


starters/Small plates

Padron Peppers served with Mezcal Salt, 
Sour Cream (VGO)....................................................... 5.0

Nachos, Salsa Macha, Salsa Rojo, Guacamole, 
Cheese, Sour Cream (VGO)............................................. 7.0
      
Bang Bang Chicken/Cauliflower Bites, Miso Mayo................. 7.5

Burrata, Peaches, New Season Olive Oil, 
Basil & GF Croutons (V)............................................... 7.5
 
Watermelon, Cucumber and Roasted Peanut Salad 
with Chilli, Coriander and Fresh Lime (VG)...................... 6.5 

burgers
 
Teriyaki Chicken Burger, Red Cabbage Slaw, 
Miso Mayo & Pickled Cucumber.......................................12.5

Flock & Herd Beef Smash Patty, Burger Sauce, 
American Cheese & Crispy Onions...................................13.0 
 
Beyond Meat™ Smash Patty, Burger Sauce, 
VG Applewood Cheese & Crispy Onions (VG).......................13.0
            
Add 1 side 4.5

a 12.5%  discretionary service charge will be added to your bill

mains
 
12hr Slow Cooked Short Rib Birria, 
Pico de Gallo, Salsa Rojo............................................ 15.5

Whole Catch of the Day, Achiote Butter 
(please ask server).................................................... 19.0

200g Bavette Steak, Coffee Rub, 
Chimichurri & Pomegranate Onions................................... 15.0

Miso Glazed Salmon, Sprouting Broccoli 
& Ponzu.................................................................... 12.5

Add 1 side 4.5

Tacos 3 per portion
Slow Cooked Short Rib Birria, 
Pico de Gallo, Salsa Rojo...........................................11.0 
 
Baja Fish Tacos, Whipped Cod’s Roe, 
Red Cabbage Slaw......................................................10.5

Papas Patatas Mexicana, Salsa Rojo, 
Sour Cream, Salsa Verde(VGO).......................................10.0

Sides
Fries, Lime Zest & Confit Garlic (VG)............................ 4.5

Homemade Mac ‘n’ Cheese............................................. 5.5
  
Green Chopped Salad, Gem Lettuce, 
Cucumber, Red Onion, Tomato, Croutons 
and Caesar Dressing ................................................... 5.5
 
Grilled Sprouting Broccoli, Togarashi (VG)...................... 5.5

Soft taco shells + salsa and guacamole.......................... 6.0   

Desserts
New York Cheesecake................................................... 6.0

Crème Brulé.............................................................. 5.0

Vegan Dark Chocolate & Raspberry Tart.............................5.5
Ice Cream & Sorbet – 
please ask your server for flavours (3 scoops).............................5.0 

Our entire menu is Gluten Free! Please ask speak to your server about any other dietary requirements. 

our meat is sourced from Flock & Herd, free range and local

Sharers
Perfect for 2-4 to share. 

500g Bavette Steak, Coffee Rub, 
Chimichurri & Pomegranate Onions................................... 32.0

Slow Cooked Short Rib Birria, 
Pico de Gallo , Salsa Rojo (500g)....................................33.0

12 Hour Lamb Shoulder Barbacoa, 
Salsa Verde, Pico de Gallo (600g).................................... 35.0

Choose 2 sides + 8.5 or 4 sides + 16.0


