BOHEMIAN SPICE CABARET SHOW

POSTALES RESTAURANTE
& TAPAS BAR

N°] Martin Place




ENTRADAS (Entree)

Croquetas de Bacalao
Homemade Salted Cod Croquettes served with Aioli, Green Olive Petals,
Baby Capers and Rocket

Veiras En Salsa de Pedro Ximénez
Pan-Fried Scallops served with Cauliflower and Blue Cheese Puree,
Sweet Pedro Ximénez and Crispy Jamén Serrano

Calamares Fritos
Lightly Fried Calamari Sprinkled with Paprika and served with a Lemon Aioli

Jamén Serrano
Cured Spanish Ham from a White Pig Jamdn Serrano Gran Reserve Jamondul (509)
with Honey Peppered Figs & Extra Virgin Olive Oil

Croquetas de Jamén
Homemade Jamon Croquettes served with Aioli and a Mixed Leaf Salad

Chorizo con Mojo Picén (Mild or Spicy)
Grilled Chorizo, Sweet Paprika, Roasted Red Capsicum Sauce and a
Tomato, Pimento Pepper and Spanish Onion Salsa

MAIN COURSES

Polenta con Manchego
Crispy Manchego Polenta with Roasted Tomato Coulis, Fresh Baby Vegetables and Salsa Verde

Filetes de Pejerey
Pan Seared Fillet of Kingfish with Warm Eggplant Emultion, Black Olives and
Toasted Pinenut Salsa and Crispy Jamon Serano

Salmon con Alubias
Pan Fried King Salmon with White Bean, Caper Berries, Cherry Tomatoes and Parsley

Pollo a la Parrilla con Esparragos
Pan Fried Chicken Breast Stuffed with Sobrasda served on Chargrilled
Sweet Corn Puree, Asparagus and Black Garlic

Panceta de Cerdo con Lentejas Picantes y Manzanas Asadas
Pork Belly twice cooked with Spicy Lentils and Roast Apple Sauce

Ternera con Champiiiones
Pan Fried Veal with Roasted Mushrooms, Pedro Ximénez Sherry, Herbs, Garlic,
Pistachio Crumbs and 12 month Manchego

Solomillo de Cordero con Menta Verde
Pan-Fried Lamb Loin served with Semi-Dried Tomatoes, Snow Peas, Artichokes and a Mint Verde

Bistec a la Parrilla con Pimientos del Piquillo
Chargrilled Sirloin Angus/Hereford Yearling with Piquillo Peppers

HOUSE SPECIALTIES

Ribs Full Rack
Costillas de Puerco 39.00

Pork Ribs with a Tomato, Honey and Smoked Paprika Glaze.
Served with Shoestring Potatoes, Chorizo Chips and Crispy Sage
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SANGRIA, BEER & COCKTAILS

Postales Sangria

0.5 Litre
1Litre

Red Wine Sangria
Red Wine, Citron Vodka, Gin, Orange Juice, Lemon Juice,
Sparkling Apple Juice and Fresh Fruit

White Wine Sangria
White Wine, Amaretto, Cognac, Cointreau, Orange Juice,
Sparkling Lemon, Fresh Apple, Pears, Orange and Strawberries

Spanish Beers
Estrella de Galicia, Premium Lager

Estrella Damm, Premium Lager

Alhambra, Reserva 1925, Andalucia, Premium Lager
Alhambra, Negra, Andalucia, Dark beer

Rosita, Cerveza Artesanal De Tarragonda, Catalonia, Pale Ale
Sagres, Pale Lager, Portugal

Beers

Cascade Light

Pure Blonde

Crown Lager

Corona

Peroni Nastro Azzurro

Cocktails

Espana Royale
Liguor 43 topped with Spanish Cava served in a Champagne Flute with Fresh Pear

Refresco de Verano
White Wine and Martini Bianco served over Ice with Apple Juice and Lemonade finished
with a Squeeze of Fresh Passionfruit

Cubanita
Flor de Cafia White Rum and Chambord shaken with Cranberry Juice and served over Ice with a
Splash of Spanish Cava

Brazilian Fever
Sagatiba Cachaca and Lychee Liqueur served over Ice with Fresh Lemon and Mint,
Topped with Orange and Pineapple Juices

El Diablo
Calle 23 Silver Tequila and Chambord served over Ice with Fresh Lime and Ginger Beer

Pisco Sour
Capel Pisco, Fresh Lemon Juice, Sugar shaken served in a Sugar Rimmed Double Martini Glass

Postales Martini
Xoriguer Spanish Gin stirred with Pedro Ximenez and Manzanilla Sherry served in a Martini Glass
with Manzanilla Olives

Mojito Dorado
Flor de Cafia Gold Rum and Licor 43 shaken with Brown Sugar Fresh Lime and Mint
finished with a dash of Soda Water

Negron
Xoriguer Spanish Gin, Campari and Cream Sherry served over Ice with a Dash of
Soda Water and Fresh Orange
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Zarzuela
Zarzuela de Mariscos 29.00
Prawns, Calamari, Mussels, Fish, Broad Beans, Fresh Vegetables, Barley and Smoked Tuna Roe
in a Spicy Seafood Broth

Traditional Zarzuela
Traditionally the Zarzuela is a seafood stew from the Catalan coast of Northeast Spain. Zarzuela transilated
means “operetta,” or “variety show,” and perfectly describes the sing-song versatility of this dish.

Paella
Dinner only, minimum 2 people, please allow 30 minutes

Postales Valencian Paella For Two 59.00
Cebolla Rice with Prawns, Calamari, Scallops, Chicken, and
Chorizo cooked in our House Made Stock

Paella De Carne For Two 59.00
Meat Paella with Beef Tenderloin, Chicken Breast, Chorizo and Bell Peppers
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