CANTINA

GUACAMOLE & CHIPS 12/19
grandma’s guacamole recipe with
housemade tortilla chips

Add queso ~ 4

CHICHARRON 12
Fried pork crackiling, tajin

COSTILLA DE ELOTE 16

Deep fried corn ribs, taquito seasoning,
corn puree, ricotta salata (v)

QUESO FUNDIDO 18

Skillet baked cheese mix, jalapenos,
corn and tortilla chips

Add Carnitas 4, Carne Molida(vg) 6
CEVICHE DEL DIA MP

Check with your waiter for todays
market fresh selection

ENSALADA DE REMOLACHA 16
Salt roasted beetroots, queso fresca,
walnut, orange, fresh herb (v,vg)

PAPAS FRITAS 18
Twice cooked potatoes, salsa roja,
maggi aioli (vg)

FIESTA

Classic chefs selection, minimum 2
people 79 per person

TAQUITO

ANTOJITOS DE MAIZ
TAQUITOS QUESABIRRIA ENCHILADA EMPANADA

ROLLED AND FRIED 2 FOR 22 PAN FRIED W/ CONSOMME MONTADAS STYLE (STACKED) FRIED MASA TURNOVER
Grilled Chicken Hombro de Cabrita 15 Barbacoa Especial 20 Chorizo con Queso 12
Pork Carnitas Guajillo Braised Barramundi 15 Guajillo Braised Barramundi 22 Cauliflower Cheese (vg) 10
Refried Beans (v,vg) Carne Molida con papas (vg)10  Vegan Lamb Barbacoa (vg,v) 20

Carne Molida con Papas (vg) Carne Molida Con papas (vg) 20

TACOS

ALL TACOS 9 OR A FLIGHT (4) FOR 30

CARNITAS DE CERDO ENTERAS SEITAN LAMB BARBACOA

Whole braised pig, salsa verde, pickled onion Chile braised vegan lamb, garlic chive crema, white onion
PESCADO ESTILLO BAJA CALIFORNIA CAMOTE

Baja style crispy fish, mexican tartare, pickled cucumber Chamomile roasted sweet potato, avocado crema, salsa macha
POLLO CON MOLE CHABACANO CARNE MOLIDA CON PAPAS

Grilled Chicken thigh, apricot mole, habanero crema, fried shallot Ground Impossible Mince, potato, sour cream, xni pec

TACOS DE BARBACOA ESPECIAL FRIJOLES

Beef Cheek, Grilled ox tongue, garlic chive crema, white onions Refried beans, avocado crema, pickled red onion, chulpi

PLATOS FUERTES

ALL PLATES COME WITH TORTILLAS, CONDIMENTS AND RICE

POSTRES DESSERTS

CALDO DE POLLO FRITO 45 CHURROS 13

Fried boneless maryland, triple cooked consomme, hominy, corn. Mexican style churros w/ cacao atole (vg)
HONGOS DE CARNITAS 40 FLAN 15

Lions mane mushroom, quelitas, stewed rye, epazote oil Traditonal vanilla creme caramel

COLLAR DE BARRAMUNID 42 PASTEL DE ELOTE 18

Barramundi Collars, diosa verde, shaved fennel, daikon Warm corn cake, butterscotch, creme fraiche

ALL TORTILLAS ARE MADE FRESH IN HOUSE FROM STONE GROUND CORN
PLEASE INFORM US OF ANY DIETARY REQUIREMENTS INTOLERANCES AND ALLERGIES
VEGETARIAN OPTIONS ON THE MENU CAN BE DONE VEGAN
A 15% SURCHARGE APPLIES ON SUNDAYS & PUBLIC HOLIDAYS



