
Menu 
Entradas (Starters) 
Guacamole* $13.00 

Originating from the Aztecan āhuacatl ‘avocado’ and molli ‘sauce’. Avocados are native to Mexico and have for 

hundreds of years been a dietary staple there. The original name āhuacatl has been transformed through 

Spanish and English influences to avocado. 

Black Bean Dip* $11.00 

Mexican-style fried beans served with corn chips. Black beans are prominent in all areas of Mexico and are eaten 

as part of almost every meal; breakfast, lunch and dinner. 

Queso fundido $16.00 

Hot, soft, creamy cheese-based Mexicano goodness, a fondue family relation. Choose between bacon and 

mushroom or spinach and mushroom. Served for two people or more. 

Salsa Selection* $12.50 

Freshly made corn chips served with red and green salsa, black bean dips and fresh guacamole. 

Taquitos Dorados de Papa* $14.00 

Crispy golden tortillas filled with our special potato mix, served over a bed of lettuce and dressed with red salsa, 

sour cream and cheese. 

Mini Salbutes* $12.00 

Deep-fried mini tortillas served with fried beans, chicken, red salsa and sour cream, in the pure Yucatecan style. 

Ceviche Cancún* $15.00 

Lime-cooked succulent prawns, freshly chopped tomato, oranges, onions, avocado, a little spicy jalapeno, and 

coriander. This is a Caribbean-influenced traditional dish from Cancún on the Caribbean coast of Mexico, home 

to the second-largest reef in the world. 

  

Sopa (Soups) 
Caldo de pollo* $10.00 

Our Mexican Grandma’s chicken soup recipe. This soup is invigorating! Zesty, mildly spiced, traditional-style 

chicken soup. 

Sopa Azteca* $12.00 

This soup was favoured by an Aztecan emperor, and apparently the Obamas too! This ancient and celebrated 

recipe is served with corn chip strips, cheese, avocado and cream. 

Crema de calabaza* $10.00 

This is a traditional Mexican pumpkin soup infused with the rich, smoky, and smooth flavour of chipotle cream 

cheese. 

  

Ensaladas (Salads) 
Ensalada de Camaron (Prawn salad) * $17.00 

Delicately grilled prawns on a bed of green salad topped with our unique salad dressing. From Sinaloa, one of 

the most important producers of prawns in Mexico. 

Ensalada Cesar (Caesar salad) $13.00 

From Tijuana Mexico, a classic salad made with lettuce, parmesan, croutons and topped with our own Caesar 

dressing. Available with chicken and bacon $16.00. 

Ensalada de Pollo (Chicken salad)* $16.00 

Grilled chicken strips marinated in a mild Mexican chipotle cream sauce served over a bed of green salad. 



  

Plato Fuerte (Mains) 
Chilaquiles* $23.00 

Renowned as a hangover cure in Mexico, home of Tequila. These corn chips, immersed in a unique red salsa, 

topped with cheese, can be served vegetarian or with chicken. 

Mole poblano $27.00 

Grilled chicken breast topped with red Mole – a complex Mexican chocolate sauce – and sprinkled with sesame 

seeds. Mole contains over 50 ingredients and originates from an incident in Puebla involving a nun and a visiting 

priest, when improvisation was of the essence. If we have time we will tell you the whole story. 

Enmolada fiesta $25.00 

Homemade tortillas filled with shredded chicken and secret ingredients, dressed with red mole, sour cream, and 

green Mole – the colours of Mexico – and sprinkled with sesame seeds. 

Empanadas* $25.00 

Parcels of soft hand-made corn tortillas stuffed with your choice of chicken, beef, or our vegetarian mix, in the 

traditional style of the Yucatan region. 

Mayan-style Fish $27.00 

In the Mayan language called ‘Tikinxic’, grilled fish marinated with achiote, sweet orange and zesty lime. 

Gringo Nachos* $23.00 

Authentic border-style nachos, one of Mexico’s best known additions to menus the world over, with chilli beans, 

handmade corn chips, cheese and sour cream. Vegetarian, beef or chicken options. 

Baja Fish Tacos $27.00 

Situated on the Baja peninsula, a beautiful place called Ensenada has become world-famous for these deep-fried 

fish and salad tacos dressed with salsa borracha and chipotle cream, served with handmade tortillas. 

Burritos $24.00 

Originating from Chihuahua, comprised of a flour tortilla stuffed with cheese, beans and rice and your choice of 

chicken, beef, prawns or salsa verde pork. 

Chimichangas $25.00 

A soft flour tortilla filled to the brim with beans and rice and your choice of chicken, beef, prawns or salsa verde 

pork. Delicately fried and dressed with an exquisite red sauce, topped with sour cream and cheese. 

Tostadas* $25.00 

From Mexico City, beautiful homemade crunchy corn tortillas lavishly topped with fried beans, salad, cream and 

red sauce, available in your choice of chicken, beef or prawns. 

Filete a la Tampiqueña $28.00 

A succulent lime infused 250 g rib eye steak served with an enchilada. This dish was named after a waiter from 

Tampico Tamaulipas who insisted on an enchilada accompaniment to his steak at every meal break without fail. 

Quesadillas $24.00 

Served in every Mexican home. These cheese-filled flour tortillas are served with your choice of chicken, beef, 

prawns, salsa verde pork or spinach and mushroom. Folded and lightly toasted to perfection. 

Fajitas $26.00 

Warm and soft tortillas served with beautiful grilled strips of red and green peppers, onions, and your choice of 

chicken, beef or prawns. 

Tacos de Carnitas* $25.00 

From the Michoacan region of central Mexico. These tacos are served with diced roast pork, salads, green salsa, 

chopped onions and fresh coriander. Absolutely delicious! 

All mains served with Mexican rice, beans and pico de gallo. 

* Denotes gluten free. 

  



Postres (Desserts) 
Churros $8.50 

Scrumptious deep-fried Mexican doughnut, coated with sugar, cinnamon and chocolate. 

Arroz con Leche* $8.50 

A rich, delicate and creamy Mexican rice pudding served with ice cream and berries. 

Empanada de Platano* $8.50 

Hot, deep-fried corn empanada stuffed with banana, served sprinkled with cinnamon, drizzled with condensed 

milk and chocolate sauce and served with ice cream. 

Mexican Caramel Flan* $8.50 

Lusciously smooth and light Mexican caramel flan, served chilled with ice cream and homemade berry coulis. 

Delicioso Helado Fiesta $8.00 

Fresh vanilla ice cream drizzled in chocolate or berry sauce. 

Please talk to our staff about our vegetarian and vegan options, and be aware that some menu items may 

contain traces of nuts, so please advise our staff if you have any allergies. 

  

 


