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Available 9am - Midday Saturday & Sund Taco - Served on Housemade Corn Tortilla topf s ’ ’
} , %a' le 9am - Midday lay & Sunday 960%/ Tostada - Served on Crispy Fried Flat Corn Tortilla guﬁ’/m & gﬁ"ftw 6WWI/ 5Veﬁ’ﬁ
i uinw s LPP%Q% Street Corn with Mexican Crema, One Two  Three - -  Guajillo & Garlic Marinated Chargrilled Chicken Breast
© Two Soft Boiled Eggs. Bacon Bits , Feta Cheese, Monchego Cheese & Lime Salt.(v.gf) $6 5 WW © © Mole Negro de Oaxaca, Steamed Greens
¢ Coriander, Guacamole & Toast Fingers $i2 g‘Won&g’W{”’ rocco b < Juan’s Pickled Vegetables $i8
: Crispy Besan Fried Broccolini Lo h“ l’ ;54 5W
g gﬂw Opmn/ Toasted Flour Tortilla filled with Salsa Roja, galsa Roja, Mexican Crema, o< 6 gm Pork
é a i W, N 4 ili s
: Bacon & Eggs Served on Thick Cut Toast $i14 Onion, Herbs & Cheese. (vegan option available) $8 law, Pickled Cabbage. (v.gf) $6.5 312 s$17 - Chili Glazed Slow Cooked Pork Belly Skewers
¢ . B Jalapeno Creme, Green Apple Coleslaw
§ 5'/@'/(6#’3?5”"/@ 5%’”’71/ 5V0660W 5%#74”{0b0 © © Fresh Herbs, Citrus Segments $18
) i i ; Crispy Besan Battered Broccolini, Pulled Beef, Mole Negro de Oaxaca P 74
‘ \S/:if:;ghlz|(0:tl1iéz§>er’tgta|5c§gr;,o?eafl0n, Spinach, $I5 Harissa Bell Pepper Sauce. (vg,gf) $8 R.oasted Corn (;oriander {2 C”Wl’w M p{”’
¢ n P ¢ Pickled Red Onion.(gf) $7.5 $14 $20 - - Chargrilled Flank Steak, Pipian Verde,
é 0 gmp, 560{ (14 56“%/ R ’ L o4 Blistered Cherry Tomatos, Pickled Onion,
. 74” 5/&'/ gVW Chwkm 5 o= Chargrilled Corn. $18
< Smashed Avocado, Cherry Tomatoes, Feta Sticky Chili Glazed Pork Belly, Jalapeno Creme, . o 7 g
. Rockett, Dukkah, Chilli Oil, Balsamic $16 Herb Salad & Pickled Red Cabbage. (gf) $12 Guajillo & Garlic Chicken Breast, 22
b , Salsa Macha, Pickled Cucumber, Loe
; g”n'/w 7;’605, 5ﬂb% g}”'w{ Red Onion, Morita Mayonnaise.(gf) $7.5 $14  $20 =
Crispy Bacon, Fried Egg, Spinach, Chimmichuri, Mexican Style Salt & Pepper Calamari, Herb Salad, 5””2'/ h%@ ﬁfh > 4 Nn Ch g
¢ Tomato Chutney, Monchego Cheese, Fresh Herbs ” . Morita Mayonnaise & Lemon $14 e 5 ttep(d&vtv/h ) EBRs) 5o Tp | I LI”’W h ) G $5
Pickled Red Onion, H de Torill é P rispy Battere ite Fish, Slaw 5 % ri-colour coleslaw with ranch dressing.
‘: ic e' e 'nlon ousemade Tortilla $ ¢ KOW,W 56‘0” o Staff Favourite . Hafrisa BellPapperSauee, Ohion, b )
¢ CW’(”W o eppes ; Cucumber & Pickled Cabbage. ~ $7.5 $14  $20 - Plckle Plale
< < : Roast Bell Pepper; Roasted Pepita, P , .
“Breakfast Nachos”’Corn ChipS, Beans, . Fresh Herb Salad Coconut Dressmg, E Po'/‘k 5W Juan s assortment of house PICk'ed vegetables $6
i Tomato Chutney, Cheese, Fried Egg, Fresh Herbs, ! '-‘ Sesame Seeds.(vg,gf) $14 ; 5o ’ ’
« Pico De Gallo, Mexican Crema. $17 o Chilli Glazed Pork Belly, 5 < meKMW EW KW
4 : Chargrilled Pineapple, %

[ p! 14 . . . . 6
5 g& Cﬂpﬁrn/ y moden/]/ m&(mrp guﬂmr}'wt& Pickled Cabbage, Slaw, sy sl €73( ~s20 g Traditional Mexican Rice. $
¢ Jalapeno Creme.(gf) . o] ’

4 Roasted Capsicum, Black Beans, Avocado, Pico De Gallo - Guacamole, Onion, Coriander, 14 N Ta b o4 V’W Ww
. . \ . : . - avourite . & <
: Poached ,Egg, Crispy Fried Tortilla Salsa Roja © Tomato Chutney, Corn Chips.(vg,gf) $ 6”’/”@7430”{” b os Trio of our housemade salsas,
i ]Mp,n/é/ 5%‘6&‘ < i Chargrilled Flank Steak, e Pipian Verde, Mole Negro de Oaxaca, Salsa Roja. $8
‘ : ‘ i Mexican Crema, Charred Corn S N ﬂza/m 3!0 fez;' g
é :_?_\gptoCBiglf O:\E'acon, Spcllnaﬁ'h,HZ degached Eggs $18 : ' ) ! Chimmichurri, Monchego Cheese il e W W& p’Mﬁ/
5 N e b “NAAA S N ek 42 N 5 6{3WW 5?{/&’ \, Lime Salt.(gf) $8.5 $16 $23 ViR Watermelon, Feta, Mint, Red Onion, Balsamic Glaze $9
el Staff Favourite ™, b ? %
o 5VMW 50”'/7{ - Cured Fish, Poached Prawns & Tender Octopus 60WWFPVWWW 5 PV?’W(/I/, ”MW & ,ﬂVOMﬁ(O gﬂwﬂ(
co url i Cherry Tomato, White Onion, Green Apple 7R
© 1 2x Housemade Tortillas, Chilli Scrambled Eggs, Bacon, : : Coriar?der Mint. Chili Toreados Vine arepgce Golden Fried Coconut Prawns, [ Poached Prawns, Mango, Spinach, Shaved Red Onion,
o H . . . . 1 o ’ o g ’ . o G P
. 1 Pico De Gallo, Pickle Plate, Avocado, Spinach, Harrisa, H : Served on Crispy Fried Corn Tortilla. $16 Mango, Fresh Avocado, Red Onion, Lo Avocado, Toasted Pepitas, Toasted Chilli Vinagirette.
- % Black Beans, Hash Browns, Tomato Chutney. ; : Py Mexican Creme, Lime % ¢ (vegan option available) $10
< U/ g ' ' Coriander, Mint. $8.5 $l6 $23 - -
& Bottomless Mimosas $29 (Between 10am & Midday) CWVW m OW’W 7
: ﬁi’;ﬁ,ﬁﬁ,ﬁ?g’,{i;ﬁfk:f;mﬂmﬁﬁ;’: -~ Cured Fish, Poached Prawns & Tender Octopus OOEP”J/ -
] p Cucumber, Charred Corn, Red Onion, ice C ol
¢ < Coriander, Crushed Tomatos, ;—\I’;'I;i Veigle(elgﬁizgeglgvcmpus’ 5 2 (/ ”p’
¢ 1 Fire Roasted Jalapeno Citrus Segments, ’ ) 1 o WW/ (Zh()
©  Served with Crispy House Fried Tostadas. $16 Lemon, Fresh Herbs. (gf) $8.5 $16 $23 i Pulled Jackfruit, R J/C . LN
g Y, ; \ \ £ ulled Jackfruit, Roast Capsicum, Roast Pumpkin,
é 5"066004’"/ 50W& 4 66V”W po/o P e e L e PR e PR PR PP L e b @ Broccolini, Fried Kale, Slaw,Vegan Cheese,
¢ ! PerfecttoShare ™ . - Harissa Bell Pepper Sauce, G |
; v . N : pper Sauce, Guacamole,
¢ Crispy Besan Fried Broccolini, Tomato, . Cured Fish, Poached Prawns & Tender Octopus 7100 MV& PMW gL Coconut Dressing, Corn Chips.(v, vg, gf) $i8
; Pipian Verde, Black Beans ~ ; 7 s & P &
) R;nch Slaw, Spinach MexicanTJomato Rice (v) $I8 v/ /Cucyiien Eharmed CUprRel OQ@R 6 x Fresh H de Tortill I\
, o e’ ' g Conien QloBoly , 3 x Sides (Ranch Siaw, Three Pickle Plate & Salsa Tri = 74”{060 5 eef nchos
b ﬂdobo 556{ 50&#0 . Served with Crispy House Fried Tostadas. $ié6 H A’é gy (sz’l_nc b ava, 1 ree Pickle Plate & Salsa Trio) R R YA o P anWetle
3 J , i erve of Pico De Gallo . Pl obo Pulled Beef, Cheese, Tomato Chutney,
: Adobo Pulled Beef, Charred Corn, Tomato, : 6WVW 6060 WSk Chollce P 7 U FEoWIE Lo Eeﬁcgn (I.".rema, G(L:Iacaméﬂg, $20
B Mexican Crema. Pickled Onion Ranch Slaw. Broccolini | Beef Adobo | Carne Asada 5 ), ickled Jalapenos, Corn Chips.(gf)
“ Spinach Mexican Tomato Rice ' $18 4 Eugeg Fish, ancheg\ Prlawgs &Te:derMQctopus Grilled Chicken | Battered White Fish $65 E /e gr. CWWI/ l/,ﬂ 5/
g i | : ed Onion, Green Apple, Coriander, Mint, Pork Belly | Cococnut Prawns | Octopus F o ”%64 dw
5 gVW 6Wm 50&”0 b Green Chili, Coconut Cream, Lime. $16 4 | P ] Guaiillo & Garlic Marinated Chicken Breast
g . Served on Crispy House Fried Tostadas. Lp"/ 7;'60 g re . uajillo & Garlic Marinate icken Breast,
‘ Guajillo & Garlic Marinated Chicken Breast, - ?’7 M PMW = Harissa Bell Pepper Sauge, Black Beans, Cheese
é D] ) P Shaved Red Onion, Mexican Crema,
: Charred Corn, Black Beans, Mole Negro de Qaxaca, : 12 x Fresh Housemade Tortilla, L Guacamole, Corn Chips.(gf) $20
é Ranch S|aw, SPinach, Mexican Tomato Rice. 4 3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio) b & ! u \ Al P38 Best Saii N
£ W ) Y ¢ A Serve of Pico De Gallo ok est Seller >,
6060Mvprp,w"/ 50”/0 sl L Don’t forget Dessert! ™, Your Choice of 6 of the Following POV/( 56“%’ ﬂqmg
< ¢ E Broccolini | Beef Adobo | Carne Asada " = i Slow Cooked Pork Belly, Charred Corn, g
: Golden Fried Coconut Prawns, Salsa Roja, Guacamole, 74(‘9/965 6ann CWW‘ l?‘ '5/ Grilled Chicken | Battered White Fish E o Pico De Gallo,jalapenoyCreme, P\ &
Al Mango, Ranch Slaw, Spinach, Mexican Tomato Rice. ¥ A S _Cinnamon Sugar &Vanilla Bean Icecream(v) 3 Pork Belly | Cococnut Prawns | Octopus $95 4 7 % Mexican Crema, Corn Chips.(gf) $20 ;
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@ "SAUCE" 1S A TRADITIONAL SAUCE ORIGINALLY.USED IN MEXICAN CUISINE, AS-IWELLAS FOR DISHES BASED ON-THESE SAUCES , OuTSIPEMEXICO, 1T OFTEN REFERS
SPECIFICALLY T0 MOLE POBIANC, IN CONTEMPORARY MEXico, THE TERM, IS USED FOR A, NUMBER OF SAUCES, SOME QUITE PISSIMIAR, INALUDING BIACK, RED
ColorADa, YEloW | GREEN, ALNENDRADC, DE olLA, HUAXMOLE, GUAGAMOLE, AND PPN GENERALLY, A MOLE SAUCE CONTAINS A-FRUIT, CHILI PEPPER, NUT AND
Suct SPICES AS BIACK PEPPER, CINNAMON , CuMIN (LT, RED SAUCE) 15 A TYPE OF SPICY-RED SAUCEIN MEXICAN CUISINE, T 1S MAPE OF JITOMATE
(RED-TOMATO) , GROUND WITH ONION  GARLIC, CHILE, SALT AND. PEPPER To TASTE. TYPIGALLY , CORN TORTILIAS CuT IN QUARTERS AND LIGHTLY FRIED
ARETHE BASIS-OF THE DISH-. GREEN 0R RED SALSA 0R MOLE IS POURED VER THE CRISP TORTIA TRIANGLES , THE MIXTURE 1S SIMMERED-UNTIL THE ToRTILLA STARTS
SOFTENING ./ PULLEP CHICKEN 1S SOMETIMES ADPED T0 THE MIX_ T 1S COMMONLY GARNISHED WITH CREMA | CRUMBLED QUESO_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 INMERSION OF RAW F00DIN A SToCk (0R SAUCE) COMPOSED VARIOUSLY OF PAPRIKA, OREGANO, SALT,
GARLIC, AND VINEGAR T0 PRESERVE AND. ENHANCE ITS FIAVOR “BEAK OF ROOSTER” ALS0 CALLED SALSA FRESCA 0R SALSA CRUDA, 1S TRADIMIONALLY
MADE FROM CHOPPED TOMATO,-ONION. AND QIANTRO, WiTH LIME JUICE MIXED IN 1S A SPANISH WoRD MEANING "'TOASTED", IN MEXICO AND. OTHER
PARTS OF [ATIN AMERICA, ITIS THE NAME 0F VARI0US d0cAL DISHES WHICH ARE TOASTED 0R uSE A TeASTED INGREDIENT AS THE MAIN-BASE OF THEIR PREPARATION,

2| TOSTADA uSUALLY REFERS To-A FIAT 0R BolL-SHAPED (LIKE A BREAD BoWL) ToRTILLA THAT 1S DEEP FRIED 0R TOASTED , IT MAY ALSO-REFER T0 ANY.DISH USING A

g TOSTADA-ASA-BASE, A TORTILA 1S A TYPE OF THIN,, UNLEAVENED FIATBREAD. TYPICALLY MADE FROM CORN OR WHEAT, IN-SPANISH “TORTILIA™ MEANS "SMALL

TORTA', OR “SMALL CAKE”., T WAS_FIRST MAPEBY THE INDIGENOUS PEOPLES. OF MESOAMERICA BEFORE EUROPEAN CONTACT, THE AZTECS AND GTHER VAHUATL

SPEAKERS. CALL TORTILIAS TIAXCALL  TORTILLAS MADE WiTH. MAWE (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 OAXACA CHEESE (0R ANY TYPE OF CHEESE) BETIEEN TWa FlouR TORTILIAS , THEY ARE THEN GRILLED OR IVEN LIGHTLY

FRIED UNTILTHE CHEESE MELTS AND THE TORTILLAS BECOME CRISPY , CUT INTO-HALVES OR WEDGES AND SERVED-uSUALLY Wi SALSA AND PICo DE GAllo, AvocARo

0% GUACAMOLE ON-ToP AND /0R OTHER TOPPINGS 0R CONPIMENTS,, TRANSIATES LITERALLY To " GRILLED MEAT" s THE ENGUISH. "ROAST BEEF" 1SS0

NAMED, INSPANISH . THE TERM CARNE ASADA 1S USED IN- [ATIN AMERICA, AND REFERS T0 THE STYLE OF GRILLED. MEAT IN THOSE COUNTRIES AN SouTH AMERICA,

THETERM USED FOR GRILLED MEAT 1S-ASADO, AND IT HAS A DIFFERENT STYLE AND PREPARATION (MEXICAN SPANISH FROM- NAHUATL MolcAXTTT )

AND TEJOLOTE ARE STONE T00LS,, THE TRADITIONAL MEXICAN VERSION-OF THE MORTAR AND PESTLE, SIMUAR T0 THE Soutt AMERICAN BATAN  USED-FOR GRINDING

VARI0US FOOP. PRODUCT, 1S THE SEAF0OD DISH ORIGINATED I PERU TYPICALLY MADE FROM TRESH RAW FISH CURED IN CITRUS JUICES  SUCH AS LEMON OR

HME, AND SPICED WITH ADi, CHili PEPPERS OR CTHER SEASONINGS INCLUDING CHOPPED ONIONS,, SALT, AND-CIANTRO , CEVICHE-1S USUALLY ACCOMPANIED BY SIDE

DISHES THAT COMPLEMENT TS FLAVORS , SUCH AS SWEET POTATO, LETTUCE, CORN, AVOCADO 0R PIANTAIN, THE DISH 1S POPULARIN THE PACIFIC COASTAL REGIONS

OF JATN AMERICA . WE AN T0 PROVIDE THE FRESHEST

© HAvougs oF MEXICO. (NOT-TEX MEX) ‘BY ADPING 0uR OWN CREATIE FIAIR USING TRAPITIONAL TECHNIQUES AND-THE FRESHEST LOCAL INGREDIENTS , . =

o T .




