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#pilgrimscronulla if you post any pictures while you are here!

BEERS    
CORONA Mexico  8
PERONI Italy  8
STONE & WOOD PACIFIC ALE Byron Bay, NSW  9
BALTER XPA PALE ALE Currumbin, QLD  9
BEER OF THE DAY  $MP

RED WINE GLASS  8 / BOTTLE  28
NO.10 CABERNET SAUVIGNON South Australia  
NO.10 SHIRAZ PADTHAWAY South Australia 

WHITE WINE GLASS  8 / BOTTLE  28
THE CATCHER SAUVIGNON BLANC New Zealand  
THE CATCHER PINOT GRIGIO South Australia  

SANGRIA   GLASS  8 / JUG  22

SPIRITS
FIREBALL CINNAMON WHISKY    8
TEQUILA SERVED W/ LEMON & SALT   8

BYO WINE ONLY – CORKAGE $4.50pp

PLEASE ASK YOUR WAITER FOR HOT DRINK OPTIONS.

COCKTAILS      14
MOJITO Bacardi, tequila, sugar syrup, fresh lime juice, fresh mint, chilled, shaken & poured in a tall glass
APPLE MOJITO Freshly juiced apple & pineapple, bacardi, tequila, fresh mint, chilled, shaken & poured in a tall glass
MARGARITA A traditional, shaken combination of tequila, cointreau, fresh lemon & lime - choice of classic or spicy
SPICY GRANNY Fireball cinnamon whiskey combined w/ freshly juiced green apples, dusted w/ cinnamon sugar
FROZEN MANGO DAIQUIRI Mango flesh, mango nectar, white rum & tequila, blended w/ ice in a tall glass
LYCHEE MARTINI Dry gin, lychee liqueur + syrup, garnished w/ whole lychees in a martini glass
ESPRESSO MARTINI Espresso coffee, Frangelico hazelnut liqueur, creme de cacao & vanilla vodka, chilled and served in a martini glass  

ASK YOUR WAITER FOR TODAY’S SPECIAL(S)

JUICES  SML 7    REG 9   LARGE 12   (Add vodka or white rum +5)
GREENHILLS pineapple, apple, kale, mint, ice
BOMBIE apple, carrot, beetroot, celery, ginger
GOLFIE orange, pineapple, watermelon
BOBS REEF orange, carrot, ginger
CRYSTALS orange, strawberry, mango
BLACK ROCK orange, apple, strawberry, banana
ELOURA Celery, apple, lemon, cucumber, kale, ginger  8 / 10 / 13

SOFT DRINKS
SPARKLING MINERAL WATER 330ml/750ml  4 / 7
ORGANIC SOFT DRINKS  4.5   See drinks fridge for full selection
ORGANIC GINGER BEER   4.5
HOUSE-MIXED LEMON LIME & BITTERS   5
KOMBUCHA    5   See drinks fridge for full selection
COKE/COKE no sugar 4

SHAKES w/ ALMOND, SOY OR OAT MILK +1

MILKSHAKE chocolate / strawberry / caramel / vanilla    8
THICKSHAKE chocolate / strawberry / caramel / vanilla    9
CHAI SHAKE    9
PILGRIMS ESPRESSO SHAKE    9
NUTELLA SHAKE    9

SMOOTHIES w/ ALMOND, SOY OR OAT MILK +1

BANANA  / STRAWBERRY  / MANGO  / MIXED BERRY   9
ADD ICE CREAM / YOGHURT   1
MANGO LASSI     8
ADD PROTEIN POWDER (20G PROTEIN)   +3.5

VEGAN

VEGANGF
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We invite you to share in a relaxed and enjoyable evening, where we aim to serve you delicious, fresh, and healthy vegetarian-Mexican 
inspired dishes. Most of our meals are mild in terms of chilli-heat so if you would like to spice things up just ask our staff for a side of 
jalapeno salsa or help yourself to some of our hot sauce. If you have any allergies or dietary requirements, please let our friendly staff know 
so that we can do our best to accommodate your needs. 
GFO GLUTEN FREE OPTIONS – PLEASE LET US KNOW YOU ARE ORDERING A GFO              VGO VEGAN OPTIONS – PLEASE LET US KNOW YOU ARE ORDERING A VGO

WELCOME TO PILGRIMS CRONULLA!  It’s a pleasure to have you here! 

CORN CHIPS & HOUSE-MADE GUACAMOLE  11
Add a side of Mexican beans +4

MEXICAN BRAVAS   12
Spiced sweet potato topped w/ guacamole, vegan aioli & a fresh 
tomato, spanish onion & corn salsa

MUSHROOM QUESADILLA   15 (GFO +1) (VGO +1)
Portobello mushroom roasted w/ lemon thyme, sandwiched in a 
toasted soft tortilla with cheese  

SPINACH & RICOTTA QUESADILLA  16 (GFO +1)
Spinach & ricotta sautéed in mexican spices sandwiched in a soft 
tortilla & toasted, served w/ a slice of lemon 

STICKY CHICK’N BITES  12
Crispy vegan chicken bites in a sticky bbq sauce w/ sesame seeds & 
shallots, served w/ vegan aioli dipping sauce. 

CCC LOADED SWEET POTATO FRIES  14
Tasmanian sweet potato fries loaded with our chilli con carne (mild)

STARTERS
• SPINACH & RICOTTA QUESADILLA  
• GARDEN SALAD
• NACHOS w/ Mex-style beans
• CRISPY VEGAN TACOS w/ pineapple salsa & a tangy avocado sauce
• VEEF MINCE TACOS w/ potatoes, lettuce, tomato salsa & chipotle aioli
• CHURROS served w/ caramel dipping sauce, strawberries and     
   dusted w/ cinnamon sugar

KIDS KIDS UNDER 12 ONLY

KIDS DEAL  +6 to one of the above
Includes fresh juice/milkshake + ice cream

BURRITO  19  (GFO +1) (VGO)
Mex-style beans, refried potato, brown rice, cheese, guacamole, 
sour cream & salsa wrapped in a toasted tortilla

NACHOS  20      (VGO)
Toasted corn chips topped w/ choice of Mex-style beans or Veef  
mince (+2) melted cheese, guacamole, sour cream & tomato salsa         

SOFT TACOS  18  2 per serve- Choice of:       (VGO)
• Crispy Vegan Chicken w/ pineapple salsa & a tangy avocado sauce
• Mexican Beans w/ guacamole, cheese, tomato salsa & sour cream
• Vegan Mince w/ potatoes, lettuce, tomato salsa & chipotle aioli

ENCHILADA  22 (GFO +1) (VGO)
Soft tortilla filled w/ Mex-style beans, baked and topped with 
tomato passata & melted cheese, served w/ sour cream, guacamole 
and salsa with a side of refried potato

NORTH SHORE BOWL  24
Vegan beef-style mince & beans served w/ charred corn, roast 
sweet potato, tangy avocado sauce & fresh salad

BURRITO BOWL   23      (VGO)
Bowl w/ all of our Burrito ingredients, minus the tortilla + extra salad

CHEF’S SPECIAL BURRITO   20 (GFO +1)
Spinach & ricotta, refried potato, cheese, tomato salsa & avocado, in a 
toasted tortilla baked and topped w/ passata & melted cheese

VEEF BURGER   23 (GFO +1) 
Vegan beef pattie, lettuce, tomato, Spanish onion, pickles, vegan 
cheddar & house-made chipotle aioli served w/ sweet potato fries

MAIN MENU

CHOC FUDGE BROWNIE   6                Add dairy ice cream +2 

NUTELLA QUESADILLA   13 (GFO +1)
Nutella, strawberries & banana sandwiched between a toasted soft 
tortilla, topped w/ ice cream and dusted w/ icing sugar 

CHURROS  14           
Oven baked and served w/ caramel dipping sauce, strawberries and
dusted w/cinnamon sugar 

DESSERTS

MEXICAN EXTRAS
Jalapeño salsa 3
Corn chips 4
Guacamole 4.5

Sour cream 4
Chipotle aioli 2
Tangy avo sauce 2

Vegan cheese 1
Gluten free wrap 1
Soft taco tortilla 1

VEGANGF

VEGANGF

VEGANGF

VEGANGF

GF

GF

GF

VEGANGF

VEGAN

GFO GLUTEN FREE OPTIONS – PLEASE LET US KNOW YOU ARE ORDERING A GFO

VEGANGF

VEGAN

MORE SWEETS OPTIONS DISPLAYED 
AT THE FRONT COUNTER

CHEESE TOASTIE  5.5 (GFO +1) (VGO + 1)
Add avo / sliced tomato +1ea
QUESADILLA   7     (VGO)
Melted cheese & avocado sandwiched between soft taco tortillas 
KIDS NACHOS  9        (VGO + 1)        
Corn chips, melted cheese and guacamole - add beans +2

KIDS CHICK’N & CHIPS  10               
Popcorn style vegan nuggets, sweet potato chips & tomato sauce 

KIDS CHEESE BURGER SAMBO  11 (GFO) (VGO +1)              
Veef pattie, cheese, tomato, lettuce & tomato sauce
between fresh wholemeal bread

GF

GF

VEGANGF

SWEET POTATO FRIES   8
Tasmanian sweet potato chips served w/ vegan chipotle aioli
GARDEN SALAD SINGLE 6 TO SHARE12
Fresh greens, lettuce, tomato, Spanish onion, cucumber & olives 
dressed w/ lemon oil

SIDES
VEGANGF

VEGANGF

6 COURSE BANQUET 34PP (3 OR MORE PEOPLE)  (GFO +1) (VGO +1)
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