Homemade traditional Mexican chipotle salsa with corn chips.

Mexican style refried beans with and corn chips.

Sweet corncob roasted prepared with lime, chili, fresh cheese and mayo.

Fried green plantain with beef/chicken/veggies, guacamole & cheese.

Mexican jalapeño chilies filled with cheese, breaded and deep fried.

Lusciously creamy hot cheese dip with corn chips. Chorizo +$4

Freshly made 100% organic avocado from Gisborne with corn chips.

Artisanal deep fried small pastries (6) stuffed with corn and potato.

Corn fritters with mozzarella, jalapeño, sour cream and sweet chilli sauce.

Fish of the day marinated in lime juice, green chilli, corn and coriander.

Spicy and delicious tiger prawns with habanero chilli, garlic salsa and rice.
…………………………………………………………………………………………………
Please advise your waiter of any allergies.
Besos Latinos has Gluten Free, Dairy Free and Vegetarian options on the menu.
All our dishes are freshly prepared so we will greatly appreciate your patience!
Head Chef Luis Cabrera

Sun-dried Hibiscus flower, mix veggies, orange supreme and avocado.

Juicy steak, free-range artisanal chorizo, red onion, coriander and avocado.

Delicious slow-cooked pork belly marinated, coriander & fresh pineapple.

Crispy beer-battered fish fillets, chipotle mayo, avocado and lettuce.

Lightly crisped tortilla rolled with chicken, molé sauce and sour cream.

Thinly‑sliced steak with melted cheese, red salsa, onion & coriander.

Tiger prawns, mix peppers, chipotle, coriander, red onion and avocado.

Free-range chicken, chipotle, corn, coriander, onion, sour cream and mayo.

Large corn tortilla filled with nopal cactus, corn, mushrooms and cheese.

Large corn tortilla filled with beef/chicken/veggies cheese & chipotle salsa.

Beef/chicken/veggies with cheese, beans, sour cream, red salsa & lettuce.
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Corn tortilla stuffed with free-range shredded chicken covered with Mole
Negro sauce, sour cream, toasted sesame seeds and refried beans.

Traditional Colombian bean stew served with rice, beef mince, artisanal pork
sausage, pork belly, fried banana, arepa, corn and avocado.

Thin slices of free-range chicken breast, breaded with fine herbs and shallowfried topped with red salsa, melted cheese, oregano and green salad.

Seriously spicy flame grilled chicken breast marinated with smoked habanero
peppers salsa served on a bed of giardiniera rice and mix green salad.

Tender tiger prawns prepared with toasted guajillo chili, red pepper and
garlic mojo on a bed of giardiniera rice.

Seasonal selection of marinated vegetables chargrilled with fine herbs, lime
dressing and guacamole.

Char-grilled skirt steak (250g) 100% grass-fed Angus beef served with green
chimichurri, fried gourmet potatoes, sliced pork sausages and mix salad.

Char-grilled: Skirt steak, Chicken tenders, Free-range Chorizo. Stone-ground
red salsa, crispy pork belly, grilled haloumi, refried beans and corn tortillas.
………………………………………………………………………………………………….
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Your choice of: beef/chicken/veggies, topped with cheese salsa, refried
beans, red salsa, sour cream and sliced jalapenos.

Oversize flour tortilla filled with your choice of: beef/chicken/veggies,
mexican rice, refried beans, melted cheese and guacamole.

Oversize flour tortilla filled with slow cooked marinated pork belly, melted
cheese, pineapple, pico de gallo and sour cream.

Grilled steak or chicken breast with smoked bacon, mix peppers, mushrooms
and cheese served with fried tortilla chips simmered in red salsa.

Mix salad, haloumi cheese, fresh tomato, avocado and coriander dressing.

Mesclun salad, cucumber, tomatoes, corn, carrots and lime Vinaigrette.

………………………………………………………………………………………………….
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Besos Latinos has Gluten Free, Dairy Free and Vegetarian options on the menu.
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