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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)

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, to dped 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)

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)

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



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

HALOUMI EMPANADA (2) 18
House-made ﬁastry, 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 (ng

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)

SEE PAGE 9 FOR GLOSSARY



CARAMELIZED PINEAPPLE 16
Infused in marjoram syrup, then flambed and served with passion
fruit, mascarpone, and coconut crumble (gfo, dfo, vo, nf)

CHURROS 12
Cinnamon-dusted churros served with chocolate & dulce de leche
dipping sauces (nf)

CHOCOTORTA 16

Layers of chocolate biscuits and dulce de leche 3ueso crema, topped
with strawberries and served with ice cream and melted milk chocolate
for you to drizzle on top (nf)
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