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GUACAMOLE & CORN CHIPS  (GF/VE) .........................................12

COLOMBIAN CHORIZO W/ KIWI CHIMICHURRI ................................ 14

JALAPENO & PULLED PORK CROQUETAS ................................... 6 ea

LOADED CHILLAQUILES (GF/VG) ................................................... 20

+ EXTRA CROQUETA ...............................................................................5

+ VEGAN CHEESE .....................................................................................2

+ TINGA CHICKEN ....................................................................................5

+ PULLED PORK ........................................................................................5

White Corn Tortilla chips served with Guacamole

Grilled Mild Colombian style Chorizo sauce served with a  
Kiwi Chimichurri

Traditional Spanish style croquetas made from Pimento cheese, 
pulled pork and jalapeños

Corn tortilla chips, kidney beans, red bell peppers, cheese, pickled 
jalapeno, radish, salsa, spring onion and guacamole

MEXICAN STREET CORN (3) (GF/VG) ...........................................16

CHIPOTLE QUINOA SALAD & GUACAMOLE (GF/VE) ..............16

TACO FRIES (GF/VG) .............................................................................14

YUCA FRITA (GF/VG) ............................................................................14

Mexican style street corn cobs with chipotle mayonnaise, melted 
cheese seasoned with tajin seasoning and coriander

Vegan Quinoa Salad with corn, red bell pepper, cherry tomatoes, red 
kidney beans, red onion, fresh coriander, vinegar and agave dressing 
served with fresh lime and guacamole

Taco seasoned fries served with a house chipotle mayo

Fried Cassava Root Served with Aji Picante Salsa
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10% surcharge applies on weekends

CUBAN-STYLE PULLED PORK, 
JALAPENO & CHEESE (2) ................................................................... 22

GARLIC POTATO EMPANADAS (2) (GF/VG) ............................... 22

Served with Pimiento Rojo Salsa

Served with Aji picante Salsa

EMPANADAS

CHORIZO & BLACKBEAN PATACONES (2) (GF) ........................ 17

CHIPOTLE MUSHROOM (2) (GF) ....................................................... 17

Grilled Colombian Chorizo, black beans, sweet corn, feta on a fried 
smashed plantain

Chipotle seasoned portobello mushrooms served with a jalapeno 
pineapple salsa and guacamole on a fried smashed plantain

PATACONES

COLOMBIAN CHORIZO & CHIMICHURRI CHORIPAN ...............19

Toasted potato bun with mild smoked chorizo, chimichurri, salsa 
criolla, mozzarella, and pico de gallo

CHORIPAN

CHIPOTLE MUSHROOM QUESADILLAS (2) (VG) .......................19

Chipotle seasoned portobello mushroom served with melted 
cheese, pineapple salsa in a toasted flour tortilla. *Vegan available

CHICKEN TINGA QUESADILLAS (2) .............................................. 22

Slow-cooked pulled chipotle seasoned chicken served with melted 
cheese, pico-de-gallo, in a toasted flour tortilla

QUESADILLAS

CHIPOTLE MUSHROOM AREPAS (2) (GF/VG) ........................... 22

PORK AREPAS (2) (GF) ....................................................................... 22

Chipotle seasoned portobello mushroom served with pineapple salsa 
and guacamole on a traditional Columbian cheese filled corn cake

Slow cooked BBQ pulled pork served with pico-de-gallo and 
guacamole on a traditional Columbian cheese filled corn cake

AREPAS

PULLED JACKFRUIT ASADA TACOS (2) (GF/VE) ..................... 17

CHIPOTLE MUSHROOM TACOS (2) (GF/VG) ............................... 17

PORK CARNITAS TACOS (2) (GF) .................................................... 17

BAJA FISH TACOS (2)............................................................................ 17

CHICKEN TINGA TACOS (2) (GF) ..................................................... 17

Slow cooked pulled jackfruit served with slaw and a jalapeno 
pineapple Salsa with fresh lime in a white corn tortilla

Chipotle seasoned portobello mushroom served with pineapple 
salsa, feta in a white corn tortilla. *Vegan available

Slow cooked BBQ pulled pork served with pico-de-gallo, slaw, 
avocado and lime in a white corn tortilla

Deep fried fish seasoned and served with pico-de-gallo, slaw, 
chipotle crema, avocado and lime in a white corn tortilla

Slow-cooked pulled chipotle seasoned chicken served with  
pico-de-gallo, avocado and slaw in a white corn tortilla

TACOS

GF = GLUTEN FREE, VE = VEGAN, VG = VEGETARIAN

FROZEN MARGARITA PIE (VG)..........................................................14

GUAVA DONUTS (VG) ............................................................................14

House made Guava donuts served drizzled in Macadamia Honey

Made with a biscuit crust, cream, fresh lime juice, Tequila Tromba 
Blanco, served with cream



CAIPIRINHA .......................................................... 16

QUESADILLAS [2] + CAIPIRNINHA ............25

PISCO SOURS ...................................................... 16

EMPANADAS [2] + PISCO SOUR .................25

TOMMY’S MARGARITA ..................................... 16

TACOS [2] + TOMMY’S MARGARITA ...........25

WEDNESDAYS
BRAZIL IAN

THURSDAYS
PERUVIAN

MEXICAN

SUNDAYS

MONDAY TO FRIDAY

5PM 7PM

SATURDAY · SUNDAY

2PM12PM
DRINKS
BEERS ............................................................................ 12

WINES [BY THE GLASS] ........................................ 12

SPRITZ MENU ............................................................. 15 

CLASSIC COCKTAILS .............................................. 16

FOOD
TACOS ............................................................................ 12

CORN CHIPS + GUACAMOLE ............................... 10

HAPPY HOUR

WEEKLY SPECIALS


