ENTRADAS

Oyster Fresco (gf, df)

Fresh oysters, Mexican mignonette, onion,
coriander & jalapefo or served natural with
lemon.

Guacamole (gf, df, va)
Traditional Mexican guacamole served with
corn tortilla chips.

Add duo of housemade salsas: $4

Papas ‘Chips’ (f, df, v)
Potato chips with tajin salt & chipotle mayo.

Corn Ribs (f, v)
Twice cooked corn ribs, chipotle mayo,
Manchego cheese & lime

Tinga De Pollo Tostada 2PC (g1
Chicken in adobo, topped with lettuce,
charred shallot crema, pickled onion & cotija
cheese. Served on a crunchy corn tortillas.

Tuna Tostada 2PC (gf, df)
Sashimi grade yellowfin tuna, guacamole &
sesame. Served on crunchy corn tortillas.

Pumpkin & Mushroom Tostada 2PC
(gf, df, vg)

Braised mushroom, pumpkin, frijoles, pepitas
& salsa Rojo. Served on crunchy corn
tortillas.

Cauliflower Ceviche (gf, df, v)
Cauliflower marinated in mandarin oil and
lime with avocado, corn & pepitas. Served
with corn chips & Valentina’s hot sauce.

Kingfish Ceviche (g, df)
Hiramasa Kingfish, leche de tigre, jalapefos,

16

11

16

19

22

18

18

26

avocado, pineapple & herb oil. Served with corn

chips.

2/5 Lonsdale Street, Braddon
@palomas.bar | www.palomas.bar

TACOS (2PC)

Pork Carnitas (gf, df 18
Confit pork shoulder. Served with grilled
pineapple, tomatillo salsa, onion & coriander.
Beef Birria / Consommé (g1 20
Slow braised beef with guajillo, ancho

chillies, Oaxaca cheese, onion & coriander.
Served with a braising Consommé & tomatillo
salsa.

Baja Fish 20
Battered fresh red snapper, chipotle mayo,
pickled cabbage, guacamole verde & lime.
Jackfruit Pastor (df, vg) 17
Smokey braised jackfruit, lettuce, charred
shallots, pineapple & cascabel chilli mayo.

Taco de Pollo (g 18
Slow cooked chipotle chicken with cotija
cheese, red onion, guacamole & tomatillo

salsa.
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Chorizo ()

Spicy chorizo, caramelised onion, duo of

salsas & Oaxaca cheese.
(DESSERT 16 |
Churros

Golden churros dusted with cinnamon sugar,
chocolate ganache, vanilla ice cream &

praline.
\ J

*A 15% surcharge will be applicable to food on public holidays
gf - Gluten Free | df - Dairy Free | v - Vegetarian | vg - Vegan

gfo - Gluten Free Option | vgo - Vegan Option



SIGNATURE COCKTAILS - $20

Paloma’s Paloma
Olmeca Altos Tequila, peach & lime. Lengthened with Jarritos
Grapefruit soda

Casa Margarita
Olmeca Altos Reposado Tequila, Cointreau, fresh lime & agave

Spicy Margarita
Cascabel Chilli infused Olmeca Altos Tequila, Yuzushu, fresh
lime & agave

Tijuana Lady
Beefeater Pink Gin, House-made Strawberry Shrub & Jarritos
Guava Soda with Hibiscus Salt

Plastic Fantastic
Absolut Citron Vodka, Chinola Passionfruit Liqueur, basil, lemon,
agave & soda

Champagne Pina Colada
White Rum, Pineapple Liqueur, coconut sorbet blended &
topped over Champagne

Cartel & Clover
Beefeater Gin, Raspberry & Hibiscus Grenadine, Dry
Vermouth, lemon, whites & raspberry dust

Liquid Churros
Spiced Rum, Coffee Tequila, Dulce de Leche, cinnamon,
condensed milk & cold drip espresso

Hibiscus Spritz
Aperol, Rhubarb Aperitif, Prosecco and housemade
carbonated hibiscus water

Oaxaca Old Fashioned

Reposado Tequila, Mezcal, Agave, Champagne Vinegar, burnt grapefruit

& bitters

Strawberry & Coconut Daiquri
Bacardi Coconut Rum, strawberry puree, coconut cream
& lime

Chilli Mango Margarita
Cascabel Chilli Infused Patron Silver Tequila, mango
puree, agave syrup & lime

SHOOTERS
Mexican Pickleback

A shot of Tequila chased with cold pressed pineapple
juice infused with coriander, mint & jalapefo

Pepino Loco
Tequila, Chamoy, Tajin served inside cucumber

Mezcal de la Casa

A shot of “400 Conejos” Mezcal served with orange &
grasshopper salt
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BEER

On Tap

Paloma’s X Capital Brewing Mexican Lager
Paloma’s X Bentspoke “Salud” Mexican Lager
Fellr Watermelon Seltzer

Bridge Road Rotating Seasonal Sour

Bottles / Cans
Tecate
Pacifico
Modelo Negra
Modelo

Capital Brewing Alc-Less

WINE
Sparkling
Nomads Garden Prosecco King Valley VIC

Perrier Jouet Grand Brut NV Champagne France

Red

Glaetzer -Dixon Pinot noir TAS

Gatito Loco Tempranillo Rioja Spain
Santuario Malbec Mendoza Argentina
Clandestine Shiraz McLaren vale SA

Higher place Cabernet-Malbec WA

=

hite

Kilikanoon Morts Block Riesling Clare Valley, SA
Mar De Envero - Troupe Albarino - Spain
Whitton Farm Pinot Grigio, ACT

Mada Blanc, ACT

Below The Clouds, Sav Blanc, NZ

Robert Mondavi Buttery Chardonnay, USA

Rose

La Vie en Rose languedoc France
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