
CHIPS AND DIPS $15

Starters

Tomato Salsa

Frijoles

Trio of Dips
Topped with Jalapenos and queso
fresco. Served with corn chips.

Traditional black bean dip, topped with
pico de gallo, jalapenos and queso
fresco. Served with corn chips

Choose any three of our delicious dips.
Served with corn chips. 4+ people
recommended

Mini Chimichanga
A starter sized, deep-fried burrito
filled with protein, cheese, pico de
gallo and corn salsa, topped with
salsa borracha and Mexican crema.
Ground Beef, Chicken or Beans 

$15

$40

Guacamole 
Avocado dip, topped with pico de
gallo, jalapenos and queso fresco..
Served with corn chips.

(GF,V) Queso
Warm cheese dip, topped with pico de
gallo, jalapenos and queso fresco..
Served. with corn chips

(GF,V)

(GF,V)

$15Jalapeno Poppers
jalapenos stuffed with cream cheese 
coated in breadcrumbs and fried.
Served with chipotle mayonnaise

(V)

Camaron
Corn tostadas with marinated,
charred prawns, chipotle mayo and
guacamole.

$18(GF)

Fried corn pastries with Mexican
crema and your choice of filling
Mushroom    or Chicken and Capsicum(V)

Empanadas $15(GF)

(GF,V)

(GF,V)

Tacos
Two (2) per serve. gluten free Option +$2

Al Pastor Barbacoa $17
marinated lamb on a bed of cabbage,
topped with salsa borracha, coriander,
radish and served with a lime wedge

$17
Marinated, slow cooked pork belly
topped with pineapple salsa and queso
fresco

Pollo $17
Chicken poached in orange juice, agave
and mild chilli with cabbage, chipotle
mayonnaise, mojo onion, queso fresco
and tajin seasoning

Pescado $17
Crumbed and fried whiting with
cabbage, chipotle mayonnaise, baby
radish and coriander

Tacos de Papa
Crispy seasoned sweet potatoes with
black beans, Mexican crema, queso
fresco and coriander.

(V) $15Hongos
Roasted field mushrooms topped with
Mexican crema, corn salsa, pico de
gallo, shallots and manchego cheese.

$15(V)

Nopales   
Brined cactus and black beans topped
with salsa borracha, pico de gallo and
toasted pepita seeds

$15(VG)

(GFO) +$2Albondigas
Traditional beef and pork meatballs 
braised in a tomato-based stock with a
hint of chipotle and herbs. Topped with
pico de gallo and queso fresco. Served
with tortillas

$15

DIp Sampler
Want to try them all?

$24(GF,V)

Signature dish

Tacos de Camarones $17

(No GF option)

Marinated prawns on a bed of garlic,
and corriander lime slaw topped with
avocado and queso fresco and a lime
wedge

Elote
Charred fresh corn, coated in chipotle
mayonnaise, tajin seasoning and
grated manchego cheese.

$15(GF,V) Quesadilla
A large flat toasted wheat tortilla with
cheese, pico de gallo, corn salsa, sauce and
Mexican crema. Served with a side salad and a
lime wedge.
Cactus or Beans with salsa borracha $17
Beef with salsa borracha $19
Chicken with chipotle mayo  $19

(GFO +$1)

(V)

$15chile rellenos
Oven roasted grilled jalapeno peppers,
stuffed with cream cheese, rice onions
and capsicum

(GF,V)



Mains

Enchiladas
stuffed and baked tortillas, topped
with salsa, cheese, corn salsa, pico de
gallo and guacamole.
Beans & Salsa Borracha $26
Beef & Salsa Borracha $28
Chicken & Salsa Verde $28

(GFO +$2)

(V)

Fajitas
Our house specialty! A sizzling plate
of a house marinated topping, with
sautéed capsicum & onions. Served with
salsa, guacamole, Mexican crema,
cheese and flour tortillas.
adobo marinated mushrooms $28
marinated chicken breast $32
marinated rump steak $32
Annatto seed marinated prawns $34

Or
Try a mixed Fajita (Max of 2) +$2

(GFO +$2)

Mexican rice, capsicum, onion, and your
choice of house marinated protein.
topped with pcio de gallo, corn salsa,
shallots and jalapenos. Topped with
Sala Borracha and Mexican crema.
Served with a lime wedge..
Adobo marinated mushrooms $26
marinated steak $28
Marinated chicken breast $28

Arroz a la Mexicana (GF)

Giant Chimichanga
Deep-fried burrito stuffed with your
choice of filling, grated cheese,
Mexican rice, pico de gallo and corn
salsa. Topped with salsa borracha,
Mexican crema and jalapenos.
Bean $26
Beef or Chicken $28

(V)

10% surcharge Sundays and 15% Public Holidays
10% surcharge for groups over 12 not on a Function menu

Cakeage $2 per person

Sides
Black Beans            $4          
Mexican Rice            $4
Mexican Salad         $4
Refried Beans          $4

Carne Asada
Flame grilled, Mexican spiced dry rub
300g New York Strip Loin, served with
patatas bravas, salad, Mexican crema
and a lime wedge.

$38(GF)

Desserts $15

Xangos
House-made, deep-fried strawberry
cheesecake flavoured chimichanga,
served with ice cream and berry
topping 

(V)Churros
Deep-fried Mexican donut-like pastry
with house-made salted caramel sauce.
Add: Chilli Chocolate Sauce +$1
Add: Ice cream +$2

(V)

The traditional Mexican wrap stuffed
with your choice of protein, shredded
cabbage, Mexican rice, grated cheese,
pico de gallo, corn salsa, salsa and
Mexican crema.
Bean with salsa borracha $25
Ground beef with Salsa Borracha $27
Chicken with chipotle mayo $27
Steak with salsa borracha $28

Add crunchy corn chips $1

Burrito

Signature dish

Extras
Black Beans                  $2
Vegan Cheese                 $2
Picked Jalapenos            $2
Guacamole                     $3
Extra (5) Torts/Chips     $3

Pollo Asado
Flame grilled, house marinated chicken
breast, served on a bed of a tomato
and capsicum enriched riced, served with
our signature queso sauce and a lime
wedge.

$36(GF)

Nachos
Crunchy corn chips piled high with
melted cheese, pico de gallo, shallots
& Mexican crema with your choice of
filling.
Beans +$24
Chicken or Beef +$26

(V)

(GF)

Albondigas
A main size portion of our traditional
beef and pork meatballs  braised in a
tomato-based stock with a hint of
chipotle and herbs. Topped with pico de
gallo and queso fresco. Served with
tortillas

$26(GFO) +$2


