snacks &

mains

starters

TRES AMIGOS V¢ 6F (OF) (®) (gerves 2-3)
trio of house-made dips (tomato salsa,
Venezuelan guasacaca, and warm queso)
served with warm corn chips 15.5

(black beans replace queso for vegan option)

TEQUENITOS V¢
fried mini pastry-wrapped farmers cheese
bites with Venezuelan guasacaca to dip 9.5

CHIPOTLE CALAMARES
tender-crisp seasoned calamari pieces
with chipotle cream and lemon wedge 15.5

SALCHIPAPAS °F
South American style fries with sausage,
salsa rosada and pickled onions 9.5

ESCABECHE pe PESCADO SF PF
pan-seared fish pieces pickled with
garlic, onions, roasted red peppers,
capers and Spanish olives, served chilled
with warm corn chips 16.5

TAQUITOS VEGANAS V¢ GF DF¢
crisp-fried rolled corn tortillas filled with
spinach, black beans, corn, capsicums and
caramelized onions; served with salsa 10

TAQUITOS pe CARNE MECHADA €F
crisp-fried rolled corn tortillas filled with
slow cooked, pulled beef rump, served with
warm queso 11
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symbols in parentheses (°F) mean Chef needs to
make an alteration to satisfy the requirement

not all ingredients are listed - please advise staff of food allergies
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ENSALADA peE POLLO con JALAPENO ©F
mixed salad, roasted red peppers, tomatoes,
grilled chicken breast, crispy jalapefios, house
dressing, chipotle cream 23.5

ENSALADA pe CAMARONES CARIBENO SF PF
mixed salad, rum-infused pineapple, roasted
red peppers, crisp corn chips, blackened prawn
skewers, mango dressing 23.5

CHIMICHANGA pE POLLO

chicken & cheese filled fried flour tortilla, black
beans, mango slaw, salsa and guasacaca 23.5
VEGGIE CHIMI V€ (capsicum, tomato, onion) 22.5

TOSTADAS pE BATATA V¢ ©F

two crisp corn tortillas topped with cheese, black
beans, caramelized onion, golden kumara and
chipotle slaw 22.5 TOSTADAS VEGANAs V¢ GF DF ¢
minus cheese, with mango slaw 21.5

POLLO con AJI bE MARACUYA ©F PF
grilled chicken breast with passionfruit/chilli
sauce and pineapple relish, served over
black beans and coconut cashew rice 24.5

TACOS CALAMARES

two soft flour tortillas, tender crisp calamari
pieces, cheese, salsa, salad, pickled onions and
special sauce 24.5 TACOS pe POLLO 23.5

MOQUECA pe CAMAROES (¢F) PF

Brazilian inspired spicy prawn stew (coconut
milk, tomatoes, onions, capsicum, coriander and
lime) served with coconut rice and flour tortilla
25.5 (does not contain palm oil)

MILANESA A LA NAPOLITANA

Argentinean classic breaded fried eye fillet steak
topped with ham, cheese and tomato, served
with fries and salsa rosada 25.5



