PICO DE GALLO - chunky tomato
salsa

HABANERO - extremely hot chill
CHIPOTLE - smoky dried jolapefio
ASADO - roasted
TOSTADA - crisp fried corn

: tortila
TINGA - shredded chicken
BRAISED - slow cookina q’r low
temperatures
- HONGOsS GUISADOS - mushroom
stew
CARNITAS - braised little meats

FRIJOLES - beans
ANCHO - dried poblano chill
TAMALE - Filed corn masa.

NEGROS - black
VERDE. - green
V - vegemrian
LG - low: ﬂ|u+er‘u
CEVICHE - cured seafood
POLLO - chicken
DULCE DE LECHE -
caramelised mik
CARNE - meat
MOLE - mexican sauce




PLATOS PEQUENOS

these small plates are designed to be a shared starter,
grozing Lood with drinks or a few to yourselP

CHUNKY GUACAMOLE $15

house Gpecialﬁ-y, Lfresh avocado + tomato + onion +
coriander + lime + corn chips V/L&G

PICO DE GALLO $8

diced +tomato + onion + coriander + lime juice + corn
chips V/LGa

CHUNKY PINEAPPLE sSALSA 413

diced pineapple + tomato + onion + coriander + lime +
habanero + corn chips V/LG

ELOTE CON CREMA 414

oaxacahn speciaHy. sautéed corn + cheese + crema +
shallot + corn chips V/LGa

QUESO FUNDIDO L& $15

mexican cheese fondue + spicy chorizo + corn clnipe

EMPANADAS v 413

cri«;Py Pa<;+ry Filed with Po+a+o + cheese + onion +
Ja|apeﬁo

HOT TAMALE L4 4l

cornh masa Filed parcels + asado chicken + steamed in a
banana leaf + habanero + tropical Lruit salsa

CRISPY HOT WINGs

crispy chicken wings + gigha‘l-ur‘e +ropical habanero hot
sauce
2509 %10 5009 %18

TOSTADAS

3 crispy Fried 2" handmade tostadas topped
with

PULLED PORK + PICKLED ONION  %I3
CHICKEN + TROPICAL HABANERO  %I3
PRAWN + GUACAMOLE 413

CEVICHE

LOCAL REEF FIsH L s $5 L $25
local reef Fish cured in citrus served +
cucumber + tomato + onion + crispy tostadas

PRAWNS La s $5 L $25

WA banana proawns + grillecl pineapple + habanero + pico
de gallo + coconut + lime clregsing

we believe the best way to enjoy food is to share it
put down your phones. break bread, lough connect,
celebrate and enjoy a meal the way its supposed to be.
enjoy the experience not just the food

AMIGOS FIESTA 435
guacamole + Prijoles negros + hot wings + apple slaw +
pico de gallo + chicken tostada + mexican rice +
chicken tinga + chili, con carne + pull pork + Flour
tortilas.

FAMILIA FEAST %45
elote con crema + 3uacamole + ceviche + chicken
tostada + crispy hot wings + apple slaw + mexican rice
+ chili cheese Fries + Frijoles hegros y chorizo + pico
de gallo + beek short rib + prawns + pulled pork +
Flour tortilas

* sharing Leasts are clegiahecl For groups From as low
a 4. for Jdl booking«; 14 or over we require or‘deriﬂg
Lrom the feast menu.

TACOsS

al our tacos are made to order with soft Flour
tortilas. we can haPPII\/ do 3Iu+en Lree upon reques’r
(excep+ the Fish) three tacos to a serve

CHICKEN TINGA TACO %20

orange + lime marinated slow cooked chicken + lettuce
+ pineapple habanero salsa

BRAISED BRISKET TACO %20

organic braised chipotle brisket beef + caramelized

ohion + pico de gallo, rocket + tangy bbq sauce

BAJA CALIFORNIA FiIsH TACO %20

south american Flathead + shredded cabbage + pico de

gallo + avocado + chipotle aioli

PULLED PORK TACO %20

Pulled pork + red pickled ohions + cabbaae + sadlsa
verde

HONGOsS GuUISADOS TACO v $20

sautéed mushroom + corn + black bean + pico de gollo,
Fetta + pepitas

Add Rice and slaw For only $s5

like many other cultures, mexicans discovered a long
time 9o the delicious results of cooking Iar‘ge Join’rs of
meat for a Iong time at low temperatures. here we
have tried to emulate a Few of those techniques.

BEEF SHORT RIB s %27 L %30
gr‘illed then slow braised with the famous mesxican beer;
negro modelo + apple and radish slaw + crispy onion

blossom.

PORK CARNITAS AL PIBIL Lg $25

cooked +radi+ionally, confit in its own lard, seasoned with
a pibil spice blend. an ancient mayah recipe which uses
many spices uhique to the area, such as anatto, all spice
and bitter orange. served with rice + beans + sok+
tortilas.

CHILLI CON CARNE La $22
latin american stew made From broised beef shin +
tomato + black beans + potato + jolapefio + onion +
gorlic served with mexican rice + corn chips

ORGANIC BRISKET $27
our slow cooked channel country beel brisket basted
with tangy bbg sauce + apple slaw ond potato
sidewinders

ENSALADAS - SALADs

BURRITO BOWL v/La 416
black. beans + shredded lettuce + cheese + rice + corn
and jolapefio aioli

ANDEAN GRAIN SALAD v/ 416

quinoa + roasted Pumpkin + tomato + corn + black
beans + onion

add chicken $4
aodd beef $4
add Pulled pork $4
add prawn ceviche $0
NACHOS

+Huana hachos + melted cheese + roasted tomato
salsa + Pickleal jolapefio + black beans + crema

416

ﬁuacamole V/LGa

ENCHILADAS

corn tortilas Filed with our slow cooked meats or
hongos guisados, +oPPec‘ with sadlsa + cheese + mexican

rice + salad

HONGOS GUISADOS v/La $22
BRISKET IN CHIPOTLE La $24
POLLO CON MOLE AMARILLO La%24

LA CENA

add chili beef L& $4
add chicken tinga L& $4
SIDES

FRIJOLES NEGROS Y CHORIZO La %6
MEXICAN RICE v/l & $5
APPLE Y RADISH SLAW v/La $7
GUACAMOLE v/L¢G $5

MEXICAN CHILLI CHEESE FRES La 48

DESSERTS

POLLO AMORILLO MOLE Lg $24
mole amarillo is +r‘adi+ionally served at celebrations but
we believe everyda\/ is a celebration at hot tamale.
roasted chicken + mole sauce + Fetta + onion +
corionder + grain solad + mexjcon rice

CAMARON AL AJiLLO %26

sauteed garlic prawns + adobo sauce + citrus + quinoa +

salad + soft tortilas

CHURROS Vv %9

spanish donuts tossed in vanilla + cinnamon + spiced

cocoa sauce

ANCHO CHOCOLATE TERRINE v %i0
bitter sweet chocolate terrine + hints of ancho chilli +
Fresh whipped cream

DULCE DE LECHE v 410

old Pamﬂ\/ recipe slow cooked thickened salted
caraomelised mik. served in pastry case.

KIDS ICE CREAM $25

KIDs

12 years old or younger- All meals served with
chips + Kids Juice + ice cream all 410,
see staff For kids menus



