
Starters (GF)

Tostada (GF) 

 Soft tacos (GF) 

four deep fried potato tacos, served with lettuce, sour cream and salsa

House made crispy tortilla chips with guacamole dip, sour cream and house salsa

Dorados (GF,V) 15.9 

Guacamole and tortilla chips (GF, V) 15.9

Papas fiesta (GF,V) 16.9
Crispy potato chips, herb salt or tajin chili seasoning w sour cream

Choose one: melted mozzarella cheese (V)/ corn salsa (V)/ chilli con carne/ pulled pork  

(choose 2) Pulled pork / chicken / chilli con carne / Veggie mix   add extra taco +6

 (3 tacos)  Aussie wild caught whiting, lettuce, pineapple, cucumber, coriander w salsa verde 
deep fry (NON GF) or grilled (GF)

Dos tacos 14

Fish tacos 23.9

Steak tacos  23.9
Sizzled premium Blade Steak, topped w avocado, lettuce n coriander w salsa verde 

Taco tray 59
Assorted ten tacos

Three tostadas w spread refried black beans, chicken tinga topped w avocado, tomato, sour cream and
coriander

Chicken Tinga 24

Chorizo 24
Three tostadas w spread refried black beans, grilled house chorizo, topped w lettuce, sour cream

 and coriander
Ceviche board 32

King snapper, pineapple, tomato, cucumber, red onion, chilli and coriander
cooked in lime juice, served w five crispy tortillas

Elote (GF,V) 9.9
Grilled whole corn covered with mayonnaise, cheese and tajin( chilli seasoning)

 Salads (GF)
Azteca (GF) 17.9

Baja Fish and Avo 18.9

Grilled corn kernel, zucchini strips, tomato, Avo and feta / olive oil, balsamic glaze 

Australian whiting(fried or grilled), tomato, cucumber, Avo and pepitas, w chipotle mayo

Una Empanada (GF) 8 
Mushroom and Spinach / Veggie mix / pulled pork / chilli con carne / chicken n cheese

w lettuce, pickled onion, coriander n salsa roja

w salsa roja and sour cream

(house made crispy tortilla)

Mains

House made thick oval tortilla, refried beans and cheese served with red rice, house salsa verde, 
topped with chopped lettuce, sour cream and feta

Choose: Steak / chicken and chorizo / Mushroom and zucchini / double meat +6

Sizzled onion, mushroom, tomato, capsicum and zucchini w house seasoning served with red rice and
four corn tortillas.

Choose: Steak / chicken /grilled avo (vegan) / sea food

Huarache (GF) 26.5

Fajitas (GF,DF) 32.5

Enchiladas (GF) 26.5
Pulled meat wrapped in tortillas, covered in creamy salsa, topped w avo, feta and pepitas, with red rice

Choose: Chicken w salsa verde / Pulled pork w red chipotle salsa

Two empanadas with red rice, refried beans w feta, house salsa and sour cream
Choose 2: Pulled pork / papas con chorizo / cheesy chicken / Chilli con carne/spinach and mushrooms / veggie mix

Warm salsa and sour cream on fresh fried white corn tortillas, soft cooked egg, sour cream and feta
Chicken w salsa verde / Pulled pork w salsa roja

Empanada de la casa (GF) 23.5

Chilaquiles (GF) 17.9

Red rice bowl (GF,V) 18.9
Warm Mexican rice w avocado, black beans, corn salsa, lettuce, fresh salad w pickled jalapeno

Add: pulled pork / Chicken / chilli con carne +4

Mozzarella cheese in white corn tortillas served w pickled jalapeno, salsa roja 
Mix three : Chicken / Chorizo / Chilli con carne / veggie / Spinach

Quesadillas (GF) 17.9 

Nachos (GF) 18.9
Corn chips with melted cheese, fresh guacamole and sour cream, w pickled jalapeno

Choose one: Chilli con carne / chicken / pulled pork / veggie

Mad Mex Burger 19.5
Brioche bun w cheese, chipotle mayo, tomato, cucumber, lettuce, served w side chips

Jalapeno beef / pulled pork / Black beans(V)

Salsa roja / Salsa verde / cheese / chipotle mayo /sliced jalapenos     +2
    Red rice / refried beans / pico de gallo / tortilla chips / side chips / white tortillas    +4
Extras 

Sopes (GF) 23.9
Three house made thick white corn tortillas, spread refried black beans, 

 1 chicken tinga, 1 chorizo, 1 refried beans and feta
all topped w chopped lettuce, salsa verde, sour cream and coriander

Wholemeal tortilla bowl, red rice, lettuce, tomato, avo and sour cream, w pickled jalapeno
Choose one: Pulled pork / Chicken / Chilli con carne / veggie mix

Burrito bowl 19.9

Dietary restriction. We can make most of the menu GF, DF, Vegan.
Please ask our friendly staff.



 Desserts 

Borracho (Drunken, GF) 10.9 
Fig n Tequila Brownie (GF,DF) w Vanilla ice cream and Tequila syrup

House made sweets

Dulce Amor (GF) 10.9
Triple choc brownie (GF,DF) w vanilla ice cream w chocolate syrup

Mexicano (GF) 10.9 
Chilli brownie (GF,DF) w vanilla ice cream and tajin (chili seasoning)

Churros plate 12.9 
Two freshly cooked Churros served w vanilla ice cream and chocolate syrup

Flan (Dulce de Leche, GF) 9.9 
Mexican style creme caramel served w whipped cream, caramel syrup

Tres Leches cake 10.9 
Vanilla cake soaked in three sweet fresh milks, served w whipped cream, caramel syrup and cinnamon

Crispy Mocha (GF) 10.9 
Fresh brew espresso, vanilla ice cream, chocolate syrup w sugared crispy tortilla 

Drinks
Hot coffee Cold coffee
Espresso 3.5
Doppio 4
Macchiato 4.5
Long Black 4.5 / 5/ 6
Flat White 4.5 / 5 / 6
Cappuccino 4.5 / 5 / 6
Mocha 4.5 / 5 / 6
Piccolo latte 4
Affogato 5
Baby chino 2

Iced coffee(cream, ice cream) 7
Iced mocha(cream, ice cream) 7
Iced chocolate(cream, ice cream) 7
Iced latte 6
Iced chai latte 6.5
Iced long black 5.5
Cold brew(organic) 6.5
Carajillo(espresso n Licor 43) 11

Hot tea 4.5
English breakfast
Earl grey
Lemongrass n ginger
Peppermint
Sencha green tea
Black spiced chai

Chai latte 4.5 / 5 / 6
Dirty Chai 5 / 5.5 / 6.5
Hot chocolate 4.5 / 5 / 6

House special
Cafe de olla (traditional mex spiced
coffee) 5.5
Chilli hot chocolate 4.5 / 5 /6

Horchata (rice n milk drink) 6.5
Jamaica (Hibiscus ice tea) 6.5

Milkshakes
Vanilla 7
Chocolate 7
Mexican chili choc 7
Caramel 7
Strawberry 7

Smoothie 8
House blends, only fruits

Luna Rosa
Yoghurt, honey, acai, blue berry, banana n apple
juice

Beso de Luna(DF,VG)
Banana, mango, berries, guava, apple n lime juice

Green detox(DF,VG)
Green booster(barley, wheat grass n chlorella),
spinach, pineapple, banana, ginger n apple juice

Bottled
Extra ( +80c)

shot / ice cream  
Almond / Soy / Oat / L.F / Decaf
Syrup - Vanilla, caramel, hazelnut

Coke - classic / no sugar 3
Solo/ Sprite 3
Lemon, lime bitters 4
Ginger beer 4.5
Frantelle water 3
Soda water 4
Tonic water 4
San Pellegrino 6
Jarrito (Mexico) 6.5
Kombucha 7
Juice Orange / Apple 4.5



Bar   Bar
Cocktails 

Tequila, lime, grapefruit soda
Paloma

Diablo

Specials
Carajillo
Licor 43 and fresh brew espresso 
served on the rocks
Sangria
Red or White         glass 13     1LJug 40

Korea, Pilsner

Australia, Premium Lager
Cascade light 

Italy, 3.5% alcohol
Peroni 3.5

Italy, o.o% alcohol

Wine

GLS BTL

Beer
QLD, Hard Ginger Beer
Brown Snake

Mexico, Pilsner
Pacifico

Corona

Orange and Lime juice, Grenadine.

Watermelon or Classic

14

14

11

Tequila, Cassis, lime, ginger beer

Tequila, Orange and Lime juice, grenadine
Tequila Sunrise

Fresh brew espresso, vodka and Coffee liquor
Espresso Martini 

Margaritas
Lemon and Lime juice , tequila, triple sec
The Classic

Watermelon, Tequila, Lime juice
Sandia

Jalapeno
Jalapeno, Tequila, Lime juice

Mezcal cocktails
Mezcal , triple sec, orange and lime juice.
Mezcalita

Mezcal, ginger beer, lime juice 
Mezcal Mule

Luna Roja
Mezcal, triple sec, hibiscus, lime juice,
agave syrup.

Mezcal, bitters, agave syrup.
Oaxaca old fasion

Mezcal, triple sec, jalapeno, lemon juice, 
bitters, agave syrup

Fire & brimstone

Mocktail
Sunrise morning after

Mockgarita

Tequila 

soft, light oak, straightly delicious
Don Fulano Imperial extra anejo

rich, soft and full flavoured
Don Fulano Blanco

soft and rich
Don Fulano Reposado

oak, soft and spiced
Rooster rojo anejo

Mezcal
Oaxaca Mex, soft, fruity and big smoky finish
Vago Espadin(Jarquin)

Guerrero Mex, smoky, big flavour
Legendario Domingo 

Durango Mex, smoky, full and soft flavour
Legendario Domingo Dgo

Oaxaca Mex, soft start, big finish
Verde momento(organic)

Mexico, larger

Australia, pacific ale
Stone & Wood Pale Ale

Korea, larger
Cass

Kloud

Peroni Libera

20

20

20

20

20

21

21

20

20

21

16.5

21

24

16

16

15

A true classic
Patron Silver blanco

sweet and smooth
1800 Blanco

smooth and sweet, delicious classic
Herradura Reposado

15

16

16

Rooster rojo anejo-smoked pineapple
oak, smoky and fruity

15

17

16

16

14

12.5

11

10

11

10

10

8

9

7

Koonara Lucy & Alice Pinot Gris
Intense fresh pear on the nose and peach and gala apples on the palate.
It’s got big tropical fruit flavours but with refreshing acidity.

Geppetto Pinot Noir 
Vibrant colour with berry fruits and spice on the nose.
On the palate - Cherries, pepper and liquorice.
Fresh fruit and supple tannins but still retains a lively acidity. 

200ml Bottle, Ripe fuji apples with a hint of citrus peel, great moussee,
a good dose of sweetness on the front palate with just a trace of musk
on the finish.

Koonara Sparkling Chardonnay Mount Gambier SA

Pungent Herbaceous gooseberry and lemon zest, green apple and
passionfruit scents, light mineral notes.

Blicks Lane Sauvignon Blanc Marlborough NZ

Coonawarra SA

Nectarine, dried honey and lemon butter scents, hints of bees wax and
spice, pear and ripe nectarine, spice nuances.

Journeys End Naturist Chardonnay McLaren Vale SA

Paper Mache Rose 
Tangy, lip-smacking and bursting with flavour, watermelon juice, blood
orange, summer flowers and a bigger body than the light colour
suggests with a dry finish.

Riverland SA

Ricca Terra Bullets Before Cannon Balls
This red blend of Tempranillo, Lambrusco Lagrein and Shiraz, is flush
with dark fruits and exotic spice.

King Valley VIC

Bobby Dazzler Shiraz
Smooth as silk feel, succulent liquorice, ripe blackberry and dark plum
toasty vanillin oak, black pepper.

McLaren Vale SA

Fresh apple blossom, nashi pears and lemon zest, lightly creamy with
refreshing citrus and a vibrant long lasting bead.

Crittenden Estate Prosecco King Valley VIC

Riverland SA
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