
GRILL

House made pork chorizo, lime (c)

Half’a chicken, beer marinade, aji verde

250g Asado Rib (co) 

250g Flank Steak (co)

300g Scotch Fillet (co) 

700g T-Bone (co)

Our grass-fed Angus beef is sourced from Victorian farms using natural practices and cooked over coals on an Argentinian grill

Steaks served w/ chimichurri & guajillo pepper sauce
Add:

Fries 6 | Loaded Fries 9 | Chipotle Potatoes 8

ON THE SIDE

Fries, aji amarillo crema (c/v+o)

Cabbage slaw, sesame, peanut, tajin (v+) 

Fried green beans, tofu crema, smoked almonds (v+)

Roasted potatoes, chipotle butter (v+o/c) 

Corn bread, brown butter (v)

Blue corn tortilla (4pc) (v+/c) 

Extra guacamole (v+/c) 

Extra totopos (v+/c) 

SWEET

Churro ice cream sandwich, dulce de leche (v)

V+ vegan | V vego | C coeliac | O option

Open 7 days 12pm till late

10% surcharge applies on Sundays, 15% surcharge applies on public holidays

STREET FOOD

Grilled Sweetcorn - chipotle crema, parmesan, lime (c/v+o) 

Totopos - fried corn tortillas, guacamole (v+/c)                                      

Loaded Fries - bean chilli, queso fresco (co/v+o)

Chilaquiles - corn tortilla, salsa verde, beans, queso fresco (v+o)

Beef Empanada - braised beef cheek & potato, mirasol chilli, lime

Corn Empanada - sweetcorn, queso fresco, chimichurri (v)

Swiss Enchiladas - oyster mushroom, salsa roja (2pc) (c/v)

Carnitas Tacos - smoked pork, salsa verde, crispy beer batter (2pc) (co)

Anticucho - grilled beef skewer, panca chilli, salsa criolla (c)

Fried Chicken Wings - mirasol chilli, salsa roja

Salmon Ceviche - rocoto chilli tiger's milk, crispy corn (c)

Torta de Birria - braised beef, pickled onions, queso fresco, birria consomé

South Texas Bean Chilli - chipotle brown butter, corn bread (v+o)
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