


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

(minimum 2 people)

SNACKS AND
SMALL PLATES

chargrilled corn - lime and garlic sauce - pico de gallo -
chilli powder

corn chips - eggplant & chilli dip  

masa fried chicken - garlic mayo - hot sauce 
 

Garbanzo chips - aioli - hot sauce 

$12

$8
Add Guac +$3

(S) $18
(L) $30

$14

TACOS

All served in sets of two

Halloumi - salsa verde - zucchini salsa 

Lamb barbacoa - mint sour cream
baby cucumber 
 
Grilled capsicum - basil - smoked olive mole 

Beer battered crispy fish - fermented cabbage
adobo slaw - pico verde 

pulled pork - pico de gallo - pickled shallot
Chorizo Oil

$16

$17

 
$16

$17
 

$17



nachos

Beef brisket - beer & cheese sauce - jalapeNos - house
guac - sour cream - salsa 

Braised bean - beer & cheese sauce - jalapeNos - house
guac - charred spring onion cream - salsa 

Animal style - beef brisket - braised beans - beer &
cheese sauce - jalapeNos - house guac - charred spring
onion cream - salsa 

Add ons
Double beef 
Double salsas

$24

$22

$44

$10
$10

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

sweets 
$6

sides

potatas bravas - sour cream - smoked tomato sauce
- spring onions 

$13

BBQ lamb belly - white bean - chorizo xo - pickled onion -
herbs - jus  

Eggplant Barbacoa - Quinoa - Grilled Corn - Herb salad  
- Red ChimiChurri - Pepitas

Chorizo and fried potato sandwich - chimichurri - cheese
- lettuce - pickles 

$34
 

$26

$20

from the grill
and larger plates


