
BIG COCKTAILS
Kiwi Collins

Fresh Kiwi Fruit, Gin, Lime and Soda $19 

Tequila Voodoo:
Cinnamon Infused Tequila, Sweet Ver-
mouth, Apple Liqueur and Lime Juice 

$20

Aviation Up
Gin, Luxardo Maraschino, Lime and 

Violet Liqueur $21

Pineapple Fizz
Gin, Dom Benedictine, Pineapple Syrup, 

Lemon and Soda $20

Kate Moss   
Absolut Vanilla, Kahlua, Liquor 43, 

Chambord and an Espresso Shot $20

Margarita
Espolon Tequila, Cointreau, Lime Juice 

$19

Mojito
Bacardi, Mint and Lime $19

Smoky Sour
Laphroaig, Jameson, Lapsang Syrup, 

Lemon, Bitters $20

Bloody Maria 
Basil Infused Tequila, Pomegranate 

Molasses and Jarnsaxa Bloody Mary 
Mix $20

Zombie 
Dark, White and Overproof Rum, Pine-
apple, Lime and Lemon Juice, Passion-

fruit Pulp and Bitters $24

Passionfruit Caipariñha 
Cachaça, Passionfruit and Lime $21

Hazelnut Old-Fashioned 
 Hazelnut Infused Whiskey, Barrel In-
fused Bitters, Burnt Orange Peel $20

PATO
Confit duck leg w/ honey roasted 
chats, parsnip and carrots w/ 
asparagus and rocket finished w/ 
orange and balsamic glace.
$28

POLLO FRITO 
Crispy fried chicken w/ assorted 
sauces
$25

FILETE ESCOCES 
Scotch fillet cooked medium rare 
served with charred sweet pota-
to, greens and red wine jus
$38 (gf)

COSTILLAS DE CORDERO
Twice cooked sticky lamb ribs w/ 
garlic and herb chat potatoes
$28

PESCADO DEL DIA
Pan fried fish of the day on arti-
choke puree w/ rocket, quinoa 
and pomegranate
$35 (gf)

PAELLA MIXTA
w/ chicken, chorizo, muscles, fish 
and prawns
$30 (gf)

PAELLA VEGETARIANA
w/ seasonal greens
$24 (gf, v, vg)

Papas Rostizadas
Roasted potatoes w/ garlic, rosemary and paprika
$12 (gf, v, vg)

Patatas dulces fritas
Sweet potato fries w/ chipotle mayo
$12 (gf, v, vg)

Vegetables Verdes
Pan-fried broccolini and asparagus w/ toasted almonds, 
lemon, feta and sea salt
$12 (gf, v, vga)

Maiz en la mazorca
Spicy buttered corn on the cob w/ grated parmesan and 
parsley
$10 (gf, v)

Ensalada de remolacha asada
Roast beet salad w / walnuts, goats cheese, quinoa, 
rocket and pomegranate molasses
$16 (gf, v, vga)

Churros Fritos
Fried churros w/ chocolate dipping sauce$12 (v)

Crema Catalana
Orange and cinnamon infused Crème Brule 
$12 (v)

Plato Principal (Mains)

Guarniciones (Sides)

Postre (Desserts)

LET SENORS DECIDE 
3 course meal

Our most popular dishes arranged by our head chef
Carnivore or vegetarian focused, either way we’ve got you covered

Topped off with one of our epic desserts
Carnivore $65 Vegetarian $55

Ostras
Our oysters are sourced 
from some of the best, most 
sustainable regions within 
Australia
Ask our wait staff for sauce of 
the day
$4 (per oyster) (gf)

Pa amb tomaquet
Bread rubbed with tomato and 
olive oil
$7.5(v, vg) 

Croquetas
Blue cheese and leek w/ 
romesco sauce
$4.5 each (v)

Palermo peppers
Stuffed oven baked sweet 
red peppers w/ manchego 
cheese, serrano ham and 
drizzled w/ a sticky balsamic 
sauce
$16 (gf, va)

Sardinas
Parmesan and herb crusted 
sardines w/ whipped goats 
cheese and truffle oil w/ a 
tomato and cannellini bean 
salsa, boiled free range egg.
$15

Ceviche
Salmon ceviche
$17

Cebo blanco
Crispy fried white bait w/ 
lemon aiolo
$15

Pulpo con patatas
Pan fried octopus, oven 
roasted herb and garlic chat 
potatoes w/ lemon aioli and 
bravas sauce
(octopus can be substituted 
for chorizo)
$17 (gf)

Mejillones
Mussels w/ bloody mary broth, 
chorizo, and toasted sour-
dough bread with garlic oil.
$14.5 (gfa)

Gambal
Pan-fried prawns w/ garlic, 
chilli, cherry tomatoes, corian-
der, parsley and feta
$17 (gf)

TAPAS

Terrina de cerdo
Pork terrine served with Zeally 
Bay sourdough, dill cucum-
bers and Dijon. 
$18

Calamari frito
Lightly salt and peppered 
calamari with cucumber salsa 
and lemon aioli.
$22

Furphy
Pot: $5.50 Jug: $22
Mt Kosciuszko Pale Ale
Pot: $6.50 Jug: $26
White Rabbit Dark Ale
Pot: $6.50 Jug: $26
Rogers Amber Ale 
Pot: $6.50 Jug: $26

House Sparkling  
Eton Rise Sparkling G: $9   B: $42
House White 
La Purisma Maccabeo G: $10     B: $48
House Rose 
La Purisma: G: $10 B: $48
House Red 
La Purisma Monastrell: G: $10 B: $48
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Looking for something else?
Ask one of our staff for the full drinks menu!

DINNER MENU

PSSST.... IF YOU WANT TO INSTAGRAM, 

PUT YOUR FOOD HERE

TAG US IN YOUR PHOTOS
@SENORS_TORQUAY

v – vegetarian, vg – vegan, gf – gluten free, va – vegetarian avail-
able, gfa – gluten free available, vga – vegan available


