
MENU

MEMBERS

BEVERAGE LIST

MENU

COCKTAILS
GUESTS

150ML 250ML BTL 150ML 250ML BTL

MEMBERS GUESTS

SCHOONER PINT

8.9 37.5 10.4 42

11.9 59 12.9 65JANS NV CUVEE TAS

SQUEALING PIG SPARKLING ROSÉ
MARLBOROUGH, NZ

Beer

Sparkling

Whe
10.4 15.6 37 11.4 16.6 41SECRET STONE SAUVIGNON

BLANC MARLBOROUGH, NZ

10.2 13.4 39 12.2 14.4 43DEVIL’S LAIR CHARDONNAY WA

8.9 12.6 37 10.9 14.6 41SQUEALING PIG PINOT GRIS 
MARLBOROUGH, NZ

10.4 14.6 43 12.4 16.6 52

Red
PEPPER JACK SHIRAZ SA

9.4 14.6 48.5 11.4 16.6 53WYNN’S THE GABLES CABERNET
SAUVIGNON SA

10.4 15.6 45.5 11.4 16.6 52SQUEALING PIG PINOT NOIR 
MARLBOROUGH, NZ

8.4 11.6 32.5 9.90 13.1 34.5JULIET MOSCATO VIC

10.4 13.1 39 12.4 14.6 43DEVIL’S LAIR HONEYBOMB 
ROSÉ WA

9.7PERONI LEGGERA (3.5%) ITL

9.5 13.1BALTER XPA (5%) QLD

9.5 13.1BALTER EASY HAZY (4%) QLD

8.2 11.1GREAT NORTHERN ORIGINAL (4.2%) QLD

13 19.4

SCHOONER PINT

8.3

11.1PERONI NASTRO (5.1%) ITL 10.1

9 11.5

9 11.5

7.7 10.1

12 18.4BROOKVALE UNION 
GINGER BEER (4%) NSW

$16
MEMBERS

$20
GUESTS

MARGARITA
El Jimador tequila, cointreau, lemon & lime, salt rim

MOJITO
Bacardi white rum, soda, lime, mint, sours mix

PIÑA COLADA
Bacardi white rum, Malibu, pineapple juice, coconut cream, sours mix

COSMOPOLITAN
Ketel One vodka, cointreau, cranberry juice, lime, sugar syrup, sours mix

AMARETTO SOUR
Amaretto, angostura bitters, lemon, egg white, sugar syrup, sours mix

VANILLA ESPRESSO MARTINI
Ketel One vodka, Licor 43, Kahlúa, espresso coffee, sugar syrup

SWEET-TOOTHED OLD FASHIONED
Wild Turkey American Honey bourbon, St-Rémy cognac, sugar 
syrup, angostura bitters 

Bacardi white rum, flavoured liqueur, fruit, sugar syrup, sours mix

DAIQUIRI
Your choice of: Strawberry, Mango, Passionfruit or Lychee



STREET EATS  MEMBERS �15.9 | GUESTS �18.9

LOVE U ELOTE (GF, V, VE)
Grilled corn ribs, chipotle mayo, smoked paprika, cotija cheese, 
Flamin’ Hot Cheetos seasoning, lime

DOS AMIGOS (GF, V)
Guacamole, pico de gallo & queso with hand-cut tortilla chips

MUCHO LOCO LOADED FRIES (GF)
Crinkle-cut fries, birria beef, molten cheddar, 
pico de gallo, maple bacon

TLAYUDA   MEMBERS �15.9 | GUESTS �18.9
(OAXACAN PIZZETTAS)

THE GRINGO
Chorizo & achiote sweet potato, goats cheese, pepitas, Mexican cheese

SWEET    MEMBERS �15.9 | GUESTS �18.9

DIETARY PLATTERS
VEGETARIAN - MEMBERS �49.9 | GUESTS �54.9

GLUTEN-FREE & VEGAN - MEMBERS �52.9 | GUESTS �57.9

OREO CHURROS (V)
Chocolate churros with creme filling, cinnamon sugar dusting, fresh 
berries, cookies & cream ice-cream

EL CILANTRO (V)
Charred corn, zucchini, avocado, vegan jalapeño crema, pico de gallo

GUAC N’ ROLL
Includes the following vegetarian items:
LOVE U ELOTE (GF, V, VE)
MAYAN ZUCCHINI FRITTERS (GF, V, VE, DF)
HALOUMI TACOS (V)
EL CILANTRO OAXACAN PIZZETTA (V)

EL SEGUNDO
Includes the following vegan items:
LOVE U ELOTE (GF, V, VE) 
HAND-CUT TORTILLA CHIPS (VE, GF)
MAYAN ZUCCHINI FRITTERS (GF, V, VE, DF)
CRISPY CAULIFLOWER TACOS (VE, DF)

AGAINST THE GRAIN
Includes the following gluten-free items:
MUCHO LOCO LOADED FRIES (GF)
CHIPOTLE SALT & PEPPER SQUID (GF, DF)
POLLO ESCOBAR (GF, DF)
MAYAN ZUCCHINI FRITTERS (GF, V, VE, DF)

PLATTERS
MEMBERS �49.9 | GUESTS �54.9 

GF - GLUTEN-FREE, V - VEGETARIAN, VE - VEGAN
DF - DAIRY-FREE, GFR - GLUTEN-FREE ON REQUEST

Please advise staff of any allergies. 15% surcharge applies on Public Holidays. 
Please note that all items included in platters are available for individual 

purchase (excluding crispy cauliflower tacos & antipasto board).
Platters are recommended for 3-4 Guests.

POLLO LOCO
Includes the following items:
LOVE U ELOTE (GF, V, VE)
CHICKEN EMPANADAS
POLLO ESCOBAR (GF, DF)
BUFFALO CHICKEN QUESADILLA

CROSS THE BORDER
Includes the following items:
MUCHO LOCO LOADED FRIES (GF)
PULLIN’ OUT
PORK BELLY TACOS
BODEGA BEEF & BACON SLIDERS

MAHI MAHI
Includes the following items:
FRIES DEL FUEGO (GF, V)
CHIPOTLE SALT & PEPPER SQUID (GF, DF)
COCONUT CRUSTED PRAWNS
THE LOBSTER ROLL

NACHO DADDY
Includes the following items:
DOS AMIGOS (GF, V)
CHIPOTLE SALT & PEPPER SQUID (GF, DF)
BEEF BIRRIA TACOS
THE GRINGO

CANCUN ANTIPASTO BOARD
SPECIALITY CHEESES & CHARCUTERIE (GFR)
With chorizo, cured meats, crackers, marinated olives & dried fruit

SLIDERS/TACOS MEMBERS �15.9 | GUESTS �18.9

BODEGA BEEF & BACON SLIDERS
Cheddar, maple bacon, guacamole, chipotle slaw, brioche bun

THE LOBSTER ROLL
Zesty lobster salad, guacamole, smoky aioli, chives, brioche roll

PORK BELLY TACOS
Lettuce, pineapple pico de gallo, poblano aioli, Mexican cheese

HALOUMI TACOS (V)
Haloumi, avocado, charred corn, red cabbage, salsa verde cruda

FRIES DEL FUEGO (GF, V)
Duo of sweet potato & crinkle-cut fries, Flamin’ Hot Cheetos 
seasoning, shallots, sriracha mayo

BUFFALO CHICKEN QUESADILLA
Buffalo chicken breast, jack cheese shallots, ranch dressing

CHICKEN EMPANADAS
Achiote chicken breast, jack cheese, salsa ranchera

CHIPOTLE SALT & PEPPER SQUID (GF, DF)
Mexi-slaw, smoky picoso mayo, chorizo dust

COCONUT CRUSTED PRAWNS
Mango pico de gallo, barerro spice, lime aioli

POLLO ESCOBAR (GF, DF)
Karaage-style mesquite chicken, adobo mayo

MAYAN ZUCCHINI FRITTERS (GF, V, VE, DF)
Charred corn, pico de gallo, guacamole, salsa roja

PULLED PORK TAQUITOS
Achiote pulled pork taquitos, maple bacon, jalapeño crema, pinto beans

BEEF BIRRIA TACOS
Guajillo braised beef brisket, onion. melted cheese, cilantro,
tajin chilli, consommé


