W CHEFSMENU N\&

$86 per person. Available every night. Vegan & GF options available

TO START

TOTOPOS CON GUACAMOLE GF| Guacamole, corn chips

SCALLOP CEVICHE GF | Thinly sliced scallop and cucumber in a citrus and
jalapefio for a perfect balance of sweet heat, finished with shallots and micro herbs

CORN RIBS GF | Charred corn ribs tossed in spicy glaze topped with chipotle
mayo, queso fresco & coriander

MAINS Select 2 proteins

POLLO ALAMBRE GF | Choice of panfried chicken breast or pork belly

with capsicum and spanish onion cooked in guajillo oil & citrus sauce

BEEF BARBACOA GF | 8 hour slow-cooked beef in-house marinade

CHARGRILLED HALLOUMI GF | Halloumi, broccoli, salsa macha

UPGRADE + $5 per person

CARNE ASADA GF | Scotch fillet cooked medium rare on a mole, with agave
roasted seasonal vegetables and chimmi churri

SIDES

PATATAS BRAVAS| Crispy potatoes tossed in spanish spices served with chipolte mayo

MEXICAN SLAW | Charred corn and cabbage slaw dressed in a husk mayo
MEXICAN RICE| Cooked with salsa, corn, onion and garlic

BLACK BEANS | SALSA ROJA | PICO DE GALLO | WARM CORN TORTILLAS

TO FINISH

DESSERT PLATE | Chocolate brownie, churros with dulche de leche, caramel ice cream

A For all dietary requirements, please speak to our staff. A
10% Surcharge on Sundays & 15% on public holidays
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$66 per person. Available every night. Vegan & GF options available

TOTOPOS CON GUACAMOLE GF | Guacamole, corn chips

SCALLOP CEVICHE GF | Thinly sliced scallop and cucumber in a citrus and jalapefio
for a perfect balance of sweet heat, finished with shallots and micro herbs

CORN RIBS GF | Charred corn ribs tossed in spicy glaze topped with chipotle mayo,
queso fresco & coriander

CHIMICHANGAS GF | Hand-rolled corn tortilla chimichangas filled seasoned patatas,
flash-fried and topped with avocado mousse, salsa roja, sour cream, queso fresco, and
drizzle of macha oil

BAJA PESCADO TACO | Corn battered barramundi, pico, mixed cabbage, chipotle mayo

CHIMMI CHORIZO TACO | Chorizo, crispy cheese, chimmi churri and avocado
mousse on a corn tortilla

CHURRITOS CON DULCHE DE LECHE

A For all dietary requirements, please speak to our staff.
10% Surcharge on Sundays & 15% on public holidays
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