
Pacific Oysters - margarita granita, habanero salsa (gf)
Ceviche - Tasmanian salmon, valentina ponzu, sesame, tajin, prawn chicharon
Totopos & Guacamole - fried corn chips, guacamole, jalapeno (v+/gf)

Quesadilla - monterey jack, oaxaca, parmesan, salsa verde | 1pc (v/gfo)

6ea
24
17

18

TO START 

Tacos Baja Pescado - beer battered barramundi, habanero slaw, salsa rosada | 2pc (gfo)
Tacos Piratas - scotch fillet, queso fresco, roasted peppers | 2pc (gfo/vo)
Tacos Carnitas - smoked pork, salsa roja, crispy tortilla, pico de gallo | 2pc (gf) 18

20
20

Torta Milanese - chicken schnitzel, chilli cream, tajin, spring onion 

Torta Pelona - smoked beef cheek, refrito beans, crema, iceberg (v+o) 26
24

TORTAS & TACOS

Pollo Adobo - grilled chicken thigh, adobo, crispy rice, lime (gf)
O’Connor Flank Steak 250g - fries, guajillo pepper sauce (gf)
Black Angus Scotch Fillet 300g - fries, guajillo pepper sauce (gf)
Barbacoa - smoked beef cheek, slaw, chipotle beans, flour tortillas (gfo)
Fajitas - oyster mushrooms, capsicum, salsa roja, flour tortillas (gfo/v+)

33
39
55
47
33

SMOKED & GRILLED

Fries - chipotle crema (gf/v+) 12
18

+10
Loaded Fries - chipotle crema, avocado habanero salsa, queso fresco (gf/v+o)

16Tĳuana Caesar Salad (gfo/v)

14Cabbage Slaw - tajin, lime vinaigrette (gf/v+)

 + smoked beef cheek or grilled oyster mushroom

+12 + chicken schnitzel

SIDES

Fresh Churros - hot chocolate sauce (v) 12

DESSERTS

V+ vegan | V vego | GF gluten free | O option 
Please alert staff of any allergies or dietary requirements Open 7 days 12pm till late

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

+10 + smoked beef cheek

+10 + smoked beef cheek

Beef Empanada - slow cooked beef, chipotle crema 12
Corn Empanada - corn & cheese,  chimichurri 12

All of our seafood is Australian sourced



ON TAP Pot Pint 

limited releases

The Ripple Effect (red ipa 5.8%) bitter | malty | hoppy

Nitro Stout (4.1%)  creamy | roasty | light

16

8 15

paddles

Essential Range Draught, Utropia, Speccy, Cosmic, Dark Lager

Craft Range XPA, Cosmic, Quench, Nitro Stout, Speccy

5x 200ml 27

slushies

Margarita 18

Mango Daiquiri 18

5x 200ml 32

Bodriggy Lager (4.2%) crisp | clean | refreshing 7.5 14 

Stingrays Draught (4.5%) light | uncomplicated | dry 7.5 14

Stingrays XPA (4.0%) stonefruit | balanced | light 8 15 

Stingrays Dark Lager (4.5%) toasty | clean | balanced 7.5 14

Speccy Juice (session hazy, 3.5%) citrus | hazy | soft 7 13 

Utropia (pale ale, 4.8%) approachable | tropical | citrus 8 15 

Cosmic Microwave (hazy ipa, 6.2%) juicy | hazy | soft 9 18 

Quench (west coast ipa, 6.2%) hoppy | bitter | dry 9 18 

Hills Cloudy Apple Cider (5%) fruity | cloudy 

Hard Pink Lemonade (5%) spritzy | zesty | citrus 

7.5 14
8.5 16 

WINE 150ml 500ml Carafe Bottle

Prosecco tarot - SA 13 - 60 

Pinot Grigio alpha box & dice - SA 15 45 - 

Vermentino / Fiano bonza bianco - SA - 16 49

COCKTAILS

Michelada michelada mix, lager, spice 20

Mezcal Negroni house agave blend, mexican amaro, sweet vermouth 26
Margarita classic, spicy or verdita 24

Chihuahua Sour sotol, jasmine, orange, lemon, foam 24

Guava island house rum blend, guava, coconut, passionfruit, lime 25

Paloma tequila, grapefruit soda, agave, citrus 22

Grenache Rose tarot - SA - 14 42

Pinot Noir ben carwyn - VIC - 15 45

Chilled Red (Field Blend) roots - VIC - 14 42 

Cabernet Sauvignon thick as thieves - SA 11524 -

Tempranillo kate webber - VIC - 15 45

Warm Apple Sangria apple cider, sangiovese, ginger, honey 300ml 14

Chardonnay denton estate - VIC 12525 -

8.5


