10%

BAR ANTOJITOS

ELOTE (ﬁ available) 10.9
grilled corn, coffee mayonesa,
parmesan, tajin

GUACAMOLE CON TOTOPOS /& 10.9
house made guacamole w tortilla

chips

DUCK NACHOS (& available) 16.9

pulled duck, orange-habanero
sauce, pico de gallo, corn, crema,
cilantro, queso fundido

ALITAS DE POLLO (6) 12.9
crispy chicken wings in sweet and
spicy chipotle sauce, green onion,
sesame seeds

/ 'balbskssa/noun

(in Mexican cooking) beef, lamb
or other meat that has been
slowly cooked with seasonings
typically served with tortillas,
rice, beans and salsas.

PORK SHOULDER 24.9
with chilli pineapple salsa,
currants coslow, pickled red
onion, chili Moria BBQ sauce

BEEF CHEEK 25.9
with pico de gallo, guacamole,
pickled red onion, beef
reduction sauce

LAMB SHOULDER 27.9
with mango and tomato salsa,
pickled jalapenos and red
onion, roasted capsicum and
chilli sauce

served with tortillas plus a
choice of:

- black beans & rice

- papas fritas

OFF pickup

GRANDE

CHARRED COLIFLOR @

charred cauliflower, salsa adobo,
fried chickpeas, rice, black
beans, corn, tomato salsa,
chimichurri

21.9

CHIMICHURRI CHICKEN 24.9
grilled chicken Maryland w achiote
jalapeno, cilantro, soy and orange
Sauce, served with rice and beans
ENCHILADAS DE VERDURAS & 24.9
sauteed eggplant, zucchini
capsicum and onion wrapped in corn
tortilla, vegan mayo, cheese

Your choice of: adobo or pistachio
mole

CALAMAR FRITO 27.9
fried squid rings with smoky
paprika seasoning, lime, chipotle
mayo, pico de gallo, cilantro
PORK RIBS 29.9
twice-cooked pork ribs, chile

morita barbeque sauce, watermelon
salad, papas fritas

PISTACHIO MOLE & 22.9
roasted beetroot, carrots, potato,
celeriac and brussel sprouts in

salsa macha, rice, pistachio mole

SWEETS

ELOTE CAKE
Warm corn cake w/ pistachio corn
crumb

10.0

OUR MENU IS 95% GLUTEN FREE

& = vegan



