STARTERS.

PERFECT FOR SHARING

RITA'SGUAC 14.5
PICO DE GALLO, CORN CHIPS  GF, V+

BAKED POBLANO POPPERS 16
SLOW COOKED BEEF + BEAN CHILLI,
MEXICAN PEPPERS, CHEESE,

CEVICHE 30 CORIANDER GF

MAHI MAHI, COCONUT, LIME,
JALAPENOS, CORIANDER, NACHOS
CORN CHIPS GF, DF CORN CHIPS, CHEESE, GUAC,
PICO DE GALLO, PICKLED ONIONS,

CORNRIBS 125 AND YOUR GHOIGE OF
SMOKED CHILLI SALT, CHIVES, i
CHIPOTLE MAPLE CREMA  GF, DF, VO+ BEEF 29

SLOW COOKED BEEF + BEAN CHILLI GF

CHILLISALT FRIES 12
SMOKED CHILLI SALT, CHIPOTLE VEGO 25
MAPLE CREMA GF, DF, VO+

wv
BOUWLS.

SERVED WITH SPICED RICE, PICO DE GALLO, FRESH CABBAGE,
ROASTED CORN, GUAC, CORN CHIPS AND YOUR CHOICE OF:

CHICKEN KARAAGE 27 BAJA GRILLED PRAWN 29
KEWPIE, PICKLED RADISH, CHIVES CHILLI LIME MAYO, CHIVES,
GF, DF PICKLED ONIONS GF, DF

BEEF BARBACOA 29
TOMATILLO SALSA, CORIANDER,
FRIED SHALLOTS GF, DF

SLOW COOKED BLACK BEAN MIX = GF, V

TACOS.

TWO PER SERVE

TACO OF THE MONTH
CHECK OUT THE BLACKBOARD FOR
THIS MONTH’S SPECIAL

BAJA GRILLED PRAWN 19
CARROT SLAW, CHILLI LIME MAYO,
PICO DE GALLO GF, DF

HOT HONEY HALLOUMI 18
GRILLED, HERB CREMA, POMEGRANATE
ROCKET, PICKLED ONIONS GF, V

CHICKEN KARAAGE 18
CARROT SLAW, KEWPIE, CHIVES,
PICKLED RADISH GF, DF

BATTERED FISH 19
HOKI, GUAC, CHILLI LIME MAYO,
PICO DE GALLO, CABBAGE DF

ROASTDUCK 23
CHINESE-STYLE, PLUM GLAZE,
CORIANDER  GF, DF

BEEF BARBACOA 19
SLOW COOKED BRISKET, PICO DE
GALLO, TOMATILLO SALSA GF, DF

MISO EGGPLANT 16.5
CHILLI CARAMEL, MISO MAYO,
CABBAGE, TOASTED SESAME

GF, DF, V, VO+
MAKE IT BIRRIA +4

GRILLED CHEESE, BEEF CONSOME
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DESSERT.

MINI CHURROS 13
CRISPY CINNAMON CHURROS (4), CHOCOLATE GANACHE

GF - GLUTEN FREE
DF - DAIRY FREE
V - VEGETARIAN
V+ - VEGAN
VO+ - VEGAN OPTION AVAILABLE



OUR MARGS.

TURKISH DELIGHT
BLANCO TEQUILA, ROSE LIQUEUR,
ROSE SYRUP, LEMON

BLUEBERRY TARRAGON
BLANCO TEQUILA, TRIPLE SEC,
BLUEBERRY TARRAGON SYRUP

UBE MARG
BLANCO TEQUILA, LIME, LAVENDER,
UBE CREAM LIQUEUR*

MANDARIN YUZU
BLANCO TEQUILA, YUZU LIQUEUR,
MANDARIN-CELLO, LIME

CUCUMBER YUZU & MINT
BLANCO TEQUILA, YUZU LIQUEUR,
FRESH CUCUMBER, LIME, MINT

LAVENDER MARG
BLANCO TEQUILA, TRIPLE SEC,
PINEAPPLE, LIME, LAVENDER SYRUP

SPICY AF
HABANERO INFUSED TEQUILA,
ANCHO REYES CHILLI LIQUEUR, LIME

STRAWBERRY CHEESECAKE
BLANCO TEQUILA,
STRAWBERRY LIQUEUR, LEMON,
CHEESECAKE SYRUP*

MARGS.

CLASSIC
BLANCO TEQUILA, TRIPLE SEC, LIME

TOMMY'’S
REPOSADO TEQUILA, LIME, AGAVE

ZERO MARG
ZERO-ALC TEQUILA & TRIPLE SEC,
LIME, YOUR CHOICE OF UP TO 2
FLAVOURS —>

FLAVOURED
BLANCO TEQUILA, TRIPLE SEC, LIME,
YOUR CHOICE OF UP TO 2
FLAVOURS:

CHILLI
COCONUT*
MANGO
WATERMELON
PASSIONFRUIT
STRAWBERRY
RASPBERRY
LYCHEE

SIGNATURES.

PINKY PROMISE
FENNEL INFUSED VODKA, APEROL,
ABSINTHE, LYCHEE, LEMON, SODA

BLACKER THE BERRY
GIN, BLACKBERRY LIQUEUR,
SAGE SYRUP, CLARIFIED LEMON,
BLACKBERRY SHRUB

COPACABANA
BLANCO TEQUILA, CAMPARI, LEMON,
AQUAFABA, COCONUT*

CLOUD 9
HORCHATA LIQUEUR, CINNAMON
REPOSADO TEQUILA, AQUAFABA

AGAVE, LIME

COCKTAIL
OF THE MONTH.

CHECK OUT THE BLACKBOARD FOR
THIS MONTH’S SPECIAL.

TROPICALI
BANANA INFUSED REPOSADO
TEQUILA, DARK RUM, ORGEAT**
LIME, PINEAPPLE

THE PLAGUE DOCTOR
MALT SCOTCH WHISKY, MEZCAL,
BLANCO TEQUILA, HONEY, LEMON,

GINGER ROSEMARY SYRUP

CHERRY BOMB
REPOSADO TEQUILA, COFFEE LIQUEUR
ORGEAT**, COLD BREW, CHERRY

MELON MYRTLE
LEMON MYRTLE MELON LIQUEUR,
BACARDI, YELLOW CHARTREUS,

LIME, AQUAFABA

CLASSICS.

AFTER A CLASSIC COCKTAIL?
WE CAN MAKE MOST OF YOUR FAVES.

ASK THE TEAM IF WE CAN SHAKE UP
YOUR CURRENT CRAVING.

* CONTAINS DAIRY
** CONTAINS NUTS



ON TAD. ZERO ALC.

LAGER PALE ALE ZERO MARG JARRITOS SODAS
BROUHAHA LOCALS LAGER - 4.2% BLACKFLAG AFFINITY PALE ALE - 4.7% ZERO-ALC TEQUILA & TRIPLE SEC, COLA
LIME, YOUR CHOICE OF UP TO 2 WATERMELON
FLAVOURS: MANDARIN
CHILLI
COCONUT* BUNDABERG GINGER BEER
c ANS MANGO
[ ]
e |
MEX LAGER APPLE CIDER $SO COKE
BALTER CERVEZA- 375ML - 4.0% SOMERSBY = 375ML - 4.5% e COKE ZERO
2% STRAWBERRY LONADE
RASPBERRY At o
NON ALC BEER GINGER BEER
HEAPS NORMAL HALF DAY HAZY LITTLE DRAGON ~ 330ML - 4.0%

375ML - LESS THAN 0.5%

WV
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TACO TUESDAYS.
wINE. MARGS, BEER + BUBBLES.

ROTATING WEEKLY MENU WITH 25% OFF SNACKS + TACOS

SPARKLING CHILLED RED
ALPHA BOX TAROT PROSECCO NV LITTLE REDDIE NEBBIOLO REFOSCO

MURRAY DARLING, SA COLBINABBIN, VIC

WHITE o BOTTOMLESS BRUNCH.
MDI PINOT GRIGIO PALMETTO PINOT NOIR
MARGARET RIVER, WA ADELAIDE HILLS, SA EVERY SATURDAY + SUNDAY | 12PMTO5PM | $95 PER PERSON
3-COURSE SET MENU + 2 HOURS OF MARGARITA JUGS,

ROSE COCKTAIL JUGS, BUBBLES + BEER | $65PP ZERO ALC PACKAGES AVAILABLE

DORMILONA YOKEL ROSE
SWAN VALLEY, SA BOOKINGS RECOMMENDED.
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