WINES

Sparkling

2022 BaBaRumba 13| 65
Tumbarumba NSW

Champagne Veuve 140
Epernay FR

White

2021 Gilbert SauvignonBlanc 14 | 70
Orange NSW

2022 Gundog Estate Wild Semillon 15 |75
Hunter Valley NSW

2023 Henty Farm Pinot Gris 15 |75
Henty VIC

2021 Poachers Vineyard Riesling 16 |79
Canberra District ACT

2021 Sud De Frank Chardonnay 15 |75
Adelaide Hills SA

2018 Turners Crossing Viognier 60
Bendigo VIC

2021 MJ Becker Chardonnay 105
Hunter Valley NSW

2021 Mallaluka Aligote 90
King Valley VIC

Rose

2019 La Resistance 13|65
Cotes Du Rhone France

2021 Balmy Nights 65
Hilltops NSW

2022 Coup de Genie Rose 85
Provence France

Red

2021 Buddy Pinot Noir 15|75
Pays d’Oc FR

2021 Dub Style GSM 13|65
Tumbarumba NSW

2018 David Franz Hydraulic Press Shiraz 15|75

Barossa Valley SA

2021 Fighting Gully Sangiovese 80
Beechworth VIC

2021 Fleet Pinot Noir 105
Mornington Penn VIC

2020 Cascina Delle Rose Dolcetto d’Alba 105

Piedmont Italy

2021 CRFT Pinot Noir 140
Adelaide Hills SA

2021 Mercer Montepulciano 75
Central Rangers NSW

BEERS & CIDERS

Modus Cerveza 10

Corona 11

Pacifico 11

Dos Equis 12

Freshie Brewery Secrets Hazy Pale Ale 12
Yulli’s Cider ‘Margot’s’ 12

Buckety’s Pale Ale N0.23.5% 12

Moo Brew Pilsner 13

Heaps Normal Quiet XPA Non-Alc 9

JUGS (Serves 4)

White Sangria Cucumber Lychee Mint 45
Red Sangria Hibiscus Strawberry Orange 45

Classic or Spicy Margarita Jug 75 (4 -5 Margs)

COCKTAILS

Frozen Cocktail Special 15
Classic or Spicy Margarita 20

Frozen Lychee + Mint Margarita 24
Tequila Lychee Mint Cucumber Coconut Water

Spicy Pineapple & Aperol Margarita 22
Aperol Tequila Pineapple Tabasco

Tulum Margarita 22
Tequila Blue Curacao Lime

Watermelon Sugar Marg 24
Tequila Watermelon Strawberry Liquor Agave

Maracuya 24
Vodka Triple Sec Passionfruit Ginger Lemon

Hibiscus Longlsland Iice Tea 22

Tequila Vodka Rum Gin Triple Sec Hibiscus Agave

Pineapple Fresca 20
Coconut Rum Pineapple Lemon Soda Water

Fingerlime Paloma 24
Mezcal Grapefruit Agave Fingerlime

Mexican Espresso Martini 22
Tequila Nixta Corn Liquor Agave Espresso

Mexican Mezcal Negroni 24
Mezcal Cynar Campari Sweet Vermouth

MOCKTAILS + NON - ALCHOLIC

Hibiscuslce Tea 14

Seedlip Tommy Margarita 16

Virgin Grapefruit Paloma 16

Santa Vittoria Still 1L 10

Santa Vittoria Sparkling 1L 10

Santa Vittoria Sparkling 250ml 5

Coke | Coke Zero | Diet Coke | Sprite 6
Lemon Lime + Bitters 7

Rosa (Pink) Lemonade 6

SHOTS!

Spicy Margarita 12 Tulum 12
Can’t Believe It’s Not Patron 12
Tequila Service with Lime + Sea Salt
Arette 14 G4 25 Clase Azul 75
818 35 1942 35

add Fingerlime Caviar $4 pp

1.5% Credit Card Fee | 10% Sunday Surcharge | 15% Public Holiday Surcharge




Woodfire Flatbread 12
Choice of

Sea Salt + Olive Oil (VE + DF)
Mexican Chilli Qil (VE + DF)
Mexican Chimichurri (VE + DF)

CornChips 8
Crispy Corn Tortilla Chips (VE + GF + DF)

PicoDe Gallo 6
Tomato Onion Coriander Lime (VE + GF + DF)

Guacamole 8
Avocado Lime Coriander Onion (VE + GF + DF)

Queso & JalapenoDip 6
Melted Cheese Dip

Black Bean Mole 8
Refried Black Bean Dip Chilli Oil (VE + GF + DF)

RAW

Oysters 6.50 each
Sydney Rock Oysters Pepperonata Fingerlime (GF + DF)

Tuna Crudo Nori Taco 8.50 each
Avocado Sesame Chilli Oil Fish Roe (GF + DF)

Jungle Kingfish Ceviche 24

Fermented Pineapple Cucumber Avo Herbs Eschallots (GF +
DF)

TOSTADAS (4)

Prawn Tostada 24
Guacamole Sweet + Sour Cucumber (GF + DF)

Kingfish Tostada 24
Coconut Chilli Pineapple Cucumber + Fingerlime (GF + DF)

SALSAS

SalsaVerde 3
Green Tomatillo Avocado Coriander (GF + DF + VE)

SalsaRoja 3
Onion Tomato Jalapeno Coriander (GF + DF + VE)

Pineapple Salsa 4

Pineapple Cucumber Coriander Hot Honey Vinaigrette (GF + DF)

TACOS (2)

Crispy Al Pastor Pork Taco 20
Onion Coriander Adobo Aioli (GF + DF)

Crispy Brussel Sprout Taco 18
Romesco Corn Avocado Salsa (GF + DF + VE)

Cheese Steak Taco 20
Flank Steak Oaxaca Coriander Onion Chimichurri (GF)

Fish Taco 20
Battered Snapper Mexican Tartare Cabbage Pico De Gallo (DF + GFA)

SMALL PLATES

Mexican Halloumi 20
Fermented Peppers Chilli Oil Honey (GF)

Mexican Spiced Salt + Pepper Squid 26
Fried Jalapeho Kewpie Mayo (GF + DF)

Charred Corn Ribs (4) 16
Queso Fresco Jalapeno + Lime Butter (GF)

Chilli Con Carne Taquitos (4) 18
Chilli Con Carne Smoked Sour Cream Chilli Oil (DFA)

Mexican Popcorn Chicken 22
Fried Oregano Chilli Spring Onion Spiced Kewpie

Soft Shell Crab 28
Adobo Aioli Pineapple Cucumber Coconut Betel Leaf (GF + DF)

Fire Roasted Zucchini + Z. Flowers 22
Labneh Chilli Oil Corn Manchego Pepitas (GF + VEA)

Half Shell Roasted Scallops (3) 22
Tomato Chilli Butter Nacho Pangrattato (GF)

Woodfired Cauliflower 24
Jalapeno Sour Cream Pico De Gallo Fried Corn (GF + VEA)

Carne Asada Fries 24
Flank Steak Onion Sour Cream Salsas Queso Guac

Nachos Divorciados 26
Queso Salsas Pico De Gallo Crema Guac Pickled Jalapeno (VEA)
Chipotle Beans | Add Al Pastor Pork + 9 | Add Chilli Con Carne + 6

BIGGER
Beef Short Rib Rendang 36
Bone Marrow Crispy Taco Grilled Pineapple Salad (GF + DFA)

Tequila Pasta 28
Tomato & Chilli Cream (GFA)

Birria Quesadilla 26

Slow-Braised Short Rib Birria Queso Onion Coriander Lime Consommeé Flour Tortilla

Butterflied BBQ King Prawns (3) 36
Yuzu Kosho Jalapefio Butter Grapefruit Herb Salad (GF)

FishOf The Day 38
Habanero Cream Charred Cabbage Coriander (GF + DFA)

Half Rack Pork Rib 38

Chargrilled Pork Rib Hot Honey Oregano Charred Pineapple Chilli Lime (GF + DF)

Ribeye On The Bone 55

350g Ribeye Tomato Chilli Butter Onion Rings Mexican Gremolata (GF + DFA)

We try our best to cater to all dietaries. Please let your waitress know if you have any dietaries.

SALADS & SIDES

Mexican Caprese Salad 18

Jicama Heirloom Tomatoes Xnipek Queso Fresco Hibiscus (GF)

Tulum Salad 14

Beetroot Carrot Cucumber Alfalfa Mung Beans House Vinaigrette (VE + GF + DF)

Mexican Caesar 14

Butter Lettuce Tomatillo Ranch Dressing Manchego Corn Chip Pangrattato (GF)

Fries 12
Smoked Chilli Seasoning Lime Aioli (GF + DF)

Tomato Rice 12
Basmati Rice Ripe Tomato Coriander Cumin Lime (GF + DF)

Tortillas (4) 8
Warm Corn Tortillas (GF + DF)

Here for it

PRICED $65 PER PERSON
MINIMUM 4 PAX

SNACKS

Corn Chips
Crispy Corn Tortilla Chips (VE + GF + DF)

Guacamole
Avocado Lime Coriander Onion (VE + GF + DF)

Trio of Salsas

SMALL PLATES

Jungle Kingfish Ceviche

Fermented Pineapple Cucumber Herbs Avo Eschallots (GF +

DF)

Charred Corn Ribs
Queso Fresco Jalapeno + Lime Butter (GF)

Mexican Popcorn Chicken
Fried Oregano Chilli Spring Onion Spiced Kewpie

BIGGER

Beef Short Rib Rendang
Bone Marrow Crispy Taco Grilled Pineapple Salad (GF)

SIDE

Mexican Ceasar

Butter Lettuce Tomatillo Ranch Dressing Manchego Corn Chip Pangrattato (GF)

DESSERT

Churros
Dulce De Leche

DESSERTS

Mexican Tiramisu 16
Dulce De Leche Kahlua

Wood-Fired Burnt Meringue 16
Sour Cream Chantilly Berries Pineapple Hibiscus (GF + DFA)

Dulce De Leche Flan 16
Leche Flan Caramel Popcorn (GF)

Churros (4) 14
Dulce De Leche

More 1s More

PRICED $85 PER PERSON
MINIMUM 4 PAX

SNACKS

Corn Chips
Crispy Corn Tortilla Chips (VE + GF + DF)

Guacamole
Avocado Lime Coriander Onion (VE + GF + DF)

Trio of Salsas
SMALL PLATES

Jungle Kingfish Ceviche

Fermented Pineapple Cucumber Avo Herbs Eschallots (GF +
DF)

Tuna Crudo Nori Tacos
Guacamole Sesame Chilli Oil Fish Roe (GF + DF)

BBQ King Prawns
Yuzu Kosho Jalapeno Butter Grapefruit Herb Salad (GF)

BIGGER

Beef Short Rib Rendang
Bone Marrow Crispy Taco Grilled Pineapple Salad (GF)

Tequila Pasta
Tomato & Chilli Cream (GFA)

SIDE

Mexican Caprese Salad

Jicama Heirloom Tomatoes Xnipek Queso Fresco Hibiscus (GF)

DESSERT

Mexican Tiramisu
Dulce De Leche Kahlua

1.5% Credit Card Fee | 10% Sunday Surcharge | 15% Public Holiday Surcharge



