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SWEETS
Mamacita’s Flan (GF)
A classic egg-based custard & crema
with burnt caramel  $15

Chilli Chocolate Brownie
Hot brownies, chilli and Tajin, served
with salted  caramel ice cream and
chocolate syrup  $15

Dante’s Chimichanga
Banana cream in brandy snaps, banana
chips, served with vanilla ice cream and
cinnamon  $15

pizza
Mexicana  $25
Mozzarella, chorizo, onions, 
jalapeño, red salsa and coriander

Vegetariana $23 (VE) 
Add Chorizo +$3
Mozzarella, basil tomato sauce,
mushroom, capsicum, black olives and
onion

Ranchera  $25
Mozzarella, grilled chicken, beans, corn,
onion, jalapeño and coriander

Margherita Mexican  $23
Queso, salsa verde, oregano and
coriander pesto
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Guacamole (GF/DF/V)
Served with corn chips

Classic – Avocado, tomato,
coriander, and onions  $16
Plazero – Avocado, tomato,
coriander, and onions with crispy
pork crackling  $18

Queso Fundido
Served with corn chips and your choice
of toppings

Classic  $16 (VE)
Four Beans  $16
Chorizo  $19

Sizzling Creamy Corn (GF/VE)
Roasted corn with tajin, crema and
mozzarella, served with corn chips  $16

Prawn Cevice (GF/DF)
Sinaloa-style cevice, prawn marinated
with lime and lemon with pickled
onions, cucumber, coriander and
jalapeño, served with corn chips  $23

Tostadas (serves 2)
Crispy flat tacos! Served with cheese,
salsa verde, four beans, tomato, onion
and coriander, with your choice of: 

Shredded grilled chicken  $22
Beef Barbacoa  $22
Pulled pork  $22
Fried cactus  $22

Salsas

Tapas

Salsa Roja – Mild (Casi nada)
Mango Salsa – Medium (No Pica)
Salsa Macha – Hot (Pica poquito)
Habanero – Super Hot (Pica chido)

Complement your dish with our
home-made salsas:

mains

Quecas  $22
Classic street food quesadilla! Loaded
cheese treat! Your choice of filling,
cheese, pico de gallo and served with
pickled onion and salsa roja

Cheese and Beans (VE)
Shredded Grilled Chicken
Beef Barbacoa
Pulled Pork Adobo

Nachos  $28 (GF)
A classic meal treat! Corn chips
topped with four beans, cheese,
jalapeño, guacamole, pico de gallo,
sour cream and your choice of sauce.

Nude Nachos (VE or V on request)
Shredded Grilled Chicken
Beef Barbacoa
Pulled Pork Adobo

Chef’s Favourite!

Burritos Chingones  $28
The real big fat ones!
Served with foud beans, guacamole,
corn, cheese, pico de gallo, shredded
lettuce and sour cream with house-
made salad and red salsa. Your choice
of: 

Shredded grilled chicken
Pulled pork adobo
Beef Barbacoa
Mushroom & Capsicum

Tortas  $25 (VE or V on request)
Street food sandwich! Served with
cheese, salsa verde, shredded lettuce,
four beans, epic sauce, pickled onion
and coriander and your choice of: 

Pollito - Shredded Grilled Chicken
Hidalgo - Marinated Beef
Barbacoa
Cerdo - Pulled Pork Adobo
Cubana - Combo with everything! 

Staff Pick!


