
Entrees / Antojitos   

 

 

• Fries –$9 

    Jalapeño aioli or chipotle aioli 

• Crisps & Dips $12 

    Corn chips, salsa & guacamole

   

• Mexican Char-Grilled corn $7 (1pcs) $12 (2pcs) 
     Lightly grilled corn brushed with chipotle mayo, ricotta cheese w Mexican herbs

• Jalapeño Popper $6.5 (2pcs) $12.5(4pcs) 
    oStuffed with cheese, lightly crumbed then quick fried served with habanero may  

 • Loaded Fries $13.5
    Fried beer battered chips with melted cheese and your choice of /Chilli con 

   carne & jalapeño aioli/ Pan fried vegies, beans & jalapeno aioli 

 • Crispy Prawns $14 (6pcs)
    carrot papaya slaw served w Habanero aioli 

 • Buffalo Chicken Wing $13.5 (3pcs)
    With habanero mayo 

• Chicken Empanadas $12 (2pcs) - Served w sour cream

• Grilled Chicken- $7

    Pico de gallo, chipotle mayo, cactus salsa & 

ricotta cheese (GF)

• Slow Cooked Beef - $8 

   salsa verde, mango corn salsa & ricotta cheese (GF)

• Pulled Lamb- $9
    verde salsa, char-grilled corn salsa & ricotta cheese (GF)  

• Fried Fish- $7 
   papaya slaw, jalapeño garlic aioli & ricotta cheese  

• Crispy Spicy Prawn - $7
    cooked w onion & capsicum, papaya slaw, jalapeño garlic aioli,

   mango corn salsa & ricotta cheese  

• Slow Cooked Pulled BBQ Jackfruit - $7
    w verde salsa, pico de gallo, pickled jalapeño & grilled corn salsa (VG) (GF)  

• Sweet Potato Taco - $7
    w tajin chilli beans & vegan mayo (VG) (GF)  

SINGLE TACO 
PER SERVE 

• Burrito Bowl (V)(GF) - $17 
Spanish Rice, beans, cheese, Pico de gallo, sour cream, quinoa, 

salad mix, chipotle mayo & homemade salsa 

Choose rom
Chipotle chicken/ pan fried vegies  / chilli con carne/ 

pulled lamb+2/ shredded beef +2 

• Mexican Quinoa Salad (V)(GF) - $17 
Quinoa, avocado, beans, spanish onion with 

orange and lime dressing 

Salad 

• Chicken Burger + chips - $19 

    Chipotle grilled chicken, cheddar cheese, lettuce, pickled  

    jalapeño, onion & burger sauce 

• Beef Burger + chips -$19 

   beef patty, cheddar cheese, lettuce, jalapeño, onion & tomato relish 

• Veggie Burger + chips - $19 

   veggie patty, cheddar cheese, lettuce, jalapeño, chipotle mayo, 

   onion & tomato 

• Quesadilla Para Niños -$11 

   Grilled tortilla w melted cheese 

• Niños Nacho -$11 

   Warm Corn chips w cheese and sour cream 

• Fish & Chips -$10 

   Crispy sh & fries 

• Tacos -$6 

   Chicken, lettuce & cheese / beans, 

   cheese & lettuce 

Kids 

• Churros -$12 

   Cinnamon sugar w delicious homemade chocolate sauce 

• Sizzling Brownie -$13

    With melted chocolate & ice cream 

• Stick Date Pudding -$10 

   Covered in a caramel sauce with ice cream 

1. cheese & sour cream $3 

2. shredded beef/ grilled chicken/ pan fried vegies/ 

    chilli corn carne/ pulled lamb $3 

Add

Deserts

   

 

• Nachos (GF) (VG) -$19 

   Corn chips with melted cheese, Pico de gallo, beans, 

   sour cream, salsa, Jalapeño, chipotle mayo 

   + your choice of lling 

• Quesadillas (VG) -$19 

   Soft tortilla pressed with cheese, pineapple corn salsa, 

   chipotle mayo, cream, & salsa  + your choice of lling

• Enchilada -$19.5 

   Rolled tortilla oven baked topped w cheese & signature 

   enchilada sauce, Spanish rice, sour cream, beans, Pico 

   de galo, chipotle mayo, salsa + your choice of lling 

• Chimichanga -$19 

   Deep fried burrito w Spanish rice, sour cream, Pico 

   de gallo, chipotle mayo, salsa + your choice of lling 

• Tamale (GF) -$20 

    Masa dough stuffed with cheese and beans wrapped in corn husk

• Fajita (GF) (VGO) -$26 

   Sizzling platter of your choice of - chicken / steak/ tofu /sh/ prawns +3 

   Cooked w onion, capsicum, salsa & served w Spanish rice, beans, corn tortilla, 

   sour cream

• Spanish Paella (GF) (VGO) -$26 

   Sizzling platter of Mexican rice cooked w onion, capsicum, mushrooms, garlic & 

   salsa choose rom -  chicken & prawn / Tofu / chicken

Mains / Platos Pincipales 

Choose rom

10% public holidays surcharge     |      GF - gluten free      |      VGO- vegan option available      

TacosTacos

 

Tacos     N
TEQUILAS

• Signature Burrito (VGO) -$14.5/16.5   

   Spanish Rice, beans, cheese, Pico de gallo, sour 

   cream, chipotle mayo, homemade salsa & lettuce 

Choose rom 

Chipotle chicken/ pan fried vegies / chilli con carne/ 

pulled lamb +2/ shredded beef +2

• Fish/Prawn Burritos - $18.5   

   Beer battered sh/prawn or grilled sh, 

   Spanish Rice, beans, cheese, lettuce, 

   Pico de gallo, sour cream, garlic jalapeño 

   aioli & carrot papaya slaw 

Grilled Chicken

Pan Fried Vegies 

Chilli Con Carne 

Pulled Lamb +2

Shredded Beef +2

Guacamole -$3



• Traditional Lime Margarita - 18/ 45 

    Tequila Blanco, Cointreau, Lime, Agave,  Tajin Salt Rim 

• T & T Spice Margarita -19/50 

   Tequila Blanco, Cointreau, Cilentro, Habanero Roja & Lime 

• Tommy's Margarita - 20/52 

   1800 Silver Tequila, Agave & Lime 

• Mezcalita -19/50 

   Smoky Escobar Mezcal, Cointreau, Fresh Lime & Agave 

• Frozen Margarita – 19/50

    Watermelon, Mango, Coconut Lychee Lime, Strawberry Mint 

• Jalapeño Margarita -19/50

   Herradura Plata, Lime, Agave, Cointreau & Jalapeño 

 Margaritas

• Paloma -19 

   Escobar Mizcal, Cointreau, Fresh Lime & Grapefruit On The Rocks 

• Original Mojito -18 

   Rum, Fresh Lime, Mint Leaves & Lemonade 

• Espresso Martini -18 

   Vodka, Kahlua N Espresso

• Michelada -19 

   Corona, Tomato Juice, Fresh Lime, Tajin, Pepper, Worcestershire, 

   Habanero, Jalapeño Salt Rim 

• Long Island -22 

   Vodka, Gin, Rum, Cointreau, Tequila, Coke & Lime 

 Cocktails 

• Red - 9/32 

   Red wine, orange juice, Cointreau, lemonade, fresh fruit 

• White - 9/32

   white wine, pineapple juice, Cointreau, lemonade, fresh fruit 

Sangria • Tecate Can -6 

• Corona –8 

• Dos Equis -9 

• Negra Modelo -10

• Pacic -9

• Sol -8 

• Two Birds Taco Beer -8 

• Apple Cider -10 

BEER

W
in

e 

• Sparkling Wine
    Yarra Burn Brut Piccola -11

• Red wine
   Earthwork Shiraz (Barossa Valley)-11/45

   Pinot Noir – 11/45

   Tempranillo -11/45

• White Wine
   821 Savignon (nz) -9.50/40

   Seppelt The Drives Chardonnay (vic) -11/45

   Pinot Grigio -11/45

• Rose Wine 
   Rose Wine 11/45 

Jose Cuervo       

Espolon  

Herradura  

1800  

Patron 

Don julio

Tromba  
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Blanco Reposado Anejo 

Tequila Shots (30ml) 

• Lemon Lime Bitter -7 

• Virgin Mojito – 9 

Mocktails 

• Coke, Zero, Diet, Fanta, Solo, Sprite -4.5 

• Mexican Jarritos -6 
   Cola, Lime, Pineapple, Mango, Guava, Mandarin 

Soft drinks 

 Bebidas/ Dinks 

 Bebidas/ Dinks 
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