
DIETARIES: GF-GLUTEN FREE | GFO-GLUTEN FREE OPTION | DF-DAIRY FREE | DFO-DAIRY FREE OPTION | V-VEGETARIAN | VO-VEGETARIAN OPTION | VE-VEGAN | VEO-VEGAN OPTION | SEAFOOD: A-AUSTRALIAN | I-IMPORTED | M-MIXED

ONE BILL PER TABLE | 5% SATURDAY SURCHARGE | 10% SUNDAY SURCHARGE | 20% PUBLIC HOLIDAY SURCHARGE  | PLEASE NOTIFY OUR STAFF OF ANY DIETARY REQUIREMENTS.

BU�ITO A� ONS 
GUACAMOLE | SALSA | SOUR CREAM | QUESO  +2

SMA� SHARE PLATES

FROM 5PM MONDAY & TUESDAY
A� YOU CAN EAT TACOS | $30�

*WITH A DRINK PURCHASE | 90 MINS
GET BOTTOMLESS MARGS FOR $55PP ON 

MONDAY NIGHTS ONLY!

KIDS EAT FR�

GET ONE FREE KID’S MEAL WITH ANY 
TEX-MEX CLASSIC OR TRIO OF TACOS

SUNDAYS 12PM - 4PM

WHAT’S ON

TEX-MEX CLA�ICS
LAMB BIRRIA TACOS SHREDDED LAMB STUFFED  30
INTO CORN TORTILLAS WITH QUESO, LAMB BROTH  
& DRESSED SALAD - GF
DRUNKEN PRAWNS PAN FRIED PRAWNS FLAMBÉED WITH 28
TEQUILA, GARLIC & CHILLI, BLISTERED CHERRY TOMATO & 
WILTED SPINACH IN TOMATO BUTTER SAUCE, SERVED WITH 
WARM TORTILLAS, SALSA, SOUR CREAM, GUACAMOLE 
& CHARRED LIME - GF/I
QUESADILLA ROASTED PUMPKIN, QUESO, SPINACH,    26
SPRING ONION & CHIPOTLE CREMA - V
FAJITAS PAN FRIED CHICKEN, CAPSICUM & ONION   30
WITH SOFT FLOUR TORTILLAS, SALSA, SOUR CREAM 
& GUACAMOLE - DFO/GFO +2
ENCHILADAS CHICKEN TINGA BAKED IN CORN TORTILLAS 29 
& SERVED WITH RED ENCHILADA SAUCE, MEXICAN RICE, 
SOUR CREAM & QUESO FRESCO
MUCHO NACHOS GRANDE ALL SERVED WITH CORN CHIPS,
QUESO, SALSA, & SOUR CREAM - GF/DFO
          BLACK BEANS - VEO 23
          BRAISED BEEF 30
          PULLED PORK 28
          ACHIOTE CHICKEN   28

HOUSE SPECIAL LOADED BU�ITO
WITH RICE, GREEN MOLE, BLACK BEANS, QUESO &  18
YOUR CHOICE OF FILLING: BEEF, CHICKEN OR PORK 
SERVED WITH FRIES & AIOLI - VO/DFO  

WEDNESDAY NIGHT NACHOS | $89

BEEF NACHOS STACKED WITH CORN CHIPS, 
GUACAMOLE, QUESO, SOUR CREAM & SALSA

BRISBANE’S BIGGEST NACHOS 
PLUS A 1.5L MARGARITA TOWER

WEDNESDAYS ONLY

3PM - 5PM | SATURDAY & SUNDAY
SUNSET SIPS

$10 FRIED CHICKEN | DRINKS FROM $8

WARM CORN TOTOPOS - VE/GF  8
CHIDO GUACAMOLE CRUSHED AVOCADO, TAJIN,  10
PICKLED ONIONS & CORIANDER - VE/GF
ELOTES GRILLED CORN WITH CHIPOTLE CREMA,  8EA
QUESO FRESCO & ALEPPO PEPPER - VEO/GF/DFO  
POLLO FRITO SOUTHERN FRIED CHICKEN, HABANERO 18
& HONEY MAYO WITH LIME
JALAPEÑO POPPERS STUFFED WITH GOATS CHEESE & 16
SERVED WITH CHIPOTLE CREMA - V
TOSTADA HABANERO PRAWNS, TAJIN, GUACAMOLE & 18
CORN SALSA SERVED ON FRIED CORN TORTILLA - GF/DF/I
BIRRIA CROQUETAS SLOW COOKED BRISKET, QUESO 
& ANCHO RED PEPPER KETCHUP 
FRIES WITH AIOLI- VEO/GF/DF 13

LOADED FRIES QUESO, BACON & GREEN ONIONS - GF 16

19

ADD-ONS: GUACAMOLE | SALSA | SOUR CREAM | QUESO  5

TACOS 2 EACH  |  ANY 3 FOR 31  |  GF TORTI�A +1

23

23

TEX MEX CHICKEN SALSA ROJA, CHIPOTLE    23
CREMA & QUESO FRESCO - DFO

CRISPY PORK BELLY BURNT PINEAPPLE
SALSA & SLAW - DF

BRAISED BEEF CHEEKS SLAW, SMOKEY ANCHO CHILLI 
JUS & CHIVES - DF

PUMPKIN HALLOUMI ROASTED PUMPKIN, HALLOUMI,
GUACAMOLE, PICKLED SHALLOTS & HABANERO HONEY - V

BATTERED WHITING MANGO CHIMMICHURRI, TAJIN
& SLAW - DF/I 

23

23

CHU�OS
CLASSIC WITH WARM CHOCOLATE SAUCE - V 14
DULCE DE LECHE WITH VANILLA ICE CREAM & HAZELNUT 17
CRUMB - V
S'MORES WITH TOASTED MARSHMALLOW, CHOCOLATE 21
SAUCE, VANILLA ICE CREAM, STRAWBERRIES & BISCUIT - V
FIESTA CHOCOLATE SAUCE, DULCE DE LECHE, BERRIES, 
VANILLA ICE CREAM, BROWNIE & HAZELNUT CRUMB - V 

25

CHEESE QUESADILLA - V 11
ADD CHICKEN     +5
MINI NACHOS & SOUR CREAM - V  11
ADD CHICKEN     +5
TEMPURA FISH & CHIPS - I 15
ICE CREAM WITH TOPPING - V 5

12 YRS & UNDERKIDS MENU


