
BREAKFAST 6:30 - 11:00AM

DINNER 6:00 - 9:00PM

T h u r s d a y -  M o n d a y

CLOSED - TUES & WEDOP
EN

IN
G 

TIM
ES

Dine in - TAKE AWAY & Delivery

Crispy air-fried corn ribs seasoned with smoky chipotle, lime zest, and garlic, served with a tangy
cilantro-lime crema for dipping 
Allergens: Milk (in crema; vegan option available with plant-based crema) 

Crispy fries topped with Mexican beans, con queso, salsa, sour cream, and guacamole (V)(GF)
Vegan Option: Available with Vegan Cashew Con Queso 
Allergens: Milk, Wheat (may contain traces) 

Grilled flour tortillas filled with melted cheese, served with salsa, guacamole and sour cream 
Add your choice of protein: chicken, pulled pork, 
Vegan Option: Available with Jackfruit & Vegan Cheese  
Allergens: Milk, Wheat (GF option available)

T r i o  o f  D i p s  $19
Guacamole, salsa & con queso served with crunchy tortillas 
Allergens: Milk, Wheat (may contain traces) 

T h e  c r u n c h  s t a c k  $25
Crispy tortilla chips topped with con queso, Mexican beans, salsa and guacamole (V)(GF) 
Vegan Option: Available with Vegan Cashew Con Queso 
Add your choice of protein: chicken, beef, or jackfruit (vegan) 
Allergens: Milk, Wheat (may contain traces) 

C a r n e  A s a d a  L o a d e d  F r i e s  $22

Z e s t y  R i b l e t s $18

J a l a p e n o  P o p p e r s  $17
Stuffed with cream cheese, cheddar, and herbs, breaded and deep-fried until golden and crispy,
served with Sour Cream. (V) 
Allergens: Dairy, Wheat 

d i n n e r  d i l l $18

TACO & DESERT MENU

MAIN MENU

T u r n  o v e r  f o r  t h e

A d d  o n  -  t o  m a k e  i t  y o u r  o w n !
Add your choice of protein: 
Chicken, Pulled Pork, Jackfruit

Jalapeños
Salsa
Guacamole

Sour Cream
Smoky chipotle
Cilantro-lime crema
Mexican Beans
Con Queso
Cashew Con Queso

Coriander
Vegan Cheese
Gluten Free Option

$6

$4
$4
$4

$4
$4
$4
$4
$4
$4

$4
$4
$4
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TACO MENU
T a c o s  a l  P a s t o r  ( 2  p e r  o r d e r )  
Pulled pork, grilled pineapple, onions, capsicum, and coriander on soft corn tortillas  
Allergens: Wheat (GF option available)

$23

B u r r i t o  G r a n d e  
Flour tortilla stuffed with your choice of protein, Mexican rice, beans, cheese,
Salsa, and sour cream 
Vegan option: Jackfruit and plant-based cheese  
Allergens: Wheat, Milk (vegan option free from milk,GF option available)

T a c o s  d e  C o l i f l o r  ( 2  p e r  o r d e r )  
Chili Cauliflower Chickpea Tacos Served with a refreshing mango salsa 
Allergens: Wheat (GF option available)

$23

B a j a  F i s h  T a c o s  ( 2  p e r  o r d e r )  
Gf free battered fish, cabbage slaw, and chipotle crema on flour tortillas 
Allergens: Fish, Wheat, Milk, Egg (GF option available)

$24

b o w l  d e  g r a n d e
Mixed Greens, Mexican rice, beans, Cheese, Salsa, Sour Cream and Guac 
Vegan option: Vegan Cheese 
Allergens: Wheat, Milk (vegan option free from milk) 

$23

$23

DESSERTS
C h u r r o s  c o n  C h o c o l a t e  
Crispy cinnamon-sugar coated churros with warm chocolate dipping sauce 
Allergens: Wheat, Milk, Egg, Soy (may contain traces of nuts) 

$12

A p p l e  p i e  t a c o
Crispy tortilla coated in cinnamon sugar filled with warm stewed apples, vanilla icecream
and cream topped with caramel sauce. 
Allergens: Wheat, Milk, Egg, Soy (may contain traces of nuts) 

$12

V e g a n  M a n g o  S o r b e t  
Refreshing homemade mango sorbet topped with chili-lime seasoning and fresh mint
(VO(VGN)(GF) 

$12


