
TO START 

Guacamole, pico de gallo, totopos   16

Port Stephen’s Prawn Aguachile, cucumber, lime, onion, green chilli, avocado   28

Hiramasa Kingfish Crudo, green salsa, jalapeno, corn textures   28

Cauliflower Eschabeche, pipian verde, nasturtiums, toasted pepitas   18



ENTREE

Grilled Fremantle Octopus, salsa roja, fennel, peanut, cilantro   31

Beef Cheek Empanada, salsa Mexicana   14 ea

Pulled Pork Taco, salsa fresca, onion, cilantro, pineapple   12 ea

Seared Toothfish Taco, charred corn, black bean puree, cilantro, crema   19 ea



MAIN

Grilled Camotes, sweet potato, chickpea, chipotle, salsa macha   24

Seared Swordfish, salsa borracha, cebolla verde   44

Wagyu Picanha, pickled chilli butter    59

Whole Grilled Calamari, mole negro, edamame    38



SIDES

Papas Fritas, jalapeno crema   16

Charred Broccolini, pea mole, tequila vinaigrette   16

Elotes, grilled corn on the cob, chipotle crema, cilantro, queso   15



DULCE

Tequila Poached Pear, lime sorbet, vanilla cookie crumb   18

Tres Leches Cake, strawberry white chocolate crumb   18
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