
TACOS

SNACKS AND 
SMALL PLATES

sweet

sides

from the grill
and larger plates

chargrilled corn - black garlic butter - pecorino - $11

 

corn chips - eggplant & chilli dip - $8 (add guac $3)

 

masa fried chicken - garlic mayo - yuzu 

habanero hot sauce - $17

 

Masa fried Okra  - chipotle Mayo - $14

 

Michoacan zucchini - spring onion - smoked feta - sour
cream - tajin - $15 (2)

 
Lamb Shank barbacoa - mint sour cream - baby
cucumber - $15 (2)
 
chipotle glazed king oyster mushroom - mexo sauce -
pickled shimeji - fried garlic - $15 (2)

Beer battered crispy fish - fermented cabbage - spicy
mayo - pico verde - $15 (2)

 
pulled pork - pico de gallo - pickled shallot - Chorizo Oil
- $15 (2)

peanut butter brownie - chocolate mousse - toasted
marshmallow - raspberry sugar - $6

potatas bravas - sour cream - smoked tomato

sauce - spring onions - $13 
 

BBQ lamb belly - white bean - chorizo xo - pickled

onion - herbs - jus - 34 

Eggplant Barbacoa - Quinoa - Grilled Corn - Herb

salad  - Red ChimiChurri - Pepitas - $26

 

Chorizo and fried potato sandwich    chimichurri -

cheese - lettuce - pickles - $20

 

Beef Brisket nachos - beer and cheese sauce - 

jalapenos - house guac - sour cream - salsa - $22 

Braised Bean nachos - beer & cheese sauce -

jalapenos - house guac - charred spring onion

cream - salsa - $19

Not Sure what to get? Let us decide! 
3 course feed me menu - $50pp 

(minimum 2 people)


