
Melissa Te\eCican 

Pintxo Spanish Taperia 
Owner 
AFTER Iwo years of planning, Melissa TeleciCon 
prOUdly opened her own Pinf);Q Sporwsh ToperiO. 
The name goes back to the Bosque reglOl'1 in Spain 
whele 'plntxo' js used fOI 'them' Of 'splile' Which 
resembles a toothpiCk that the Spanish commonly 
use to hold their tapas logelhe!. Pintxo Is set up os 
two distinchvely ditfelent dining spaces: a loperio 
and a bar seohng area, The topeoa offers banquets 
of tapos In a Quiek and casual manner, ...melees the 
huge timbel bar con host up to 28 guests who enjoy 
picking up any favorable dish from the conveyor bell 
thaI runs around the table. 

Alilopos ore freshly mode In-house from scratch, 
prOViding higheSt QUOlity and SpaniSh OOglOOhty. 

Melissa says heortng guests reminiscing about their 
travels to Spain while paSSing plates of tapas around 
Is most rewarding: "Shoring food and stories Is the 

best wcry to spend dlnr.er with f!lends. !l'5 exoctty 
what I'd hoped lor at Pintxo: 

The next step Is soon to come. In antiCipation 01 
their soon·tOobe oPPfoved liquor license. Melm and 
her husband, lourentlo, ore eogerty trying Spoin'S 
best wines. 

Feeling the urge to give something bock to the 
communfty mode PinlXo raise money for The Heart 
Foundation during "BrIsb:Jne's Flisl Bull Run", as 
Melissa likes to refer to PinlXo's participation In this 
yeor's Bridge to Brisbane. 

Pintxo Spanish Taperia 

561 Brunswick Street, New Farm 

p: 3333 2231 f: 3337 9793 

e: hola@pintxo.com 

w: www.pintxo.com 
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