
A 15% Surcharge applies to all public holidays, A discretionary 10% service charge applies to all groups of 8 or more 

 

TO START 

 

TOTOPOS & GUACAMOLE GF|DF|VGN                                                                $18 

Corn Tortilla Chips | Pico De Gallo | Pepita Seeds | Chilli Oil 

OYSTERS GF|DF                                                                                                         $36 

Half Dozen Pambula Oysters | Habanero Mignonette | 

Cucumber & Coriander Pearls 

 

CRUDO 

 

KINGFISH TIRADITO GF|DF                                                                                     $31 

Leche De Tigre | Chalaquita | Roasted Avocado |  

Citrus Segments  

TUNA TOSTADA (2PCS) GF                                                                                      $23 

Bluefin Tuna Tostada | Avocado Cream | Roasted Macadamia Salsa |  

Dill 

CACTUS PADDLE TARTARE GF|DF|VG                                                                 $27 

Celeriac Puree | Cherry Tomato | Pickled Cucumber | Coriander 

 

ENTREES 

 

DRY AGED RUMP CAP SOPE GF/DFO                                                                    $27 

Cecina Style Rump Cap | Guacamole | Salsa Taquera |  

Cotija Cheese 

CHARGRILLED SWEET CORN GF|VG|DFO|VGNO                                             $18 

Mulato Aioli | Lime | Grana Padano | Truffle Oil 

SLOW COOKED BEEF CHEEK TACOS (2PCS) GF/DF                                          $25 

Mulato Chilli Adobo | White Onion & Jalapeno Salad |  

Roasted Sesame Seeds 

PASTOR FISH TACOS (2PCS) GF|DF                                                                        $22 

Barramundi Shaved Cabbage | Pineapple Salsa  

VEGAN CHORIZO TACOS (2PCS)  GF|DF|VGN                                                     $21 

Chorizo Style Tempeh | Potato | Guacamole |  

Pico De Gallo 

 

KIDS 

QUESADILLA                                                                                                               $9 

Flour Tortillas | Mozzarella Cheese 

 

 

 

 

MAINS 

 

300G TAJIMA WAGYU SIRLOIN MBS5+ GF|DFO                                                   $65 

Salsa Verde | Spring Onions | Toreado Chilli | Tortillas |  

Garlic & Parsley Butter 

36HR BRAISED BEEF SHORT RIB GF|DFO                                                             $55 

Miso-Glazed Lebanese Eggplant | Picked Onion |  

Agave Tamarind Glaze 

MARYLAND DUCK ENMOLADAS GF|DFO                                                            $47 

Tommy’s House Mole | Confit Duck | Crème Fraise 

MARKET FISH A LA TUMBADA GF|DF                                                                   $48 

Smoked Tomato Sauce | Basmati Rice | Coriander Oil | 

Warercress 

PRAWNS AL AJILLO  GF                                                                                            $45 

Guajillo Chilli & Garlic King Prawns | Sweet Corn Sauce | 

Garlic Flower 

LA BERENJENA GF|VGN                                                                                           $33 

Charcoal Grilled Eggplant | Pistachio Mole | Miso Dressing | 

Housemade Pickles 

1.2KG MBS4+ TOMAHAWK GF|DFO                                                                       $180 

 (Allow 40min cooking time) 

Salsa Verde | Spring Onions | Toreado Chilli | Tortillas |  

Garlic & Parsley Butter 

Served w/ Smashed Potatoes & Seasonal Greens 

 

SIDES 

 

COS SALAD GF|DF|VG                                                                                              $16 

Baby Cos Lettuce | Iceberg Lettuce | Pico De Gallo | Pickled Onion | 

Coriander Dressing 

WATERMELON & JICAMA SALAD DF|GF|VGN                                                   $16 

Hibiscus Infused Watermelon | Mandarin | Pepitas | Nasturtium 

SMASHED POTATOES GF|DF|VGN                                                                         $17 

Smashed Chat Potatoes | Truffle Oil | Corn Spice | Borracha Salsa  

BARBECUED SEASONAL VEGETABLES                                                               $16 

Guajillo Oil | Confit Garlic & Lime | Slivered Almonds 

 

DESSERT 

 

CHURROS VG|DFO                                                                                                   $18 

Agave Coconut Crumb | Coconut Gelato | Dulce De Leche 

JERICALLA GF                                                                                                          $19 

Leche Quemada | Tonka Beans 

TRES SORBETS                                                                                                         $14 

Three Seasonal Fruit Sorbets 

SET MENU $79 PER PERSON 

 

GUACAMOLE GF|DF|VGN 

Fresh Tortilla Chips | Pico De Gallo | Chilli Oil | Pepita Seeds 

KINGFISH TIRADITO GF|DF   

Leche De Tigre | Chalaquita | Roasted Avocado | Citrus  

CHARGRILLED SWEET CORN GF|VG|DFO|VGNO                                              

Mulato Aioli | Lime | Grana Padano | Truffle Oil 

SLOW COOKED BEEF CHEEK TACOS (2PCS) GF/DF                                          

Mulato Chilli Adobo | White Onion & Jalapeno Salad |  

Roasted Sesame Seeds 

MARYLAND DUCK ENMOLADAS GF|DFO                                                             

Tommy’s House Mole | Confit Duck | Crème Fraise 

SMASHED POTATOES GF|DF|VGN 

Smashed Chat Potatoes | Truffle Oil | Corn Spice | Borracha Salsa 

CHURROS VG|GFO 

Agave Coconut Crumb | Coconut Gelato | Dulce De Leche Mousse 

 

PREMIUM SET MENU $99 PER PERSON 

GUACAMOLE GF|DF|VGN 

Fresh Tortilla Chips | Pico De Gallo | Chilli Oil | Pepita Seeds 

OYSTERS GF|DF                                                                                                          

Pambula Oysters | Habanero Mignonette |  

Cucumber & Coriander Pearls 

TUNA TOSTADA (2PCS) GF                                                                                       

Bluefin Tuna Tostada | Avocado Cream | Roasted Macadamia Salsa |  

Dill 

DRY AGED RUMP CAP SOPE GF/DFO                                                                     

Cecina Style Rump Cap | Guacamole | Salsa Taquera |  

Cotija Cheese 

PASTOR FISH TACOS (2PCS) GF|DF                                                                        

Barramundi Shaved Cabbage | Pineapple Salsa  

300G TAJIMA WAGYU SIRLOIN MBS5+ GF|DFO                                                    

Salsa Verde | Spring Onions | Toreado Chilli | Tortillas |  

Garlic & Parsley Butter 

SMASHED POTATOES GF|DF|VGN                                                                          

Smashed Chat Potatoes | Truffle Oil | Corn Spice | Borracha Salsa  

COS SALAD GF|DF|VG                                                                                               

Baby Cos Lettuce | Iceberg Lettuce | Pico De Gallo | Pickled Onion | 

Coriander Dressing 

CHURROS VG|DFO                                                                                                    

Agave Coconut Crumb | Coconut Gelato | Dulce De Leche 

 

*Substitutions can be made to cater to all dietary requirements 

Minimum 2ppl 

 

       

    

                               


