange 9.50
Belvedere Citrus 9.50
Keglevich Peach 8.00
Keglevich Strawberry 8.00
GRAPPA

Hauner Malvasia 9.50
Julia Nova B 8.00
Donnafugata Nero DOAvola 9.00
B.Nardini Tagliatella 9.50
B.Nardini Acqua di Cedro 9.50
B.Nardini Aquavite 12.00
B.Nardini Aquavite Reserva 15.00
TEQUILA

Sauza Tequila Gold 8.00
4 Pistolas Tequila 11.00
ouUzos

Ouzo by Metaxa (Greek) 8.00
Olympic (Greek) 9.00

Tekirdag (Turkey) 11.00
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Glass
SPARKLING & CHAMPAGNE
Chandon Brut NV Various, VIC/TAS 9.50
Duca di Castelmonte Prosecco Veneto, IT
Moet & Chandon Brut Imperial NV Champagne, FR 21.50
Veuve Clicquot Vintage Brut 2002 Champagne, FR

Gragarossa Lambrusco Amabile DOC (Red)Emilia Romagna, IT  7.50

WHITE WINES

Poggiotondo Bianco 2008 Tuscany, IT

Durvillea Pinot Grigio 2008 Marlborough, NZ 8.00
Quinta do Ameal Vinhos Verdes 2007 Kouriero, Portugal

Bodegas Javier Sanz Verdejo 2008 Ruedo, Spain 10.00
Cape Mentelle Sauv Bl@ansemillon 2008 Margaret River, WA 9.50
Hoddles Creek Chardonnay 2008 Yarra Valley, VIC 8.50
Te Whare Ra Sauvignon Blanc 2009 Marlborough, NZ 9.00
Mr Rigg'sAH' Riesling 2008 (sweestyle) Adelaide Hills, SA 9.00
Santa Barbara Verdicchio DOC 2008 Marche, IT 9.50
Port Phillip Estate Arneis 2007 Mornington Peninsula, VIC
Domaine Chandon Pinot Gris 2009 Yarra Valley, VIC 9.00
LambertiSantepietre Pinot Gris 2008 Veneto, IT 9.00
Rolf Binder Riesling 2008 Eden Valley, SA

Spinifex 'Lola’ Blend 2008 Barossa Valley, SA 9.00
Oliver's Taranga Fiano 2008 McLaren Vale, SA

Tamellini Soave Classico Superiore 2008  Vendo, IT 12.00
Fontana Candida Frascati 2007 Tuscany, IT 9.00
Toolangi Chardonnay 2007 Yarra Valley, VIC

Cloudy Bay Chardonnay 2007 Marlborough, NZ

ROSf

Mitolo OJester® Rose 2008 (Sangiovese, dry}lcLaren Vale, SA 950
Frescobaldi Rosato 2008 Tuscany, IT

RED WINES

La Linea Tempranillo 2008 Adelaide Hills, SA 10.00
Spring Vale 'Melrose' Pinot Noir 2009 Freycinet Coast, TAS 8.50
Delta 'Hatter's Hill' Pinot Noir 2007 MarlboroughNZ

San Silvestro Barbera d' Asti ‘Aleramico’ 200Piedmont, IT

El Coto Rioja 'Crianza’ 2005 Rioja, Spain

Woodlands Cabranc/Merlot 2008 Margaret River, WA
Burchino Chianti Superiore 2007 Tuscany, IT

Qiuinta do Castr'Crasto Douro' 2007 Douro, Portugal 11.00
Tribal Wines 'Arouch' Tempranillo 2006 Toro, Spain

Mr Riggs 'Gaffer' Shiraz 2007 McLaren Vale, SA

Teusner 'Joshua’' GMS 2008 Barossa Valley, SA
Domaine Chandon 'Heathcote' Shiraz 2006 Heathcote, VIC 10.00
Cape Mentelle 'Trinders' Gllerlot 2007 Margaret River, WA  11.00
Balnaves Cabernet Sauvignon 2007 Coonawarra, SA

Pellegrino Nero d'Avola 2007 Sicily, IT 9.00
Mitolo 'Jester' Shiraz 2007 McLaren Vale, SA

Terrazas Reserva Malbec 2006 Mendoza, ARG 11.00
DESSERT WINES

Frogmore Creek 'lced' Riesling 375ml Coal River, TAS 9.00
Marenco Moscato di Asti 375ml Piedmont, IT 13.00
Mr Riggs 'Stricky End' Viognier 375ml McLaren ValeSA

Pellegrino Passito di Pantelleria 500ml Sicily, IT

Bottle

52.00
45.00
120.00
195.00
39.00

37.00
36.50
55.00
49.00
45.00
39.00
42.00
40.00
45.00
46.00
42.00
49.00
37.00
42.50
51.00
65.00
49.00
47.50
80.00

45.00
60.00

49.50
39.00
70.00
42.00
57.50
46.00
47.50
57.00
45.00
42.00
49.50
52.00
53.00
69.50
44.00
49.90
57.00

45.00
47.50
39.00
69.00
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YOUR CHOICE OF ANY 3 TAPA AND 1/2 LT SANGRIA FOR
$35.00

(Sunday & Monday)

Arancini of veal ragu and peas

Mussels with spicy Moroccan chilli sauce

Baked King George Whiting, jamend roast capsicum
Cuttlefish with broadbeans and mint

Piquillo peppers stuffed with salt cod (GF)

Roasted sweet peppers filled with feta (GF/V)

Chorizo on a shaved fennel salad with a fino sherry dressing
Ciabatta with jamon De Serrano andvelioil

Albondiga® Meat balls braised in a spicy tomato sauce

Calamari Fritb Calamari lightly floured and fried

SANGRIA
Rojo (red) 1 litre jug $28.00 half litre jug $16.00
Blanca (whife 1 litre jug $28.00 half litre jug $16.00

SPANISH CERVEZA (Beer)

Alhambra 1925 (Pilsner) 8.50
Alhambra Especial (Pilsner) 8.50
Alhambra Negra (Ale) 8.50
Mahou Cinco Estrellas (Lager) 8.50

Italian Birra (Beer)

Menabrea (Lager) 8.50
Moretti (Lager) 8.50
Peroni Leggera (Light) 8.50
Castello Premium (Lager) 8.50

Messina (Lager) 8.50



