
M C C R U M P E T  
Sourdough Crumpet Toasted with a Fried
Egg, Cheese and Aji Amarillo

With Bacon

Blackened Mushrooms with Cumin and Paprika,
Turmeric Roasted Cauliflower and Roasted Sweet
Potatoes with Black Beans and Ranchera, Citrus
Slaw, Pickled Carrot, Corn Salsa, Pickled Onions and
Chilli Oil wrapped in a Flour Tortilla

KIDS

Melted Cheese inside a Flour Tortilla
K I D S  Q U E S A D I L L A

B E A N  A N D  C H E E S E  B U R R I T O

2 Eggs and a bunch of Cheese. Gimme!
E G G  A N D  C H E E S E  B U R R I T O

Chicken, Cheese and Corn in a Flour Tortilla
A R L O ’ S  B U R R I T O

Scrambled Eggs, Smokey Pinto Beans, Roasted
Potato, Pico De Gallo, Tasty Cheese, Aji Amarillo,
House Made Ranchera Sauce, Chilli Oil and
Spinach wrapped up in a Flour Tortilla

B R E A K F A S T
B U R R I T O

Shredded Free Range Salsa Verde Chicken with
Roasted Smokey Pepper and Onion Mix, Black
Beans, Citrus Slaw, Pickled Onions and Corn Salsa
wrapped in a Flour Tortilla

C H I C K E N  B U R R I T O

Pulled Pork in a Sweet Anchiote with Smoky Pinto
Beans and Roast Sweet Potatoes, Citrus Slaw, Pickled
Carrot, Corn Salsa, Pickled Onions and Chilli Oil
wrapped in a Flour Tortilla

P U L L E D  P O R K
B U R R I T O

V E G A N  B U R R I T O

Grilled Flour Tortilla with Oaxaca Cheese, Tasty
Cheese, House Made Queso Freso (Fresh
Cheese!), Blackened Mushrooms, Spinach and
Chilli Oil, with a side of Citrus Slaw

T R E S  Q U E S O S  S H R O O M
Q U E S A D I L L A

Scrambled Eggs tucked into Corn Tortillas with
Black Beans, Citrus Slaw, Pico De Gallo, Aji Amarillo
and Queso Fresco. Comes with a side of Roasted
Potatoes

B R E A K F A S T
T A C O S

Fried Eggs over Warm Ranchera Sauce, Corn
Tortillas and a bed of Black Beans, topped with
Guacamole, Queso Fresco, Corn Salsa, Jalapenos,
Pickled Onion and Chilli Oil 

H U E V O S  R A N C H E R O S

Fried Egg, Chipotle Mayo, Avo, Spinach and a
schmear of Pinto Beans on a Milk Bun, with Bacon or
Mushrooms. Comes with a side of Potatoes 

B R E K K I E  T O R T A

Citrus Slaw, Spinach, Pickled Carrot,Pickled Onion,
Corn Salsa, Queso Fresco, Sweet and Spicy Seed Mix,
Jalapenos, Guacamole and House Made Chilli Oil
served with your choice of Protein and a Corn Tortilla. 

G L O R Y  B O W L

Simplicity at its Finest. Toasted Sourdough, Melted
Cheddar and Oaxaca Cheese, House Made Chilli
Oil, served with Avo Slices and Micro Shiso

C H I L L I  C H E E S E  T O A S T

Mexican Sanga! Pulled Pork, Chipotle Mayo,
Citrus Slaw, Avo’ and a schmear of Pinto Beans on
a Milk Bun, served with a side of Chappy’s Chips

P U L L E D  P O R K  T O R T A

SALSAS

Pico De Gallo          Corn Salsa
Aji Amarillo
A Creamy Peruvian Yellow Pepper Sauce
(Contains Raw Egg)
Ranchera Warm           Guacamole
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CRUMPETS

Sourdough Crumpets (2) w Butter + choice of
your spreads (from Butter/Vegemite or Honey)

S O U R D O U G H  C R U M P E T

BAGELS

(Sesame, Poppy Seed, Garlic, Onion and Salt)
P L A I N  O R  E V E R Y T H I N G

Cream Cheese and Chilli Oil
T H E  T I E N D A

Avocado, Pico De Gallo and Chilli Oil
T H E  C A L I F O R N I A N

Avocado            Salsa (Pico De Gallo)
Fried Egg            Free Range Bacon
Jam Lady Jam        
House Made Chilli Oil

SIDES / ADDITIONS

Totopos aka Corn Chips with Guacamole

Bags of Chappy’s Chips
Sea Salt, Dill Pickle, Mango Habanero
or Smoked Tomato
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+ 1
N O  C H A R G E !
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Roasted Potatoes
Black Beans
Pinto Beans
Chorizo Mince Mexican Style
Free Range Bacon
Tasty Cheese
Fried Egg
Avocado
Guacamole
Jalapenos
Free Range Chicken
Pulled Pork
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Your choice of either: Scrambled Eggs and Pinto Beans /
Salsa verde Chicken with Smokey Peppers /
Pulled Pork / Roast Sweet Potato, Mushroom and
Cauliflower (Vegan option available) 

Add Chorizo + 3

Add Cheese for a less Vegan Experience + 3

Add Queso Freso + 2

Smashed Avocado, Queso Fresco, Sweet and
Spicy Seed and House-made Chilli Oil on Toasted
Sourdough (2)

A V O  O N  T O A S T 1 7

Add Fried Egg + 3 . 5

Black Beans and bunch of Cheese



BOOZE

Made with Tequila Arrete, Fresh Lemon and Lime
Juice with our Sweet and Spicy Salt Rim Mix.
Need we say more?

M A R G A R I T A

B L O O D  O R A N G E  M I M O S A

By the BottleN A T U R A L  W I N E S
See specials board

Modelo
Philter XPA
Tecate Mexican Lager

B E E R

Ask for it loaded if you want a hit of spice
and lime!! At no added cost

2 2R E G L A R G E1 6

Tecate Mexican Lager with Clamato, Lemon
Juice, Tajin and our Secret Umami Recipe -
Spicy, Savoury & Salty

M I C H E L A D A

Add a shot ot Tequila

Perfect for those Rough Mornings... Clamato Juice.
Our Secret Arsenal of Umami Seasonings,
Chiptotle and a Double Shot of Tequila Arrete

B L O O D Y  M A R I A

1 5

+ 7

2 0

Artisan Mezcal over Blood Orange and Lime Juice
with a Tangy Rim

S M O K E Y  B L O O D
O R A N G E  M A R G A R I T A
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1 0

9
8 . 5
6 . 5

S P I C Y  M A R G A R I T A
Jalapeno Infussed Tequila

2 2R E G L A R G E1 6

English Breakfast/Earl Grey/Green/
Peppermint/Lemongrass

We do our best to source high quality, sustainable
produce from local suppliers and friends. We use

only our favourite Mexican goods which we
source through a local small business importer. 

Our coffee is from some of Melb’s best small
batch roasters, all responsibly sourced and

traceable with respectful ongoing relationships
and support for the coffee farmers. 

All our sauces and salsas are made from scratch
in our tiny kitchen by our passionate and

dedicated team. They make the food you are
about to enjoy with a lot of care - this means it
can take time during busy periods, so please be

patient, we promise it’s worth the wait!

Surcharges
+ 1 0 %  W E E K E N D

+ 1 5 %  P U B L I C  H O L I D A Y S

N O  S P L I T  B I L L S  O N  W E E K E D N S .

Thank You for Understanding.

HOT DRINKS

Soy / Oat / Almond
W H I T E  C O F F E E

B L A C K  C O F F E E

Rotating Single Origin
B A T C H  B R E W

Rich and a touch of Sweetness. Let us know
if you like yours more on the sweet side

H O T  C H O C O L A T E

Chai Lai Lai - Byron Bay
C H A I  L A T T E

Turmeric Latte - The Mix is made In House
using an Abundance of Fresh Spices 

G O L D I E

Loose Leaf, Freshly BrewedT E A

FOR HOME
House Made Ranchera Sauce
House Made Chilli Oil
House Pickled Jalapenos
Selection of Hot Sauce
Chappy’s Chips
Totopos
Coffee Beans
Natural Wines
Local and Mexican Beer

R E G / M U G / I C E D

R E G / M U G / I C E D
6

COLD DRINKS

Botanically Infused, Raw Kombucha
T W O  B O Y S  B R E W

Ask staff for todays flavours

Coconut Water. Refreshing As! 100% Fresh,
Young Coconut Water from Thailand

F O U N T A I N  O F  Y O U T H

So Delicious. Low Sugar, All Natural and Contains
No Preservatives

S T R A N G E L O V E  S O D A

Mandarin/Holy Grapefruit/Lemon Squash/
Cloudy Pear/Jalapeño and Lime
W E  W O N ’ T  J U D G E  I F  Y O U  A D D  A  S H O T  O F
S O L D A D A  B L A N C O  T E Q U I L A

Mexican ColaJ A R I T O S
Organic Orange Juice 375mlS U N Z E S T

250ml. 100% Raw Whole Fruit and Veggies -
Preservative Free and Packed to the Brim
with Goodness

PULPYS COLD PRESSED JUICE

Ask staff for today’s flavours 

Sparkling Water 500mlA N T I P O D E S
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P I N A  P I C A N T E  S O D A
Pineapple, Ginger, Lime, Coriander and a lick
of Red Habanero

6 . 5

W E  W O N ’ T  J U D G E  I F  Y O U  A D D  A  S H O T  O F
S O L D A D A  B L A N C O  T E Q U I L A + 7

M A T C H A  L A T T E

7I C E D  M A T C H A  L A T T E  

9 . 5I C E D  S T R A W B E R R Y  M A T C H A

L A T T E  


