ORTiLIA CHIPS & SALSAerwe
Guacamole - $16
Salsa Roja - $10
SalsaVerde - $10
Trio Plate - $20

CORN RiBSwen - $13

Fried Corn,Achote Butter
Manchego Cheese, Corinader, Crema.

£SQ“‘TES(wgﬂ - $14
Corn, Pico De Gallo
Manchego Cheese, Tajin.

POPCORN BRoCCOLiveven - $15

Crispy Besan Battered Broccoli,
w/ Harrisa Sauce, Cashew Crema, Pickles.

BABY SQuiD - 417

Mexican Style Salt and Pepper Calamari,
Morita Mayonnaise, Herbs, Pickled Onion.

CHiLLi CON QUESOwss - $18

Double Cheese Dip w/ Salsa Roja,
Pico De Gallo, Jalapeno,
Served with Tortilla Chips.

osTADAs

PRAWN SAIAD e - $16

2 x Prawn, Iceberg Lettuce, Mil Islas Salsa,
Cucumber, Lime Zest, Dill.

CHIiCKEN CAESARe - $17

2 x Grilled Chicken, Caesar Dressing,

Iceberg Lettuce, Pork Crackle, Manchego Cheese.

AGUACHilE VERDEe - $21 080

Cured Reef Fish, Prawns,
Avocado, Cucumber, Pickled Onion,
Jalapeno, Lime & Coriander Dressing.

ColoNuT CEViCHEe - $21 0
Cured Reef Fish, Prawns,

Red Onion, Green Apple, Cucumber,
Coriander, Mint, Chilli, Coconut and Lime.

' BURRiTo Botw] §1

BESAN BROCCoLi BOLULsorss - §23

Crispy Besan Battered Broccoli, Spinach,
Mexican Tomato Rice, Coleslaw
Salsa Verde, Black Beans, Pico De Gallo.

CHICKEN Bow)er - $23

Grilled Chicken Breast, Mexican Tomato Rice,
Coleslaw, Spinach, Black Beans,
Esquites, Mole, Pickled Cucumber.

BEEF Botu] ) - 13

Pulled Adobo Beef, Mexican Tomato Rice,
Coleslaw, Spinach, Esquites,
Pico De Gallo, Crema, Pickled Onion.

PRAWN Botu]. - $24

Coconut Prawns, Mexican Tomato Rice,
Coleslaw, Spinach, Pico De Gallo,
Mango, Salsa Roja.

PoRk BELLY Botwlse - 425

Chilli Glazed Pork Belly, Mexican Tomato Rice,
Coleslaw, Spinach, Black Beans,
Esquites, Jalapeno Cream.

Add Sour Cream - $2
Add Guacamole - $4
Extra Meat - $6

VEGETARIAN NACHOS 10 - $24
Pulled Jackfruit, Black Beans, Chargrilled Corn,
Broccoli, Coleslaw, Crema, Harissa Sauce,
Guacamole, Pico De Gallo, Fried Kale, Corn Chips.
(Vegan Option Available)

BEEF NACHOS«n - $25

Pulled Adobo Beef, Tomato Chutney,
Pickled Jalapenos, Cheese, Mexican Crema,
Pico De Gallo, Guacamole, Corn Chips.

CHICKEN NACHOS - $25
Al Pastor Chicken, Black Beans,Red Onion

Harissa Sauce, Cheese, Mexican Crema,
Pico De Gallo, Guacamole, Corn Chips.

PRAWN & CHORiZo NACHOS e - $26

Prawn & Chorizo, Corn, Cheese, Crema,
Pickled Onion, Jalepeno Crema, Corriander,
Corn Chips.




100 2TA0S  3TAf0s

PoPCORN BRoCOOLiver 6 $15 $23

Crispy Besan Batter, Harrisa, Crema,
Black Beans, Pickled Cabbage.

AGA\/E CA RROT( vg.gf)

Chargrilled Agave Carrots,
Cashew Crema, Pepitas, Dill.

BEEF ADoBO %6 $15 423
Pulled Beef Brisket, Mole De Negro,
Roasted Corn, Pickled Red Onion, Coriander.

CHiCKEN ClASiCAe ~ $6 $15 $23

Grilled Chicken, Morita Mayonnaise,
Salsa Macha, Coleslaw, Pickled Cucumber.

BA)A TisH Taco %6 $15  $23

Battered Fish, Coleslaw, Pico De Galo,
Jalapeno, Pickled Cabbage, Morita Mayonnaise.

PorK BELIYcen 59 17 425
Chilli Glazed Pork Belly, Chargrilled Pineapple,
Coleslaw, Pickled Cucumber, Jalapeno Cream.

CofoNuT PRAWN 99 $17 425
Coconut Prawns, Mango, Fresh Avocado,
Pickled Onion, Coriander.

CARNE ASADA 99 $17 425

Grilled Flank Steak, Chimmichurri,
Crema, Manchego Cheese, Tajin, Coriander.

PESCADO $10 $19 426

Pan Fried Reef Fish, Shredded Iceberg Lettuce,
Salsa Verde, Pickled Onion.

%6 $15 473

JUANS CHURROS - $10

Cinnamon Sugar, Salted Caramel
& Vanilla lcecream

FIAN IEXiCANO - $10

Baked Custard with Caramel.

MANGO SOKBET(gﬁvg) - $12

2 Scoops Maleny Food Co. Sorbet, Tajin.

WALF CHICKEN ASADO - $42

BBQ Chicken, Mole Negro, Rice, Esquites,
Pickled Onion, 6 Housemade Corn Tortilla.

FiSH DiVoR(iADO» - $45
Roasted Reef Fish, Coleslaw, Pico De Gallo
Avocado, 6 Housemade Corn Tortilla.

[AWIB SHANK BiRRA« - $43

Braised Lamb, Pickles, Salsa Verde, Coleslaw,
Mexican Crema, 6 Housemade Corn Tortilla.

DitZ TAWS e - $79

10 Housemade Tortilla, Chicken Al Pastor &
Adobo Beef, Pico De Gallo, Ranch Coleslaw
Mole, Salsa Verde, Salsa Roja, Pickles.

Gluten Free - (gf) | Vegetarian - (v) | Vegan - (vg)
GF Option Available - (gfo) | Vegan Option Available - (vgo)

We make every attempt to identify ingredients that may
cause any allergic reactions for those with food allergies.

However there is always a risk of contamination as in
our kitchen we may use these products
(eg Gluten, Fructose, Nuts).

Although we have strict cross contamination policies,
we cannot guarantee a total absence of these products
in any of our menu items.

***Highly Sensitive Ceoliacs Please Note***
We do not have a GF specific fryer so contamination may occur with any of
our fried gluten free items.

 (OEEKLY SPeCia) § ¢
IMARGARITA IJoNDAY

Medio Margaritas - $13
All Nachos - $20
Every Monday ALL Day

[HuRSDAY Bowl NiGHT

Burrito Bowls - $15
Every Thursday ALL Day




ClassiC- 20

Rooster Rojo Blanco Tequila
Joseph Cartron Triple Sec
Lemon & Lime | Agave.

CHilLi- $1

Chilli Infused Rooster Rojo Tequila
Joseph Cartron Triple Sec
Lemon & Lime | Agave.

SPiCY MANGo- §71

Chilli Infused Rooster Rojo Tequila
Joseph Cartron Triple Sec
Lemon & Lime | Mango | Agave.

['/CHEE g ColoNuT - §01

Rooster Rojo Blacno Tequila
Joseph Cartron Triple Sec | Agave
Lemon & Lime | Lychee | Coconut.

STRAWPERRY
& PASSIONFRUIT - 01

Rooster Rojo Blanco Tequila
Joseph Cartron Triple Sec
Lemon & Lime Agave | Strawberry
Passionfruit.

=1 PINEAPPIE & GINGER - $21

Rooster Rojo Blanco Tequila
Joseph Cartron Triple Sec | Agave
Lemon & Lime | Pineapple | Ginger.

FROZEN SLusHie WARGARITAS - 16

Frozen Classic Margarita OR
Check with our friendly team what
special flavour we have running today.

IMARGARITAS
ioNDAY'S

Medio Margaritas - $13
All Nachos - $20
Every Monday ALL Day

WEXPRESS WARTING - $22
Rooster Rojo Reposado | Licor 43
Mozart Dark | Cold Press Coffee.

JuANS ColADA - 20

Black Cockatoo Coconut Rum | 1800 Coconut
Pineapple Juice | Coconut.

Kitwi Cu(uwIBER DAIQURi - $21

Stolen White Rum | Kiwifruit
Cucumber | Lime.

£l FIAWIEN( - $20

StoliVodka | Strawberry
Passionfruit | Lemon | Lime.

JUAN'S SANGRiA
Red Wine or White Wine,
Joseph Cartron Triple Sec,

Citrus Mix,
Seasonal Fruit Platter.

44

SOF TDRINKS |
BuNDABERG

Ginger Beer | Lemon Lime & Bitters | Passionfruit
Pink Grapefruit | Blood Orange | Guava

Creaming Soda | Traditional Lemonade

Pineapple & Coconut | Tropical Mango $65

JARRiToS

Mexican Cola | Lime | Guava | Mango
Mandarin | Pineapple | Watermelon $75

 AGuA TRES(AS |

STRAWBERRY & PASSIONFRUIT 48
KitwiFRuiT g Cu(uwiBeR 46
MANGO. [EwfoN & |iwle 48

Go JoCo - ADD ouR (fousE SPiRiTS

Stolen White Rum | Rooster Rojo Tequila
Bombay Sapphire Gin | Stolichnaya Vodka
Shacklton Scotch Whiskey
Stolen Gold Rum | Evan Williams Bourbon




ARETTE BIANGo

ARETTE RePosaDo 412
ARETTE ANEYO 16
CASAWIIGOS BIANG 13
CAsuiGos Refosado  $16
CASAMIiGOS ANEo 7
CENOTE BIAN( $14
CENOTE RePosaDo $16
CENaTE ANE)O n

CENTENARIO PATA BIAN(O $13
CENTENARI0 RePosaDa $14
CENTENARi0 ANE)O $1]
CIASE AZul ReposaDo 450

CoRAZoN SilVeR m
CoRAZON RefasAD m
CoRAZON ANE0 13

CoRaZoN RePosaDo B/T  $73
CoRAZON ANEYo OLD 9§25
DoN Julio BIAN( $14
DoN Julio RePosaDo  §16

DoN Julio ANEo $19
DoN Julio 1942 $28
TORTALEZA BLANGD 7
TORTAlEZ RePasaDo $22
TORTAIEZA ANEYO $24
64 RePOSADO $15
64 ANEJO 18
HAGENDA PJATA

HAGENDA RePosaDo 14

WERRADURA ANEYY  §15
KaH RePosaDo $15
WilAGRo BIAN( $14
MilaGko ReposaDo 419
MilAGRa ANEY $22

0CHo BIAN(o 914
0CHo RePasaDo 916
WuHo BLAN( $10
PATRON SilVeR $14
PATRON RePosaDo 916
PATRON ANE)0 a7
PATRON €] Ciefo

ROOSTER Rado BLAN(

ROOSTER Rodo RePosaDo $10
ROOSTER Rao ANEYY  §11
SKELLY BLAN(o $12
TeRRALTA RePosADO  $16
TeRPALTA Anedo 419
TRow1BA BIAN( $10
VolANDo BIAN(o $12

1800 ColoNuT $12
1800 SiLVeR $12
1800 PefasaDa 13
1800 ANEo 414
818 BIAND 916
818 RePosaDo 7
816 ANEYO 0

816 RESERVE 4%

BOZAL NSAwIBLE L97)

BOZAL CeNiZo $
BOZAL CuisHe 494
BOZAL MADReCuisHE 424
BOZAL CsTil I <7
BOZAL BARRiL ANCESTRAL $34
BOZAL PECHuGA 925
BOZAL BoRReGo 35

TEQuilA FLIGHTS 3

CASAWiGOS IqeZCAL $17
(lE6AL eZCaL JoVeN 15
Il€6AL ieZCaL ReposaDo $17
NUESTRA SoleDAD JoVen §17

€ BusA JoVEN $13
SE BusCa RefosaDo 415
SE BuSCA ANEYO 7

Vuelo - 419
Centinario Plata Blanco Tequila | Rooster Rojo Reposado Tequila
Se Buca Joven Mezcal

CIASE DE NEGoCios- 25

818 Blanco Tequila | Casamigos Reposado Tequila
lllegal Reposado Mezcal

PRiWIERA (lASEO - ¢50

Forteleza Blano Tequila | Clase Azul Reposado Tequila
Bozal Cuishe Mezcal

DRiNKS WENU

LOAYWARD RiTA

10
Mexican Lager with Tequila & Lime 4.5% (Camperdown, NSW) $
JUAN TiFTY |AGER $10
Lager 4.0% (Newtown NSW)
YouNG HENRYS NEWTOWNER $12
Pale Ale 4.8% (Newtown NSW)
D'ABI_O with ice $10 without ice$15

Spiced Ginger Beer 3.5% (Sunshine Coast QLD)

BA I_TE R cCervera 50% (QLD) 355mi Bottle

TE[ATE Lager (Mexico) 4.5% 355ml Can

50| Lager (Mexico) 4.2% 355mi Bottle

CORONA Lager (Mexico) 4.5% 355mi Bottle

PAGIFIC0 Pisner (Mexico) 4.4% 355mi Bottle
ONTIETHS Appie Cider (N2) 4.5% 330mi Botte
GREAT NORTHERN 4.6% (QLD) 375mi can

XXXX GOLD 3.5% (@LD) 375mi Can

GREAT NORTHERN SUPERCRISP s.5% 375mi can
AETHER IPA &.0% (LD) 375mi can

 (UINE & BUBBES?
BuBBIES g COHITES

%9
%9
$10
$10
11
$10
96
§7
§7
$15

GLASS  BOTTle

DANCER PRoSEC(0 11

Piangil,Victoria Australia.

KoPu §AuViGNoN BIANC $11

Marlborough, New Zealand

WASTERPEACE PiNoT GRiGio $10

Swan Hill,Victoria Australia.

RASE 4 RED
IMASTERPEACE RoSE $10

Swan Hill,Victoria Australia.

WEART 4, Soul. PINK MosTATo 1

Piangil, Victoria Australia.

MRS Sz f
BEL Co. PiNaT Noif $12

Adelaide Hills, SA Australia

$ag
a5
a5

a5
4a5
a5
f50
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Chargrilled Corn, Mexican Crema,

Manchego Cheese, Tajin Lime Salt & Coriander

CORN RiBS - $13

Fried Corn,Achote Butter
Manchego Cheese, Corinader.

GUACAWIO[E - §15

Avocado, Lime, Pico De Gallo, Corn Chips.

PoPCoRN BRoC(oLi - §15

Crispy Besan Battered Broccoli,
w/ Harrisa Sauce and Red Pickled Cabbage.

BABY S0uiD - $17

Mexican Style Salt and Pepper Calamari,
Morita Mayonaisse, Herbs, Pickled Onion.

Pork BELLY - 419

Chilli Glazed Pork Belly, Jalapeno Cream.
Pickled Cabbage.

CHARGRILIED BABY oCToPus - $19

Avocado and Pickles

VEGETARIAN NACHOS - $24
Pulled Jackfruit, Black Beans, Chargrilled Corn
Broccoli, Coleslaw, Crema, Harissa Sauce,

Guacamole, Pico De Gallo, Fried Kale.
(Vegan Option Available)

PoRK AL PASTOR NACHOS - $24

Al Pastor Roasted Pork, Roasted Corn,
Cheese, Mexican Crema, Guacamole.

BEEF WACHOS - $35
Pulled Adobo Beef, Tomato Chutney

Pickled Jalapenos, Cheese,
Mexican Crema, Guacamole.

CHiCKEN NACHaS - $25
Al Pastor Chicken, Black Beans,

Red Onion, Harissa Sauce, Cheese,
Mexican Crema, Guacamole.
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BESAN BRoCGoli Botul. - $23

Crispy Besan Battered Broccoli, Spinach,
Mexican Tomato Rice, Coleslaw
Salsa Verde, Black Beans, Pico De Gallo.

CHiCKEN Bow] - $23

Grilled Chicken Breast, Mexican Tomato Rice
Coleslaw, Spinach, Black Beans,
Charred Corn, Mole, Pickled Cucumber.

BEEF Bowwl - §23

Pulled Adobo Beef, Mexican Tomato Rice
Coleslaw, Spinach, Charred Corn
Pico De Gallo, Crema Pickled Onion.

PRAWN Boww] - $24

Coconut Prawns, Mexican Tomato Rice
Coleslaw, Spinach, Pico De Gallo,
Mango, Salsa Rojo.

Pokk BELLY Bawl - $25

Chilli Glazed Pork Belly, Mexican Tomato Rice,
Coleslaw, Spinach, Black Beans,
Charred Corn, Jalapeno Cream,

6 Housemade Tortilla
Chicken Al Pastor OR Adobo Beef

Pico De Gallo
Ranch Coleslaw

Mole
Salsa Verde
Salsa Roja
Pickles

DieZ ACOS - 469

|0 Housemade Tortilla
Chicken Al Pastor
Adobo Beef
Pico De Gallo
Ranch Coleslaw
Mole
Salsa Verde
Salsa Roja
Pickles
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