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v vegetarian  �  ve vegan  �  df dairy free  �  gf gluten free  �  o option

$79 per person

Recommended for groups of 10 or more.
2% surcharge on all card payments. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. No split bills. 

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeño, totopos (gf, df, v)

CORN ESQUITES 
corn puree, braised corn, popped sorghum, parmesan, tajini (v, gf)

CARMEN CEVICHE
kingfish, leche de tigre, crispy capers, pickled onions, paw paw, 
coriander, chilli (gf, df)

TACOS DE POLLO 
chicken achiote, pickled bullhorn, spring onion, citrus aioli (gf, df)

PULPO A LA PARRILLA
Tulum style grilled octopus with citrus mojo, roasted potato,  
chilli oil (gf, df)
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$99 per person

Recommended for groups of 10 or more.
2% surcharge on all card payments. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. No split bills. 

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeño, totopos (gf, df, v)

QUESADILLAS (2)
oaxaca cheese, creama de remolacha, tajin (v, gf)

WAGYU STEAK CRUDO TAQUITOS
crispy shell taco, grass-fed wagyu steak tartare, avocado, shallots,  
mustard, capers (gf, df)

TACOS DE POLLO
chicken achiote, pickled bullhorn, spring onion, citrus aioli (gf, df)

COSTILLAS AL FUEGO
beef short ribs barbacoa, served with tortillas (gf, df)

CASCOS DE PAPAS  
roasted potato, fine herbs, coriander (gf, v, df)

v vegetarian  �  ve vegan  �  df dairy free  �  gf gluten free  �  o option
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$125 per person

Recommended for groups of 10 or more. 
2% surcharge on all card payments. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. No split bills. 

YUCATÁN OSTRAS
sydney rock oysters, traditional spicy xnipec, habanero coriander  (gf, df)

WAGYU STEAK CRUDO TAQUITOS
crispy shell taco, grass-fed wagyu steak tartare, avocado, shallots, 
mustard, capers (gf, df)

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeño, totopos (gf, df, v)

MEXICAN HALLOUMI
grilled halloumi, oregano, honey fermented lemon-chilli sauce (gf, v)

TACOS CARNITA
slow cooked pulled beef, pickle onions, cilantro, salsa verde,  
crispy capers, chilli (gf, dfo)

PESCADO EN SALSA DE COCO
250g king fish fillet, salsa de coco, pico de gallo (gf, df)

ENSALADA DE SANDIA 
fresh lettuce, watermelon, parmesan crispy walnuts (v)

CARMEN CHURROS 
crispy taco shells, sugar-cinnamon, chocolate cremoso, raspberry (v)

v vegetarian  �  ve vegan  �  df dairy free  �  gf gluten free  �  o option
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$79 per person

Recommended for groups of 10 or more. 
2% surcharge on all card payments. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. No split bills. 

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeño, totopos  (gf, v, df)

MEXICAN HALLOUMI
grilled halloumi, oregano, honey fermented lemon-chilli sauce (gf, v)

TACOS JALISCO
roasted cactus, paw paw salsa, roasted capsicum cilantro (gf, ve, v, df)

CAULIFLOWER STEAK 
grilled cauliflower, grilled pineapple salsa, spicy mexican hummus, 
crispy chickpeas, coriander oil (gf, v)

PATRON TEQUILA SORBET
tequila sorbet served with a shot of patron silver (gf, v, df)

v vegetarian  �  ve vegan  �  df dairy free  �  gf gluten free  �  o option


