
Available 9am - Midday Saturday & Sunday

Juan’s Dippy Eggs
Two Soft Boiled Eggs.  Bacon Bits , Feta Cheese,
Coriander, Guacamole & Toast Fingers  $12
Easy Option
Bacon & Eggs Served on Thick Cut Toast   $14

Breakfast Burrito
White Flour Tortilla, Eggs, Bacon, Spinach,
Spinach, Cheese, Guacamole.   $15

Avo Smash
Smashed Avocado, Cherry Tomatoes, Feta
Rockett, Dukkah, Chilli Oil, Balsamic   $16

Sunrise Tacos
Crispy Bacon, Fried Egg, Spinach, Chimmichuri, 
Tomato Chutney, Monchego Cheese, Fresh Herbs
Pickled Red Onion, Housemade Tortilla  $16

Chilaquiles
“Breakfast Nachos”Corn Chips, Beans, 
Tomato Chutney, Cheese, Fried Egg, Fresh Herbs, 
Pico De Gallo, Mexican Crema.   $17

El Capitan
Roasted Capsicum, Black Beans, Avocado, Pico De Gallo
Poached Egg, Crispy Fried Tortilla Salsa Roja  $17

Juan’s Benedict
Adobo Beef OR Bacon, Spinach, 2 x Poached Eggs
Thick Cut Toast, Housemade Hollandaise.  $18

Brunch Board
2x Housemade Tortillas, Chilli Scrambled Eggs, Bacon, 
Pico De Gallo, Pickle Plate, Avocado, Spinach, Harrisa,
Black Beans, Hash Browns, Tomato Chutney.  $24

Bottomless Mimosas $29 (Between 10am & Midday)
Conditions Apply - Ask our staff for details.
Responsible Service of Alcohol still applies.

Taco - Served on Housemade Corn Tortilla
Tostada - Served on Crispy Fried Flat Corn Tortilla

    One Two Three

Broccolini
Crispy Besan Fried Broccolini
Salsa Roja, Mexican Crema,
Slaw, Pickled Cabbage.(v,gf) $6.5 $12 $17

Beef Adobo
Pulled Beef, Mole Negro de Oaxaca
Roasted Corn Coriander
Pickled Red Onion.(gf)  $7.5 $14 $20

Grilled Chicken
Guajillo & Garlic Chicken Breast,
Salsa Macha, Pickled Cucumber,
Red Onion, Morita Mayonnaise.(gf) $7.5 $14 $20

Baered White Fish
Crispy Battered White Fish, Slaw
Harrisa Bell Pepper Sauce, Onion,
Cucumber & Pickled Cabbage. $7.5 $14 $20

Pork Belly
Chilli Glazed Pork Belly,
Chargrilled Pineapple, 
Pickled Cabbage, Slaw,
Jalapeno Creme.(gf)  $7.5 $14 $20

Carne Asada
Chargrilled Flank Steak,
Mexican Crema, Charred Corn
Chimmichurri, Monchego Cheese
Lime Salt.(gf)   $8.5 $16 $23

Coconut Prawn
Golden Fried Coconut Prawns,
Mango, Fresh Avocado, Red Onion,
Mexican Creme, Lime,
Coriander, Mint.   $8.5 $16 $23

Fried Chicken
Corn Chip Crumbed Chicken
Crema, Oaxaca Cheese
Jalapeno Pico De Gallo.(gf)  $8.5 $16 $23

Chargrilled Octopus 
Tender Citrus & Chilli Marinated
Octopus Tentacle, Jalapeno Pea Puree
Raddish, Fresh Herbs.(gf)  $9.5 $18 $26

Pan Seared Salmon
Pan Seared Salmon, Crispy Salmon Skin
Citrus Marinade, Jalapeno Pea Puree,
Pickled Onion.(gf)  $9.5 $18 $26

Taco Plaers
6 x Fresh Housemade Tortilla, 
3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio)
A Serve of Pico De Gallo 
Your Choice of 3 of the below   $65
12 x Fresh Housemade Tortilla, 
3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio)
A Serve of Pico De Gallo 
Your Choice of 5 of the Below   $90

Broccolini | Beef Adobo | Carne Asada
Grilled Chicken | Battered White Fish 

Pork Belly | Cococnut Prawns | Octopus

Brunch Plato Pequeño Tacos & Tostadas Plato Grande

Sides & Salads

Nachos
Ceviches

Burrito Bowls

Dulces

Elotes
Street Corn with Mexican Crema, 
Monchego Cheese & Lime Salt.(v,gf)  $6

Syncronizada
Toasted Flour Tortilla filled with Salsa Roja,
Onion, Herbs & Oaxaca Cheese. (vg. opt. available)  $8

Besan Broccolini
Crispy Besan Battered Broccolini,
Harissa Bell Pepper Sauce. (vg,gf)   $8

Glazed Pork Belly
Sticky Chili Glazed Pork Belly, Jalapeno Creme,
Herb Salad & Pickled Red Cabbage. (gf)  $12

Baby Squid
Mexican Style Salt & Pepper Calamari, Herb Salad,
Morita Mayonnaise & Lemon    $14

Vegan Ceviche 
Chickpeas, Avocado, Red Onion, Tomatillos, 
Pinenut & Pasilla Chilli Dressing on 
Crispy House Made Tostadas.(vg,gf)   $14

Chargrilled Octopus Tentacle
Citrus & Chilli Marinated Octopus Tentacle
Jalapeno Pea Puree, Fresh Herbs & Raddish  $14

Modern Mexican Guacamole
Guacamole, Onion, Coriander, 
Tomato Chutney, Corn Chips.(vg,gf)  $14

Ranch Slaw
Tri-colour coleslaw with ranch dressing.  $5

Pickle Plate
Juan’s assortment of house pickled vegetables $6

Mexican Tomato Rice
Traditional Mexican Rice.    $6

Salsa Trio
Trio of our housemade salsas,
Pipian Verde, Mole Negro de Oaxaca, Salsa Roja. $8

Watermelon & Feta Salad
Watermelon, Feta, Mint, Red Onion, Balsamic Glaze $9

Mango & Avocado Salad
Mango, Spinach, Shaved Red Onion, Avocado, 
Toasted Pepitas, Toasted Chilli Vinagirette.(vg ) $10
Add Prawns      $2

Pollo Asado
Spiced Citrus & Chilli Sous Vide Chicken Breast,
Esquites, Fresh Herb Salad, Rocket, Pinenut 
& Pasilla Chilli Dressing.    $18

Beef Cheek Birria
Birria Style Beef Cheek Served with Fresh 
House Made Corn Tortillas and Pickle Plate.  $25

Whole Fried Fish
Baby Barramundi Fried Whole,
Rustic Salsa Verde, Mexican Rice, Pico De Gallo,
Fresh Housemade Corn Tortillas.   $45

Apple Cinnamon Chimichangas
Cinnamon Sugar & Vanilla Bean Icecream(v)  $9

Juan’s Churro Bites
Cinnamon Sugar & Vanilla Bean Icecream(v)  $9

Vegan Nachos
Pulled Jackfruit, Roast Capsicum, Roast Pumpkin, 
Broccolini, Fried Kale, Slaw, Vegan Cheese, 
Harissa Bell Pepper Sauce, Guacamole, 
Coconut Dressing, Corn Chips.(v, vg, gf)  $18

Adobo Beef Nachos
Adobo Pulled Beef, Cheese, Tomato Chutney,
Mexican Crema, Guacamole, 
Pickled Jalapenos, Corn Chips.(gf)   $20
Extra Beef      $6

Grilled Chicken Nachos
Guajillo & Garlic Marinated Chicken Breast,
Harissa Bell Pepper Sauce, Black Beans, Cheese,
Shaved Red Onion, Mexican Crema, 
Guacamole, Corn Chips.(gf)   $20
Extra Chicken     $6

Pork Belly Nachos
Slow Cooked Pork Belly, Charred Corn,
Pico De Gallo, Jalapeno Creme, Cheese,
Mexican Crema, Corn Chips.(gf)   $22
Extra Pork Belly     $6

Ceviche Baja
Cured Fish, Poached Prawns & Tender Octopus
Cherry Tomato, White Onion, Green Apple
Coriander, Mint, Chili Toreados Vinegarette,
Served on Crispy Fried Corn Tortilla.  $16

Ceviche Molcajete
Cured Fish, Poached Prawns & Tender Octopus
Cucumber, Charred Corn, Red Onion,
Coriander, Crushed Tomatos, 
Fire Roasted Jalapeno Citrus Segments,
Served with Crispy House Fried Tostadas.  $16

Ceviche Verde
Cured Fish, Poached Prawns & Tender Octopus
with a Rustic Salsa Verde,
Served with Crispy House Fried Tostadas.  $16

Ceviche Coco
Cured Fish, Poached Prawns & Tender Octopus
Red Onion, Green Apple, Coriander, Mint,
Green Chili, Coconut Cream, Lime.
Served on Crispy House Fried Tostadas.  $16

Broccolini Bowl
Crispy Besan Fried Broccolini, Tomato, 
Pipian Verde, Black Beans, 
Ranch Slaw, Spinach, Mexican Tomato Rice.(v) $18

Adobo Beef Bowl
Adobo Pulled Beef, Charred Corn, Tomato,
Mexican Crema, Pickled Onion Ranch Slaw, 
Spinach, Mexican Tomato Rice.   $18

Grilled Chicken Bowl
Guajillo & Garlic Marinated Chicken Breast,
Charred Corn, Black Beans, Mole Negro de Oaxaca,
Ranch Slaw, Spinach, Mexican Tomato Rice.  $18

Coconut Prawn Bowl
Golden Fried Coconut Prawns, Salsa Roja, Guacamole,
Mango, Ranch Slaw, Spinach, Mexican Tomato Rice. $20

Staff Favourite

Staff Favourite

Chef’s Favourite

Don’t forget Dessert!

Perfect to Share

Best Seller

Best Seller

Owners Recommendation

Highly Recommended



Mole "sauce" is a traditional sauce originally used in Mexican cuisine, as well as for dishes based on these sauces. Outside Mexico, it often refers 
specifically to mole poblano. In contemporary Mexico, the term is used for a number of sauces, some quite dissimilar, including black, red  
Colorado, yellow, green, almendrado, de olla, huaxmole, guacamole, and pipian. Generally, a mole sauce contains a fruit, chili pepper, nut, and 
such spices as black pepper, cinnamon, cumin. Salsa roja (lit. red sauce) is a type of spicy red sauce in Mexican cuisine. It is made of jitomate 
(red tomato), ground with onion, garlic, chile, salt and pepper to taste. Chilaquiles Typically, corn tortillas cut in quarters and lightly fried 
are the basis of the dish. Green or red salsa or mole is poured over the crisp tortilla triangles. The mixture is simmered until the tortilla starts 
softening. Pulled chicken is sometimes added to the mix. It is commonly garnished with crema, crumbled queso fresco, raw onion rings and 
avocado slices. Chilaquiles can be served with refried beans, eggs (scrambled or fried), beef and guacamole as side dish. Adobo or Adobar 
(Spanish: marinade, sauce, or seasoning) is the immersion of raw food in a stock (or sauce) composed variously of paprika, oregano, salt, 
garlic, and vinegar to preserve and enhance its flavor. Pico De Gallo “beak of rooster”, also called salsa fresca or salsa cruda, is traditionally 
made from chopped tomato, onion, and cilantro, with lime juice mixed in. Tostada is a Spanish word meaning "toasted". In Mexico and other 
parts of Latin America, it is the name of various local dishes which are toasted or use a toasted ingredient as the main base of their preparation.
Tostada usually refers to a flat or bowl-shaped (like a bread bowl) tortilla that is deep fried or toasted. It may also refer to any dish using a 
tostada as a base. A tortilla  is a type of thin, unleavened flatbread, typically made from corn or wheat. In Spanish, "tortilla" means "small 
torta", or "small cake". It was first made by the indigenous peoples of Mesoamerica before European contact. The Aztecs and other Nahuatl 
speakers call tortillas tlaxcall. Tortillas made with maize (corn) are the oldest variety of tortilla, and remain very popular in Mexico and 
Central America. The Quesadilla Sincronizada "synchronized quesadilla" is a tortilla-based sandwich made by placing ham and sometimes 
refried beans and chorizo and a portion of Oaxaca cheese (or any type of cheese) between two flour tortillas. They are then grilled or even lightly 
fried until the cheese melts and the tortillas become crispy, cut into halves or wedges and served, usually with salsa and pico de gallo, avocado 
or guacamole on top and/or other toppings or condiments. Carne asada translates literally to "grilled meat"; the English "roast beef" is so 
named in Spanish. The term carne asada is used in Latin America, and refers to the style of grilled meat in those countries. In South America, 
the term used for grilled meat is asado, and it has a different style and preparation.A Molcajete (Mexican Spanish, from Nahuatl molcaxitl) 
and tejolote are stone tools, the traditional Mexican version of the mortar and pestle, similar to the South American batan, used for grinding 
various food product. Ceviche is the seafood dish originated in Peru typically made from fresh raw fish cured in citrus juices, such as lemon or 
lime, and spiced with ají, chili peppers or other seasonings including chopped onions, salt, and cilantro. Ceviche is usually accompanied by side 
dishes that complement its flavors, such as sweet potato, lettuce, corn, avocado or plantain. The dish is popular in the Pacific coastal regions 
of Latin America. Find us on facebook at www.facebook.com/juanfiftybar or instagram juan_fifty_bar. We  aim to provide the freshest  
flavours of mexico (NOT TEX MEX) by adding our own creative flair using traditional techniques and the freshest local ingredients.


