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MEXICD
TAKEAWAY MENU

SNACKS

Esquites, chipotle buttered corn, coriander, queso fresco, blackened onion crema, tortillas (v) G* 9
Croquetas, potato, green onion, smoky cheddar, remoulade (v) L 10
Chickpea patatas, carrot mojo, queso, cucumber, green apple & ginger pico (v) L 12
Salsa roja, with house made yellow corn chips & L* 12
Guacamole, tomato pico de gallo, jalapeiio, coriander & house made corn chips & (L* 14
SOFT SHELL TACOS

Tumeric battered prawns, smoky crema, pineapple pico, coriander L** 8
Chicken guajillo piccadillo, (FR) jalapeiio mayo, chili jitomate, spiced pepitas ** 8
Green bean in masa amarillo, yellow salsa frita, roasted garlic creme, tofu BE* 8
Pork belly barboca, (FF) achiote dressing, pumpkin mayo, charred pineapple, slaw (s 8
Beef skirt carne asada, chipotle mayo, queso fundido, onion rings, coriander ({** 8
Braised lamb shoulder, beetroot hummus, cucumber, carrot slaw, crispy chickpeas e 8
MEXICO CLASSICS

Mexico fried chicken. (FR) jalapefio mayo & chipotle mayo. Not to be missed! AAL 16
Crispy cauliflower florets, cumin & lime mayo, smoky paprika & ({ 15.5
Chimichangas, pan fried mushroom, leek, chili, queso, cactus & salsa asada & W 18

Stuffed jalapefios, (FF) hickory smoked bacon, pork, red slaw, ricotta créme, green onion \{* 18
Braised pork belly burger, (FF) apple yoghurt, slaw, coriander, crisp shallots, brioche bun L 20

QUESADILLAS

Jackfruit tinga, frijoles, coriander, green onion, silverbeet, tomatillo & avocado salsa & L 19
Slow cooked lamb shoulder, queso, zucchini, garlic chips, pumpkin, oregano, salsa \ 19
38 cheese, charred chicken thigh, (FR) chili, black beans, kale, blackened onion crema\ 19
MUCHA CARNE

Butterfly prawn cutlets, chili, garlic, chipotle & lime butter, cucumber pico, ciabatta & 32

Agave braised pork ribs, (FF) red capsicum mojo, habanero chili, hickory & agave mole {* 32
Slow cooked pork belly, (FF') pumpkin & fennel mojo, crackling, tequila & maple agua (* 34

Pan seared lamb rump, baby peas & cumin purée, mint, almond & roasted garlic pico * 35
SIDES

Green leaf salad, cherry tomatoes, queso blanco, cucumber, olive oil & balsamic (v) L* 9
Pan fried broccoli florets, bacon, red onion, garlic dressing, queso fresco (v¥) * 9
Crumbed button mushrooms, crema de ajo, spiced pepitas, fresh chili, oregano & ¢ 9
Sauté green beans, toasted sliced almonds, pasilla chili oil, micro sango B 9
Patatas bravas, with chili salt, tinga sauce, chipotle mayo, micro coriander (v) \4* 9
DESSERTS

Baked white chocolate cheesecake, salted caramel popcorn (v)* 13
Cinnamon spiced churros, warm dark chocolate ganache, toasted walnut crumb (v) 13
Xocolate pastel, coconut créma, pistachio praline & 13

X

(v) Vegetarian (v¥) Vegetarian on request & Vegan friendly * Gluten Free ** GF on request
\ Spicy (FR)Freerange (FF) Free farmed



