


OYSTER 6
Freshly shucked oysters served natural or with mojito mignonette (gf,df,nf)

CEVICHE MIXTO 29
Kingfish, prawn, and octopus in zesty leche de tigre, tossed with quinoa, red
onion, and sweet potato served with blue corn tortilla chips (gf,df,nf)

PAN 17
Sourdough bread grilled over charcoal, served with ricotta, brown butter, and
smoked honey (nf)

GUACAMOLE DE LA CASA 13
Our house recipe served with blue tortilla chips (gf,df,v,nf)

COLD & RAW

FISH TACOS (2) 22
Crispy flathead fillets topped with mango salsa and a coriander lime sauce
(dfo, nf)

PRAWN TACOS (2) 22
flame-grilled prawns tossed in a passionfruit orange chilli sauce, topped with
a crunchy herb salad (gf,df,nf)
 
PORK BELLY TACOS (2) 22
Oven roasted and finished on the charcoal grill, topped with a pineapple
condiment, salsa criolla and a sweet chilli sauce gf,df,nf)

HALOUMI TACOS (2) 22
Charcoal grilled and topped with corn salad and a vibrant herb sauce (gf,nf)

TACOS  

GRILLED CORN 16
Chargrilled corn served with huancaina sauce, parmesan, chives, and
smoked paprika (gf,dfo,vo)

ANTICUCHO VEG SKEWERS (2) 14
Char-grilled cherry tomatoes, king mushrooms, onion, zucchini, brushed
with red chimichurri (gf,df,v,nf)

YUCA FRITA 17
Crispy cassava fries topped with mojo criollo, and served with huancaina
dipping sauce (gfo,dfo,vo,nf)

VEG



OCTOPUS & CHORIZO SKEWER (2) 25
Tender Fremantle octopus, sous vide for 6 hours in sobrasada marinade,
finished on the grill with chilli chorizo (gf, df, nf)

CHICKEN ANTICUCHO SKEWER (2) 16
Chargrilled chicken with onions and capsicum, brushed with a zesty
Peruvian green sauce (gf, df, nf)

AREPAS CON CARNE (2) 26
Grilled sweet corn cakes topped with slow-cooked beef, guacamole, and
coriander (gf,df,nf)

WAGYU PICANHA 49
300g of tender, flavour-packed picanha, charcoal-seared and served with
our vibrant Argentine chimichurri (gf,df,nf)

1824 SIRLOIN 68
300grams, MBS3+ sirloin, charcoal-grilled to perfection, topped with
chimichurri (gf, df, nf)

CHARCOAL WOODFIRE GRILL
Our charcoal woodfire grill is the soul of the kitchen — smoky, bold, and true to its Latin roots

gf Gluten free gfo Gluten free option df Dairy free dfo Dairy free option nf Nut free nfo Nut free option v Vegan
vo Vegan option 

15% public holiday surcharge. 

HALOUMI EMPANADA (2) 18
House-made pastry, filled with halloumi, apple condiment and pecans.
Served with chimichurri dipping sauce 

BEEF EMPANADA (2) 18
House-made charcoal-activated pastry filled with slow-cooked beef and
potato.  Served with chimichurri dipping sauce (nf)

POLLO FRITO (2) 22
Crispy fried chicken served on charcoal-activated buns, topped with salsa
borracha, huacatay sauce and pickles. (nf)

CRISPY SQUID 25
Lightly fried squid topped wth sweet pineapple jalapeno sauce, red
onions, herbs and dusted with chilli spice (nf)

CRISPY
We proudly use beef tallow in our fryer for superior flavour and crispness

SEE PAGE 9 FOR GLOSSARY 



Arepas slow-cooked beef brisket, guacamole, corn dough, coriander (gf,df,nf) 
Grilled Corn huancaina sauce, parmesan, chive, smoked paprika (gf,dfo)

FEED ME MORE $20 per person

GF Gluten free GFO Gluten free option DF Dairy free DFO Dairy free option NF Nut free NFO Nut free option V Vegan VO Vegan option 15% public holiday surcharge. 

DRINKS

ADD-ONS

FOOD

DRAFT BEER
Ale House Lager
Earth Brewing Pale Ale 
Burleigh Big Head 

Guacamole jalapeno, pico de gallo, blue tortilla chips (gf,df,v,nf) 
Fish Taco Crispy red emperor, mango salsa, coriander lime sauce (dfo,nf)
Charcoal Grilled Picanha Steak chimichurri (gf,nf,df)
Yuca Frita cassava fries, mojo criollo, huancaina sauce (gf,dfo,vo,nf)

WINE 
Mojo Prosecco, Abbottsford VIC 
Monte Tondo Soave, Friuli Italy 
Cloud St Rose, Abbotsford VIC 
Welkin Grenache (chilled) McLaren
Vale SA

Margarita Time $20 per person
Tommy’s, Jalapeno, Coconut & Coconut Jalapeno

2 HOUR BEVERAGE PACKAGE $79 - SATURDAY & SUNDAY 12 - 2 PM
BOTTOMLESS BRUNCH

COCKTAILS
Pisco Spritz, pisco, aperol, orange, prosecco, soda 
One in a Melon, vodka, watermelon, lime, soda
Sangria, vodka, triple sec, fresh fruits


