MAIN MENU

A TASTE OF LATIN AMERICA
EMPANADAS & $7 eack BURRITOS
Venezuelan sty fri corn flour turnovers. RAKFAST URR"T@ S1]©
¢ BLACKBEAN V) Wrapped in a 10-inch tortilla and lightly toasted.
¢ SHREDDED BEEF Scrambled mixture of egg, bacon, chorizo and
cheddar cheese.
¢ SPINACH 8 RICOTTA V)
SALMON TOASTED BURRITO $14
‘ Wrapped in a 12-inch tortilla and lightly toasted.
' PULLED CHICKEN Served with: pinto beans, cheddar cheese, tomato,
capsicum, Spanish onion, iceberg lettuce &
NACHOS @ your protein of choice:
¥ SHREDDED BEEF
HOUSE NACHOS V) $it
Crunchy corn chips, our home-made salsa & melted " MINCED BEEF
cheese. Side of sour cream. ¢ PULLED PORK
CONCARNE $14 ¢ GRILLED CHICKEN
‘House nachos’ with Mexican minced beef.
NACHO MACHO ) $15 ¢ BLACKBEANS ©
'House nachos’ with pinto beans, jalapefios, pico de gallo
& a touch of hot salsa. Extras:
CONPOLLO $14 jalaperios, +cheese, guacamole, sour cream $2
‘House nachos’ with mild spiced chicken breast. avocado, pico de gallo, extra protein $3
PULLED PORK $14
‘House nachos’ with puIIed pOI’k. AKD URR"T@ $ﬂ4
Extras: Wrapped in a 12-inch tortilla, topped with mild tomato
uacamole, jalapefios, +cheese, +sour cream $2 salsa and cheese, then oven-baked.
9 g jaiap ! T E— Served with: Spanish rice, pinto beans, cheddar
avocado, pico de gallo, extraprotein___ $3 cheese, a touch of Tio’s chilli salsa &
your protein of choice:
¢ SHREDDED BEEF
QUESADILLAS ¥ DOUBLE BEEF
Pan cooked cheesy tortilla toasties. (keh-sah-dee-ya) " PULLED PORK
CHEESE V) $n ¢ GRILLED CHICKEN
Cheddar cheese, crumbled feta & caramelised onion ¥ BLACKBEANS
B.EA" © 51 Extras:
Pinto beans, cheddar cheese, crumbled feta & . _
. ) jalapefios, +cheese, guacamole, sour cream $2
caramelised onion ' .
ACAPULCO ¥) 3 avocado, pico de gallo, extra protein $3
Pinto beans, cheddar cheese, iceberg lettuce, tomato &
hot salsa
PAELLA*

CHICKEN B
Shredded chicken breast, cheddar cheese, crumbled feta
& caramelized onion

GOURMET 815
Shredded chicken breast, guacamole, crumbled feta,
cheddar cheese & mesclun lettuce

CHURROS & $10 ror3 sicks

House-m nish fri nut sticks.
Tossed in cinnamon sugar, dusted with icing sugar &
accompanied with chocolate dipping sauce.

We make a pan of CHICKEN & CHORIZO pacella daily.
$12 FOR A SERVE FROM THE DAILY PAN ... aiaony

If you would like your own pan of chicken & chorizo
paella or one of the alternate options below, please allow
40-60 mins cook time.

We start at $40 a pan (feeds 2+), $55 a pan (feeds 3+),

$70 (feeds 4+), $85 (feeds 5+) etc.

CHICKEN & CHORIZO chicken, chorizo, green beans
SEAFOOD saimon, prawns, mussels, shrimp, squid, whitefish
“MIIXTA” beef, chicken, chorizo, green beans

VEGETABLE (V) broccoli, carrot, mushroom, green beans

TR R

= gluten free

() - vegetarian

Looking for vegan options?
Ask for our vegan menu!

None of our food contains hot salsa
unless specifically mentioned.
Please let us know if you like it hot. ;)




