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Available 9am - Midday Saturday & Sund Taco - Served on Housemade Corn Tortilla
, va: able 9am - Midday ay & Sunday L4 gto@ .‘\ Tostada - Served on Crispy Fried Fiat Corn Tortilla o4 Pouo ,’43?(?{0
}M”WJ/ ﬂwp%g% © ©  Street Corn with Mexican Crema, o g e Spiced Citrus & Chilli Sous Vide Chicken Breast,
Two Soft Boiled Eggs. Bacon Bits , Feta Cheese, bo# Monchego Cheese & Lime Salt.(v,gf) $6 5'/06600,",{/ L 4 Esquites, Fresh Herb.SaIad, Rocket, Pinenut
Coriander, Guacamole & Toast Fingers $i12 ] g‘ : 4 > 4 7€ & Pasilla Chilli Dressing. $18
gﬂl 0 m WOW V' : gt]lsp)rl{ Bes?«? Fried %:roccollnl .\
M P w © Toasted Flour Tortilla filled with Salsa Roja, ¢ 3 S?aj? Picc)LaI,ed ?(algiggerg/rg?)’ $6.5 $I12 $17 5% 6W 5"’””
Bacon & Eggs Served on Thick Cut Toast $i14 5 o£ Onion, Herbs & Oaxaca Cheese. (vg. opt. available) $8 5 f: ’ o Y] Birria Style Beef Cheek Served with Fresh
5,;%/({,'36"5””%5 e 5%,'"/ 5V0660W 566#744050 House Made Corn Tortillas and Pickle Plate. $25
) . ) ) Z _ © Pulled Beef, Mole Negro de Oaxaca ST , Highly Recommended ™,
White Flour Tortilla, Eggs, Bacon, Spinach, L & Crispy Besan Battered Broccolini, RS Gorn Carandar P4 Who‘& f}fW( f%»h/ :
Spinach, Cheese, Guacamole. $I15 p < Harissa Bell Pepper Sauce. (vg,gf) $8 * Pickled Red Onion.(gf) $7.5 $I14 $20 pog | Baby Barramund Fried Whole
(2] g}’nﬂ 'fﬁ ¢ 5@( g“% l“ ’ ,( F o ! Rustic Salsa Verde, Mexican Riée, Pico De Gallo,
;’4 hed A Aﬁ'/ Ch Te E - gm Pork 5 gr 6Mef”/ _ . % Fresh Housemade Corn Tortillas. $45 ;
mashed Avocado, Lherry lomatoes, Feta + = Sticky Chili Glazed Pork Belly, Jalapeno Creme, . 5o 4
Rockett, Dukkah, Chilli Oil, Balsamic $16 © © Herb Salad & Pickled Red Cabbage. (gf) $12 » gllj:;{":‘/cljafhgﬁlclcklggI(C:I:ecr:n?qu.)za:t,
gMW 7;1605/ 5”6% g’,MM ~ = Red Onion, Morita Mayonnaise.(gf) $7.5 $14  $20 ’
Crispy Bacon, Fried Egg, Spinach, Chimmichuri, . . 5"“&/6”( WW f%’h’ L4
Tomato Chutney. Monch Ch fiE- b g Mexican Style Salt & Pepper Calamari, Herb Salad, : N
: ] CNCE0 TECRN RN - = Morita Mayonnaise & Lemon $i14 .f, f,. Crispy Battered White Fish, Slaw b og 1 w
Pickled Red Onion, Housemade Tortilla $1é6 NG -+ Harrisa Bell Pepper Sauce, Onion, Tri-colour coleslaw with ranch dressing. $5

Chiladuiles Vegan Ceviche {f | et (8N Cobge $7.5 $14 $20 Pickle Plote

“Breakfast Nachos”Corn Chips, Beans, Chickpeas, Avocado, Red Onion, Tomatillos, POVK 5W

Tomato Chutney, Cheese, Fried Egg, Fresh Herbs, Pinenut & Pasilla Chilli Dressing on L ¢ Chilli Glazed Pork Belly, < Juan’s assortment of house pickled vegetables $6
Pico De Gallo, Mexican Crema. $17 Crispy House Made Tostadas.(vg,gf) $i14 Chargrilled Pineapple, 2 mﬂKWW Tb‘W piw

Pickled Cabbage, Slaw, 5 4 L\ ) /
Jalapeno Creme.(gf) $7.5 $I14 $20 5 % Traditional Mexican Rice. $6

El Capitan ‘Chrprilled Octopus Tedacle ™

Roasted Capsicum, Black Beans, Avocado, Pico De Gallo
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. . : . Citrus & Chilli Marinated Octopus Tentacle : Chef’s Favourite ™, 'f gﬂ ViO
Poached, Egg, Cr'SP)"F”ed Tortilla Salsa Roja $17 .. % _Jalapeno Pea Puree, Fresh Herbs & Raddish $14 : Cp"/neﬂMp{p[ I G 4 o@fjur?;ousemade /108
]Mp"/péz 56”'6”{% b4 m p( m , g é& Slhar"grlll%t:i Flankéﬁeak,d C bod Pipian Verde, Mole Negro de baxaca, Salsa Roja. $8
Adobo Beef OR Bacon, Spinach, 2 x Poached Eggs oqerw [1lecicAr GuacAimo Py At 7 /' Ak S & :
. - I b i Chimmichurri, Monchego Cheese i Wn,& feﬁ’ p'Mp{
Thick Cut Toast, Housemade Hollandaise. $ ¥k Guacamole, Onion, Coriander, H lee Salt.(gf) $8.5 $16 $23 | @
- 4 S - Tomato Chutney, Corn Chips.(vg.gf) $14 R Watermelon, Feta, Mint, Red Onion, Balsamic Glaze $9
0 i %
Brunch Bor a - CotonalPraun - Mango & Avocado Gafad
2x Housemade Tortillas, Chilli Scrambled Eggs, Bacon, P L Golden Fried Coconut Prawns, L M Spinach. Shaved Red Onion. A y
Pico De Gallo, Pickle Plate, Avocado, Spinach, Harrisa, /% )4 - Mango, Fresh Avocado, Red Onion, [ ango,spinach, shayed Red Lnion, Avocado;
Black Beans, Hash Browns, Tomato Chutney. $24 4TS 5'/0660% 50&”0 © Mexican Creme, Lime, & ZC;?LSt:d Pepitas, Toasted Chilli Vinagirette.(vg) :40
\ : . ’ Loe ;. Coriander, Mint. $8.5 $16 $23 [ rawns
B less M 29 (Betw« 10am & Midd C0y
ougn:lsistior::::sass- As(koureen 'rndemil,s. y/ Crispy Besan Fried Broccolini, Tomato, B &
Responsible‘s)gr’zice ofA:com’;ﬁ applies. Pipian Verde, Black Beans, ﬁ’W{ CWWI/ [
Ranch Slaw, Spinach, Mexican Tomato Rice.(v) $i18 “ Corn Chip Crumbed Chicken
% «  Crema, Oaxaca Cheese bod 6?7' Cho
74”{0b0 5%# Bowo © % Jalapeno Pico De Gallo.(gf) $8.5 $16 $23 38 {/ w ”p’ 5
l'Chg 1 Adobo Pulled Beef, Charred Corn, Tomato, 4 [N Pulled Jackfruit, Roast Capsicum, Roast Pumpkin,
CW 5”/” Mexican Crema, Pickled Onion Ranch Slaw, p & 6M'/W chpué/ bo# Broccolini, Fried Kale, Slaw,Vegan Cheese,
gﬁred F_Ii_sh, P::)ailf:/ehc!tPr(zl)wns &('sl'enderAOcltopus . . Spinach, Mexican Tomato Rice. $18 "~ Tender Citrus & Chilli Marinated Oy gzr;lziauE(IaDIIreP:gﬁzrézrﬁeéﬁgzc(inlzleg,ﬂ si8
erry Tomato,White Onion, Green Apple ’ 1 © % Octopus Tentacle, Jalapeno Pea Puree ’ A
Coriander, Mint, Chili Toreados Vinegarette, gVW CWWI/ 50W0 '?f :: Radles>h Fresh HeI!bs (ng) $9.5 $I8 $26 74”{0b0 554 ”p’ /
Served on Crispy Fried Corn Tortilla. $16 Guajillo & Garlic Marinated Chicken Breast, P g’ 64 g’ 5/
. : wrors Recommendation”™ Charred Corn, Black Beans, Mole Negro de Oaxaca, 1 Genved Galmon " Adobo Pulled Beef, Cheese, Tomato Chutney,
CWW MOMW Ranch Slaw, Spinach, Mexican Tomato Rice. $i8 4~ Pan Seared Salmon. Crispy Salmon Skin 5 L’!el)((licgl] (I:rema, Géjacam(?l:?., % $20
Cured Fish, Poached Prawns & Tender Octopus 4 Best Seller - * Citrus Marinade, Jalapeno Pea Puree, o4 Wy ad Ve it
Cucumber, Charred Corn, Red Onion, i 6060WFPV7'WW/ 50W& : Pickled Onion.(gf) $9.5 $18 $26 Extra Beef $6
Coriander, Crushed Tomatos : : : H - S s W \ N s Ny ] , ’
’ ’ i i Golden Fried Coconut Prawns, Salsa Roja, Guacamole, : / Perfectto Share ™, = =
ngvz? ﬁftidCjiziligsnlgoi'st;u;rlsefig'?;i:;fj’as $16 © = 1 Mango, Ranch Slaw, Spinach, Mexican Tomato Rice. PR T;'w P W’/J’ g’fW CW&”/ ”ﬂdw&
AN S “ 5 4 5 <«  Guajillo & Garlic Marinated Chicken Breast,
(/ > % > « 1 6 x Fresh Housemade Tortilla, 5 2 Hari]ssa Bell Pepper Sauce, Black Beans, Cheese,
6WW 6”40 2%\ i);Sides &R;nchglava,'ll'lhree Pickle Plate & Salsa Trio) Shaved Red Onion, Mexican Crema, AR
. (A L o4 i erve of Pico De Gallo B4 Guacamole, Corn Chips.
\cr:viutLeg I:Ij?t‘icposzibae\(jergaewns A L s Don’t forget Dessert! ~, |~ | Your Choice of 3 of the below $65 © © Extra Chicken =g $6
Served with Crispy House Fried Tostadas. $i6 . U h(mwhp' : 12 x Fresh Housemade Tortilla, % Best Seller ™
, 25 fﬂp{bwc "wn/6 ”9 5 y 3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio) o S POV/( 5W //]ﬂldwg !
CWW 6060 ~ . i Cinnamon Sugar & Vanilla Bean Icecream(v) $9 i . . i AServe of Pico De Gallo Lol
c ) [ : i~ < ! Your Choice of 5 of the Below $90 5 4 | S!ow Cooked Pork Belly, Charred Corn, :
ured Fish, Poached Prawns & Tender Octopus ¢ ! s oe ~ # < 1 Pico De Gallo, Jalapeno Creme, Cheese, :
Red Onion, Green Apple, Coriander, Mint, : M”’WJ’ rvo : 2'0::"33“2” ieeff§°b° ldC\E/l\;Ee A::ad; © © 1 Mexican Crema, Corn Chips.(gf) $22 i
Green Chili, Coconut Cream, Lime. ¢ g\i HER Rl Chigheh | Batienel \\e/liy 5 oe i }
Served onCrispylHouse Fried ToétAdas. $16 ¢ ‘QClnnamon Sugar & Vanilla Bean Icecream(v) $9 SRd M Pork Belly | Cococnut Prawns | Octopus a H RS Extra Pork Belly $6



"SAUCE" 1S A TRADITIONAL SAUCE ORIGINALLY.USED 1N MEXICAN CUISINE, AS-WHLAS FOR DISHES BASED ON-THESE SAUCES . QUTSIDEMEXICO, 1T OFTEN REFERS
SPECIFICALLY To MOLE POBIANG. N CONTEMPORARY. MEXico, THE TERM IS/ USED FOR A NUMBER-OF SAUCES, SOME QUITE PISSIMILAR, - INCLUPING BIACK, RED
ColoRADG, YEHOW ) GREEN, AIMENDRADG, PE OLIA . HUAXMOLE, GUACAMOLE, AND PIPHAN - GENERALLY, A MOLE SAUCE CONTAINS A FRUIT, CHILI PEPPER, NUT, AND
SUCH SPICES AS BIACK PEPPER, CINNAMON, CUMIN, (LT, RED SAUCE) 1S A TYPE OF SPICY-RED SAUCE IN MEXIGAN CUISINE, T 1S MAPE OF JITOMATE
(RED-TOMAT0 ) , GROUND WITH-ONION, GARLIC, CHILE, SALT AND. PEPPER To TASTE. TYPICALLY | CORN TORTILIAS CuT IN-QUARTERS AND LIGHTLY FRIED
ARETHE BASIS OF THEDISH., GREEN 0R RED SALSA 0R MOLE IS POURED OVER THE CRISP TORTILA TRIANGLES . THE MIXTURE 1S SIMMERED-UNTILTHE TORTILLA STARTS
SOFTENING . PULLED-CHICKENAS SOMETIMES ADDED T0 THE MIX_ T 1S COMMONLY GARNISHED WITH CREMA | CRUMBLED_QUESC. FRESCO, RAW ONION-RINGS AND
AVOCADO SICES . CHIAQUILES CAN BE SERVED IWITH REFRIED BEANS. EGGS (SCRAMBLED OR-FRIED) , BEEF AND GUACAMOLE AS SIDE DISH. 0R ADoBAR
(SPANISH; MARINADE, SAUCE, OR SEASONING) IS THE IMMERSION OF RAW F00D-IN A STOCK (0R SAUCE) COMPOSED VARIOUSLY OF PAPRIKA, OREGANO, SALT,
GARLIC, AND VINEGAR T PRESERVE AND ENHANCE (TS HAV(R. “BEAK OF ROOSTER " ALS0 CAUED SALSA FRESCA 0R SAISA CRUPA, 1S TRADITIONALLY
MADE [ROM cHOPPED. TOMATO,-ONION, ANP QUANTRO, WITH LIME JUICE MIXED IN, 1S4 SPANISH WORP MEANING " TOASTED™, IN MEXICO AND. OTHER
PARTS OF [ATIN AMERICA, IT1S THE NAME OF VARI0US L0cAL DISHES WHICHARE TOASTED 0R USE-A TOASTED INGREPIENT AS THE MAIN-BASE OF THEIR PREPARATION,
ToSTADA uSuALLY REFERS To-A FIAT 0R BOWL-SHAPED. (LIKE A BREAD BolL) TORTILLA THAT IS DEEP TRIED OR TOASTED | [T MAY ALSO-REFER T0 ANY.DISH USING A
TOSTAPA-AS-A-BASE, A TORTILIA 1S A TYPE OF THIN, UNLEAVENED-FIATBREAD, TYPALLY MADE FROM CORN OR WHEAT. IN-SPANISH , "TORTIIA ™ MEANS -"SMALL
TORTA" OR "SMALL CAKE", |T-WAS_FIRST MAPEBY THE INDIGENOUS PEOPLES. OF MESOAMERICA BEFORE EUROPEAN CONTACT, THE AZTECS AND OTHER NAHUATL
SPEAKERS AL TORTILAS TAXCALL, TORTILLAS MAPE WiTH MAWZE (CORN.) ARE THE OLDEST VARIETY OF TORTILLA, AND. REMAIN VERY POPULAR IN-MEXICO. AND
CENTRAL AMERIA . "SYNCHRONIZED QUESADILLA™ 1S A ToRTILLA-BASED SANDIICH. MADE BY. PLAONG HAM AND SOMETIMES
REFRIED BEANS AND.CHORIZ0AND-A PORTION OF GAXACA CHEESE (0R ANY TYPE OF CHEESE) BETIWEEN Tia FLOUR TORTILIAS , THEY ARETHEN GRILLED OR EVEN LiGHTLY
FRIED UNTILTHE CHEESE MELTS AND THE TORTILLAS BECOME CRISPY , CUT-INTO-HALVES 0R WEPGES AND SERVED,-usuALlY WiTh SALSA AND PICo. PE GALLo, AVocARo
0R GUACAMOLE ON-ToP AND /0R CTHER TOPPINGS 0R CONPIMENTS. TRANSIATES LITERALLY To "GRILED MEAT" s THE ENGUSH "ROAST BEEF" 1SS0
NAMED/IN SPANISH . THE TERM CARNE ASADA 1S USED IN- [ATIN AMERICA, AND REFERS To THE STYLE OF GRILLED MEAT IN THOSE COUNTRIES .-IN SouTH AMERICA,
THETIRM USED FOR -GRILLED MEAT 1SASADG, AND IT HAS A DIFFERENT STYLE AND PREPARATION, (MEXICAN SPANISH, FROM- NAHUATL MoLcAXITL )
AND TEJOLOTE ARE STONE T00LS,, THE TRADITIONAL MEXICAN VERSION-OF THE MORTAR AND PESTLE, SIMMAR T0 THE Soutt AMERICAN BATAN  USED-FOR GRINDING
VARI0US FOOP. PRODUCT, 1S THE SEAF00D DISH ORIGINATED \N PERY TYPICALLY- MADE-FROM TRESH RAW FISH CURED IN-CITRUS JUICES /SUCH AS LEMON OR
HME, AND SPICED WiTH AJT, cHil) PEPPERS OR CTHER SEASONINGS INCIURING CHOPPED, ONIONS, SALT, AND CILANTRO,, GEVICHE 1S uSuAllY ACCOMPANIED BY SIPE
DISHES THAT COMPLEMENT TS FLAVORS , SUCH-AS SWEET POTATO, LETTUCE, CORN , AVOCADO 0R PIANTAIN, THE DISH 1S POPULAR-IN THE PACIFIC COASTAL REGIONS
OF JATIN ANERICA. IWEAIM-T0 PROVIDE THE FRESHEST
FlAvougs of MEXIco. (NOT-TEX MEX) BY APPING 0uR OWN CREATIVE FIAIR USING TRADITIONAL TECHNIQUES AND-THE FRESHEST LoAL INGREDIENTS ,




