
 
 

Mains                                                                 

 

 

250g wagyu beef burger, gruyere cheese, zucchini & onion pickle,  24 
cos, smoky ketchup, chips & aioli 

 

pizza with hungarian salami, cherry tomatoes, fior di latte,  22.5 
tomato & basil   

 

pizza with ricotta, black olive tapenade, red peppers,  22.5 
rocket & parmesan   

 

salad of baby vegetables, grilled asparagus & zucchini,  22 
watercress, heirloom tomatoes, polenta croquette 

 

salad of hot goats cheese, baby beets, apple, radicchio,  22 

croutons, burnt orange dressing 

 

pappardelle, veal shank ragu  26.5 
    

spaghetti, roast cherry tomatoes, flaked almonds  23.5 
basil, capers   

 

risotto of prawns, broad beans, fennel and chilli  27.5 

 

today’s fresh fish ( see specials board for details )            market price 

 

chicken breast, jerusalem artichoke & potato mash,  27.5 
sherry caramel, broccolini, crispy zucchini flowers 

 

herb crusted lamp rump, sicilian caponata, beetroot fondant,  32 

spinach, goats cheese cream 

 

spiced confit pork belly, cauliflower puree, wild mushroom glaze,  28.5 

baby onions, sugar snaps 

 

250g porterhouse steak, fondant potato,  31 

shiraz jus, charred asparagus, parsley puree   

Sides     7.5                                                                   

 

roast kipfler potatoes 

broccolini, sugar snaps, jamon serrano 

mixed leaves, heirloom tomatoes, cucumber, lemon dressing 

beer battered chips with aioli 

     

 

 

 

       *Veludo only accepts cash or credit  * Some dishes may contain traces of nuts * No split bills 

Desserts                                                     10 

 

peanut butter parfait, berry compote, shortbread 

spiced pear tarte tatin, vanilla bean ice cream 

bittersweet chocolate tart, pistachio soil, cointreau syrup 

caramel panna cotta, rum & lime jelly, gingerbread 

 

 
    
 

 

Tapas                                                            

 

‘Part of the secret of success in life is to eat what you like 
and let the food fight it out inside ’- Mark Twain 

 

warm olives, marinated w chili, fennel & orange   5.5 

chargrilled zucchini, mint, lemon, olive oil, almonds   7 

sweet baby peppers stuffed with feta   7 

grilled marinated long stem artichokes   7 

6 month old manchego cheese, quince paste, croutons  7.5 

brandied chicken liver pate, croutons, spiced pear preserve   9 

clams, jamon serrano, white beans, tomato, white wine  12 

patatas bravas: fried new potatoes, spicy tomato sauce   7.5 

white corn gordita, pork belly in salsa verde   7.5 

roast field mushrooms, seafood stuffing, chili oil     12 

silky jamon croquettes, artichoke aioli  12.5 

grilled chorizo, broad beans, shaved manchego, sourdough  13  

salt & pepper calamari, harissa aioli     12.5 

 

warm turkish roll with babaganoush   4 

warm ciabatta roll, extra virgin olive oil   3.5  


