
house made tortilla chips:

with guacamole $16

With salsa $10

shoestring fries with mayo rojo $8

pork carnitas with chicharrón & salsa verde

fried chicken with grilled pineapple & chipotle mayo (NON GF)

roasted cauliflower with sikil pak & pomegranate mojo (Ve)

slow cooked beef cheek with orange salsa & pickled onion (NON gf)

asada marinated mushrooms with guacamole & fried shallots (ve)

taco of the week:

chorizo with red chimichurri & achiote relish

otago grasshoppers with guacamole & tortilla chips $12

ceviche leche del tigre with kiwifruit, mixed peppers & coconut yogurt $18

bone marrow with chilli, lime and garlic $12 +Add mezcal $8

miso pumpkin with toasted almonds & sesame seeds $8

lamb cutlets with green chimichurri $20

char grilled banana prawns with aji antioqueño $17

snackssnacks

tacostacos

specialsspecials

grillgrill

please notify our staff of any allergies. all of our meat is free-range & our seafood is ethically sourced. all food is gluten free unless stated (non gf). proudly a living wage employer

$8 each
$15 two of the same

$21 three of the same



tommy's margarita $16
el jimador reposado, lime & agave 

- available spicy -

mezcal margarita $18.50
del maguey vida, orange, lime & agave

chilcano $16
infused pisco, lime, bitters & ginger ale

paloma $17.50
arette blanco tequila, lime, grapefruit soda

caiprinha $18
sagatiba pura cachaça, lime & sugar

pisco sour $17
barsol quebranta pisco, lime, sugar, egg whites

mezcal negroni $20
del maguey vida, cocchi red vermouth, campari

- available spicy -

picante verde $20
del maguey vida, arette blanco, cucumber, jalapeño & agave

michelada $15
lager, valentina hot sauce, tamarind, clamato juice & chamoy

(NON VG & GF)

cocktailscocktails

house white $11/50

house red $12/55

house bubbles $11/50

winewine

softsoft  

drinksdrinks

bottlesbottles
firestone walker:

velvet merkin 2017 -
bourbon ba imperial oat

stout 8.5% $32
helldorado 2017 - ba

blonde barley wine 13.2%
$30

stickee monkee 2018 - ba
quadrupel 11.4% $35
feral one 2017 - ba

american wild ale 6.1% $45

rodenbach:
flanders red 2012 vintage

7% $50

stone:
xocoveza - bourbon ba
mocha stout 9.5% $55

garage project:
snap apple wild fermented

cider % $15

colombiana:
la nuestra $6.50

fentimans:
cola, ginger ale, ginger
beer, rose lemonade,

tonic $3.50

buho soda:
mango & passionfruit,
orange & mandarin,
Tamarind & chile,

hibiscus & pomegranate
$6.50

pony malta $7.50

house shrub & soda
$5


