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Avadilable 9am - Midday Saturday & Sund Taco - Served on Housemade Corn Tortilla e h s
, va:a o Y o Y S g‘dﬁﬁ Tostada - Served on Crispy Fried Flat Corn Tortilla i Lﬂmb 5#]}”5#{60?! Highly Recommended
}M’"’VJ/ ﬂwp%g% Chargrilled Corn, Mexican Crema, Manchego Cheese One Two Three ! Slow Cooked Barbacoa Lamb, Mexican Consomme,
Two Soft Boiled Eggs. Bacon Bits , Feta Cheese, Lime Salt.&'Cor‘lander. (vgf) green/ 56&"/& ; jse}Iapegr:oA(S:.r;mef E;HST] R%]a, 3 XB!-Iouse Made Tortilla,
Coriander, Guacamole & Toast Fingers $i2 Q”%,ﬂplm Sauteed Green Beans, Slaw 1 aw ide of Macha Green Beans
TP . : Vegetable Mole, Pickled Onion ’ ’
gﬂ% Opmn/ \ Iy Toasted Flo-urTortIIIa filled W'th. . . Crispy Fried Kale. (ve,gf) $6.5 $17 /QOWJVCWW Q”W’{W
Pycon &.Bags jerved on THEK L et $ - Roast ST, Cheese &gPepitalferde $8 Po corw 5,/0“00} Achiote Roasted Chicken, Cheese, Pepita Verde on a
5'/6&'/({?[%5””/%6 - Black Beans, Corn, Herbs, Cheese & Pepita Verde $8 (b Toasted Wheat Tortilla, Pico De Gallo
~ ~ Crispy Besan Fried P Broccoli & Rocket Macha Salad $22
. . ) 4 : py Besan Fried Popcorn Broccoli ocket Macha Salad.
White Flour Tortilla, Eggs, Bacon, Spinach, 15 CW”,”% -« Salsa Rojo, Mexican Crema, Add Guacamole $2
Spinach, Cheese, Guacamole. $ Corn Chips, Chutney, Tasty Cheese, Crema Slaw, Pickled Red Cabbage.(v,gf) $6.5 $17 Add Crema $2
Jalapeno Creme, Pico De Gallo Pickled Onion 5 4
74”0 gm&h & Fresh Herbs $8 b 5 84744050
Smashed Avocado, Cherry Tomatoes, Feta > L . Pulled Beef, Mole Negro de Oaxaca
Rockett, Dukkah, Chilli Oil, Balsamic $16 pO(bCOVl’I/ 5}”06600/ -« Roasted Corn, Coriander
gMW 7;’605/ Crispy Besan Battered Broccoli,Vegetable Mole § Pickle® Red Sffion. &) $7.5 $20 pﬂ"’ch/ gMW
Crispy Bacon, Fried Egg, Spinach, Chirmichuri and Pickled Red Cabbage.(gf) $12 éVW CMM Tri-colour coleslaw with ranch dressing. $5
Tomato Chutney, Monchego Cheese, Fresh Herbs 1 gMM POVk 5W 5 @ Guajillo & Garlic Chicken Breast, Slaw, P"c{(‘& PW
Pickled Red Onion, Housemade Tortilla $ _ 7 . Salsa Macha, Pickled Cucumber, , )
, ) Sticky Chilli Glazed Pork Belly, Jalapeno Creme, - < Red Onion, Morita Mayonnaise.(gf) $7.5 $20 Juan’s assortment of house pickled vegetables $6
Chilaquiles & Pickled Red Cabbage. (gf) $12 ' ' : Mecican Tomals (i
“Breakfast Nachos”Corn Chips, Beans, 5 b g' M Staff Favourite 5"“2‘/64 WW f%’h’ iAo o
Tomato Chutney, Cheese, Fried Egg, Fresh Herbs, : q % p’” : Crispy Battered White Fish, Slaw Traditional Mexican Rice. $6
Pico De Gallo, Mexican Crema. $17 i Mexican Style Salt & Pepper Calamari, Herbs, : Harrisa Bell Pepper Sauce, Onion, gﬂw 7";"0
gé cflf’W’Vlf \,_Morita Mayonnaise & Citrus $14 ; Cucumber & Pickled Cabbage. $7.5 $20
. P kg Trio of our housemade Salsas with Corn Chips
ans;c\etil CEIaps(i:cqm, BII:ag:kdI%'_eani,lA\golcadF({), Pico De Gall$o,7 CIWWWW OGZZ)PWJ/ Wc‘& o W Pepita Verde, Mole Negro de Oaxaca, Salsa Roja. $8
oached Egg, Crispy Fried Tortilla Salsa Roja , i
]- ! 5 W Charrgrilled Octopus Tentacle, Jalapeno Crema, > € Etlallr!gﬁ:?:;%iizgtﬁee”y’ g"ﬂﬂ{’l/ 56”"’%/
A!ZWBJ/ foe'RleB‘l . N A Fresh Herbs, Rocket & Raddish $’4 O JPllckIed CCucumbe(zg})Slaw, $7 5 $20 Steamed Green Beans, Salsa Macha & Toasted Sesame$9
obo Bee acon, Spinach, 2 x Poached Eggs , L 4 Jalapeno Lrema. . Add Manchego Cheese $2
Thick Cut Toast, Housemade Hollandaise. $i18 ”/,0”(6”/1/ mekt(/m/ ngMWww b 6" 74 V(ﬂ P > . oy m §
SmffFavouribe\‘. Guacamole, Pico De Gallo, Corn Chips.(vg,gf) $i4 A e M 7’"'?0 & ﬂVOMV(O g"MV(
H 5VMW 50”"/4 o Chaljgri“ed Flank Steak, Mango, Spinach, Shaved Red Onion, Avocado,
! 2x Housemade Tortillas, Chilli Scrambled Eggs, Bacon, i xicgpCreiia.RediediSory ; Toasted Pepitas, Toasted Chilli Vinagirette. (vg) $10
i \ ) p : i Chimmichurri, Manchego Cheese, Add P $6
i Pico De Gallo, Pickle Plate, Avocado, Spinach, Harrisa, i L Lime Salt.(gf) $8.5 $23 rawns
i Black Beans, Hash Browns, Tomato Chutney. $24 | POPCOV(/I/ 5V0660 w 50W 0 N (g . .
Bottomless Mi $29 (Between 10am & Midd 060va rawrn
gn:lsistior::::;ﬁy-As(kouresigfffonemﬂ's. y/ Crispy Besan Fried Broccoli, Pico De Gallo 6 . P
Responsible Service of Alcohol still applies. B PepitaVerde, Black Beans, Golden Fried Coconut Prawns,. (/C’Wl’l/ ”ﬂdwj’
Loe Rotfichilay, RnagIRe ) DratgioeY) 18 mzz%;{:?iznﬁoﬁxj:’ wlens Roasted Corn, Capsicum, Roast Pumpkin
,,4/{060 5%{ 50”/& Coriander, Mint. Y $8.5 $16 $23 Broccoli, Fried Kale, Slaw,Vegan Cheese,

2, | By Harissa Bell Pepper Sauce, Guacamole,

Adobo Pulled Beef, Charred Corn, Tomato, Staff Recommendation

Mexican Crema, Pickled Onion Ranch Slaw,
Spinach, Mexican Tomato Rice. $i18

Grilled Chicken Bowl,

Coconut Dressing, Corn Chips.(v, vg, gf) $18

Ceviche [Veortcrug i
Adobo Beef Nachos

Cured Fish, Poached Prawns & Tender Octopus
Cherry Tomato, Sliced Red Onion, Capers
Green Olives, Fresh Jalapeno, & Salsa Veracruz

Roast Chicken G in

Roast Chicken Pieces With Skin
Rainbow Slaw, Pepita Pesto

\Pickled Red Onion.(gf) $8.5 %16 $23

ammmmmm—————

Adobo Pulled Beef, Cheese, Tomato Chutney,

Served on Crispy Fried Corn Tortilla. $l6 . . . ) Mexican Crema, Guacamole,
3 Guajillo & Garlic Marinated Chicken Breast, 7S , Pickled lal Corn Chips. 20
e g , Owners Recommendation\‘.l Charred Corn, Black Beans, Mole Negro de Oaxaca, L od GMV W 0615(0 ”5/ E;(ctr: Bi; penos, Corn Chips. (gf) : 6
: UWW moécﬁ]/ew H Ranch Slaw, Spinach, Mexican Tomato Rice. 5 & . 8 :
: H P —_ Tender Citrus & Chilli Marinated ) ,
i Cured Fish, Poached Prawns, Tender Octopus { 6060W‘&—‘P’/V'WW 500”0 OWS g\)c;g.pﬁsl;l'entﬁcil'e,jﬁlapeno Pea Pure§9 5 $I18 $26 gW 5M€"/ //Iﬂdwg’
i Cucumber, Roasted Corn, Red Onion, Pb o4 Golden Fried C P Salsa R Ps AN Pt (8 S W Guajillo & Garlic Marinated Chicken Breast
i Coriander, Salsa Roja, » = 1 Golden Fried Coconut Prawns, Salsa Roja, i 28 Perfectto Share ™ = | )
i Served with Crispy House Fried Tostadas. $16 FRN %, Mango, Ranch Slaw, Spinach, Mexican Tomato Rice. $19 e T;'w PWVJ* g'haalc:fjaRBeey genﬁgﬁrria;i?:;r?léil;n%:ans, Cheese,
) “Lors s : y o Guacamole, Corn Chips.(gf) $20
whg 6 x Fresh Housemade Tortilla, A
661/ 6060 i 3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio) Extra Chicken $6
Cured Fish, Poached Prawns & Tender Octopus i A Serve of Pico De Gallo S 4 7 Best Seller ™

Don’t forget Dessert! ™, Your Choice of 3 of the below $65

Pork Belly Nachos

Red Onion, Green Apple, Coriander, Mint,

] { 3

sGreer:j Chilé,:C?ocolr:'ut CrT:am,dL_:_me. d $16 JM’"’VJ’ CM—COA/ 12 x Fresh Housemade Tortilla, Slow Cooked Pork Belly, Roasted Corn,

erved on Crispy House Fried Tostadas. 8:iL|'|';r8hT2§2|§?:I||§;Cchrc;§ﬁqlaﬁs§:gﬁ% ) 3 x Sides (Ranch Slaw, Three Pickle Plate & Salsa Trio) i Pico De Gallo, Jalapeno Creme, Cheese, $22

5 . > A Serve of Pico De Gallo i Mexican Crema, Corn Chips.(gf) :

(/6?‘ 'WCOCOWFCWW & Fairy Floss. $9 Your Choice of 5 of the Below $90 i Extra Pork Belly $6 |

Chickpeas, Green Apple, Avocado, Coriander : ! 0 Popcorn Broccoli | Beef Adobo | Carne Asada N =4

Mint, Red Chilli, Red Onion, Coconut Dressing. 75 J M’"’M/ CMW 5 % r s Grilled Chicken | Battered White Fish | Green Beans 7;' 0 W g 1 ' q W b a
Served with Crispy House Fried Tostadas. $16 » - % Cinnamon Sugar & Vanilla Bean Icecream(v) $9 L0 O Roast Chicken Skin | Pork Belly | Cococnut Prawns | Octopus S g ?’ ”ﬁ w ram — /ﬂ n_ /4
C@‘) Cr) C@J i i LI LIty ﬁ



"SAUCE" 1S A TRADITIONAL SAUCE ORIGINALLY USED IN MEXICAN CUISINE, AS WHLAS FOR DISHES BASED ON THESE SAUCES , QUTSIDEMEXICO, IT OFTEN REFERS
SPECIFICALLY To MOLE POBIANG, N CONTEMPORARY MEXico, THE TERM 1S USED FOR A NUMBER OF SAUCES, SOME QUITE PISSIMIAR, INCLUDING BIACK, RED
ColoRADa, YEMoW | GREEN, AIMENDRADG, PE ollA, HUAXMOLE, GUACAMOIE, AND PIPHAN GENERALLY, A MOLE SAUCE CONTAINS A FRUIT, CHILl PEPPER, NUT, AND
SUCH SPICES AS BIACK PEPPER, CINNAMON, CUMIN, (T, REP SAUCE) 1S A TYPE OF SPICY RED. SAUCE IN MEXIGAN CUISINE, T 1S MAPE OF JITOMATE
(RED ToMATO) , GROUND WITH ONION, GARLIC, CHILE, SALT AND. PEPPER To TASTE, TYPICALLY , CORN TORTILIAS CuT IN QUARTERS AND LIGHTLY FRIED
ARETHE BASIS OF THE DISH . GREEN OR RED SALSA 0R MOLE IS POURED OVER THE CRISP TORTILLA TRIANGLES , THE MIXTURE 1S SIMMERED uNTIL THE TORTILLA STARTS
SOFTENING . PULLED: CHICKEN-1S SOMETIMES ADDED T0 THE MIX, IT 1S CONMONLY GARNISHED WiTH (REMA, (RUMBLED QUESO FRESCO, RAW ONION RINGS AND
AVOADO SLICES . CHIAQUILES CAN BE SERVED WITH REFRIED BEANS, EGGS (SCRAMBLED 0R FRIED), BEEF AND GUACAMOLE AS SIDE DISH R ADOBAR
(SPANISH; MARINADE, SAUCE, 0R SEASONING) 1S THE IMMERSION OF RAW F0D-IN A STock (0R SAUCE) COMPOSED VARIOUSLY OF PAPRIKA, OREGANO, SAIT.
GARLIC, AND VINEGAR T0 PRESERVE AND ENHANCE TS FIAVOR, “BEAK OF ROOSTER ", ALS CALLED SALSA FRESCA 0R SALSA CRUPA, 1S TRADITIONALLY
MADE FROM cHOPPED TOMATO, ONION, AND QUANTRO, WITH LIME JUICE MIXED IN, 1S A SPANISH WORP MEANING "TOASTED™, IN MEXICO AND. OTHER
PARTS OF [ATIN AMERICA, IT 1S THE NAME OF VARI0US L0cAL DISHES WHICH ARE TOASTED 0R USEA TOASTED INGREPIENT AS THE MAIN-BASE OF THEIR PREPARATION,
TOSTADA uSuALLY REFERS To-A FIAT 0R BolL-SHAPED (LIKE A BREAD BOWL) TORTILIA THAT IS DEEP FRIED OR TOASTED , IT MAY ALSO REFER T0 ANY.DISH USING A
TOSTAPA AS A BASE, A TORTILLA 1S A TYPE OF THIN, UNLEAVENED FLATBREAD, TYPICALLY MAPE FROM CORN OR WHEAT, IN SPANISH, “TORTILIA™ MEANS “SMALL
TORTA" 0R "SMALL CAKE", |T WAS FIRST MAPE BY THE INDIGENOUS PEOPLES OF MESOAMERICA BEFORE EUROPEAN CONTACT, THE AZTECS AND OTHER NAHUATL
SPEAKERS CALL TORTILAS TIAXCALL, TORTILLAS MAPE WiTH MAWZE (CORN) ARE THE OLDEST VARIETY OF TORTILA, AND REMAIN VERY POPULAR IN MEXICO AND
CENTRAL AMERICA . "SYNCHRONIZED QUESADILIA™ 15 A TORMUA-BASED SANDIICH MADE BY PLAONG HAM AND SOMENMES
REFRIED BEANS AND. CHORIZ0AND-A PORTION OF OAXACA CHEESE (OR ANY TYPE OF CHEESE) BETIWEEN TW0 FLOuR TORTILIAS . THEY ARETHEN GRILLED 0R IVEN LiGHTLY
FRIED UNTILTHE CHEESE MELTS AND THE TORTILLAS BECOME CRISPY, CUT INTO-HALVES OR WEPGES AND SERVED, uSuAllY WiTh SALSA AND Pico PE GALLo, AVocADo
0R GUAGAMOLE ON-Top AND /6R OTHER TOPPINGS 0R CONDIMENTS, TRANSIATES LITERALLY To "GRILLED MEAT" + THE ENGLISH "ROAST BEEF" 1S S0
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,
THETERM USED FOR GRILLED MEAT 1S ASADO, AND IT AS A DIFFERENT STYLE AND PREPARATION, (MEXICAN SPANISH , FROM NAHUATL MoLcAXiTL )
AND TEJOLOTE ARE STONE T00LS , THE TRADITIONAL MEXICAN VERSION-OF THE MORTAR AND PESTLE, SIMIAR T0 THE South AMERICAN BATAN  USED FOR GRINDING
VARI0US FOOP PRODUCT, 1S THE SEAF00D DISH ORIGINATED IN PERU TYPICALLY MADE FROM FRESH RAW FISH CURED IN CITRUS JUICES  SUCH AS LEMON OR
IME, AND SPICED WiTH AJT, cHil) PEPPERS OR CTHER SEASONINGS INCLUPING CHOPPED. ONIONS,, SALT, AND CIANTRO,, 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 AMERICA. WE AIM To PROVIDE THE FRESHEST
FlAvougs of MEXIco. (NOT TEX MEX) BY APPING 0uR OWN CREATIVE FIAIR USING TRADITIONAL TECHNIQUES AND. THE FRESHEST LocAL INGREDIENTS




