HECHO EN ME¥ICO

Kitchen ‘N’ Bar

BOTTOMLESS
BRUNCH

claggic margarita « red gangria « michelada « houge wine « beer

MEXICAN

EVERY SATURDAY & SUNDAY
UNLIMITED DRINKS ¢ UNLIMITED TACOS*
$70 PER PERSON ¢ BOOKING ESSENTIAL

*VEGAN OPTION AVAILABLE*

hechoenmexico.¢om.au i ©
T&C's apply » $10 pp deposit required « 1.5 hr time limit from time ‘of booking s Limited to one drink at a time, no double parking »
*Birria tacos are not included = Patrén classic margaritas‘only = Any other drink or food item will be charged full price
» 5% surcharge on weekends and 15% surcharge on public holidays s RSA applies  Drink responsibly « Over 18’s only



HeCHO EN MEXICO

Kirchen ‘N’ Bar

vexcan BOTTOMLESS BRUNCH

Unlimited drinks (1.5 hrs) ¢ Unlimited tacos
Booking essential ¢ $70 per person ¢ Deposit required

CHICKEN TACO (6F) - Hand pressed corn tortilla, Adobo marinated free range
chicken, black turtle beans, pico de gallo, creamy black smoked chipotle aioli,
tomatillo salsa & ricotta salata cheese

FISH TACO - Hand pressed corn tortilla, beer battered fried Hoki fish seasoned with
Mexican herbs & Tajin, topped w green papaya & carrot slaw, pickled onion, garlic
jalapefio aioli & ricotta salata cheese

PRAWN TACO - Hand pressed corn tortilla, beer battered fried prawns seasoned w
Mexican herbs & Tajin, topped w green papaya & carrot slaw, pickled onion, garlic
jalapefo aioli, mango corn salsa & ricotta salata cheese

PORK TACO (6F) - Hand pressed corn tortilla, Achiote marinated & orange infused
pulled pork shoulder cooked overnight. Topped w pineapple, corn salsa, jalapefo
agave salsa & ricotta salata cheese

BEEF TACO (6F) - Hand pressed corn tortilla, 12-hour slow cooked braised beef,
salsa verde, topped w smoked Mexican slaw, mango corn salsa & ricotta salata cheese

CHORIZO TACO (CF) - Hand pressed corn tortilla, Spanish chorizo, sauteed
potatoes, pickled onion, black smoked chipotle aioli, smoked Mexican slaw, corn salsa
& ricotta salata cheese

VEGGIE TACO (GF, vegan on request) - Hand pressed corn tortilla, veggie chilli con
carne, black smoked chipotle aioli, guacamole & ricotta salata cheese {contains soy)

TACO DE JACKFRUIT (GF, Vegan) - Pulled jackfruit with vegan aioli, black beans,

pico de gallo, pickled jalapefios, corn salsa & spring onion

*optional: Add a serve of mexican Warm Churros for 36
Dough fried pastry tossed with cinnamon & sugar served with delicious homemade
milk chocolate sauce & strawberries

Bottomless drinks
Classic margarita / classic Red Sangria / michelada / House wine / Beer

]
responsibly




