
S N A C K S

C O R N  C H I P S  (VG) (GF)  –  Crispy fried yellow corn tortilla chips                 5

S A L S A R O JA   (VG) (GF)  –  Tomato, chipotle, coriander, onion               3

G UA C A M O L E   (VG) (GF)  –  Avocado, tomato, onion, coriander, lime          5

S P I CY P I Ñ A  (VG) (GF)  –  Charred habanero, pineapple, onion, coriander     5

S A L S A V E R D E  (VG) (GF)  -  Tomatillo, chili, lime, herbs, roast garlic                4

C O N  T O D O S  (VG) (GF)  –  All of the above                                 19

E S Q U I T E S  (V) (GF)–  Sautéed sweetcorn, jalapeño, lemon mayo, cotija cheese    8

E L O T E S  (V) (GF)–  Barbecued corn on the cob, chipotle mayo, cotija cheese      8

C E V I C H E  (GF)                                                           18
Sustainably-farmed seabass, mango, serrano chilli, celery, mint, coconut, ginger, 

agave sweetcorn

C H I C K E N  W I N G S 
Spicy fried chicken wings, chipotle, pickled jalapeños, lime crema                  15

T O S T A D A S 
Crispy tortillas stacked with toppings - 2 pcs 

T U N A (GF)                                                              14
Tuna crudo, crispy onion, guacamole, jalapeño, lime

C H I C K E N  (GF)                                                          12
Pulled chicken ‘Tinga’, chipotle, refried bean, lettuce, lime crema, cotija

A R T I C H O K E  (VG) (GF)                                                   11
Fried artichoke, sweetcorn, avocado, huitlacoche, cashew nut, lemon

T A C O S  
Single-serve. Made with gluten-free, soft 6” white corn tortillas.

B A JA F I S H                                                             11
Crumbed barramundi fillet, chipotle mango salsa, slaw, lime, mayo *Gluten-free option 
available upon request

WA GY U  S T E A K  (GF)                                                    14
Blackmores Wagyu MB+9, guacamole, heirloom pico de gallo

C H I C K E N  (GF)                                                            9
Crispy fried chicken, lettuce, spicy avocado yoghurt, rosated pineapple onion salsa

P O R K  B E L LY (GF)                                                       10
Slow braised pork belly, avocado, burnt apple mole, pickled onion, chicharron

S W E E T P O TAT O  (VG) (GF)                                                8
Roasted sweet potato, heirloom tomato, green herb mayo, chilli caramel sunflower 
brittle, serrano, spinach flour tortilla *Gluten-free option available upon request

K A L E  &  F R I J O L E S  (V)                                                  8
Sautéed kale, black beans, tomatillo, goats cheese, radish, salsa verde, crispy quinoa, 
spinach flour tortilla *Gluten-free option available upon request
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E X P R E S S  L U N C H

$29 per guest

Esquites or Elotes

Tuna or Chicken Tostada

Taco of any choice 

Churros  or Coffee

G R A N D E  L U N C H
$43 per guest | Min  2 pax

Esquites or Elotes 

Ceviche 

Kale Caesar or Grain Salad

Taco of any choice

Chicken or Huitlacoche Quesadilla 

Churros or Coffee

     Add: Any Agua Frescas $5

Add: Kale Caesar Salad $5

and/or Any Agua Frescas $5



Q U E S A D I L L A S  
Wheat flour tortillas, grilled with mixed cheese. 

Gluten-free option available upon request.

C H I C K E N                                                                16
Dry spice rubbed roast chicken, oregano, coriander mayo, pico de gallo 

H U I T L A C O C H E  (V)                                                     16
Oyster mushrooms, sweetcorn, Mexican truffle, green yoghurt salsa, cotija cheese

Q U E S O  (V)                                                               12
Spinach tortilla, smoked cheddar, mozarella, monterey jack, jalapeño, pickled onion

T O R T A S
Warm crusty roll with hot fillings. Served with leafy salad or crispy potatoes.

B E E F                                                                  22
Slow cook brisket, onion crema, mix cabbage, chipotle mayo, pickled onion, jalapeños

C H I C K E N                                                               20
Crispy chicken, serrano crema, guacamole, pickled onion, cabbage

C A U L I F L O W E R  (V)                                                     17
Roast cauliflower, cashew tajin salsa, apple slaw, 'pibil' mayo, cucumber, spring onion, 
avocado

S A L A D S

K A L E  C A E S A R  (GF )                                                    14
Kale, romaine, pepitas, avocado, cotija cheese, soft boiled egg, anchovy, crispy 
plantain *Vegetarian option available upon request

S U P E R  G R A I N  (VG) (G F )                                                14
Jicama, lentil, chickpea, buckwheat, heirloom cherry tomato, raddichio, cucumber, 
corn, spicy sherry vinaigrette 

S I D E S
F R I J O L E S  (V) (G F )                                                         6
Braised black beans, root vegetables, cotija cheese, pico de gallo

C R I S PY P O TAT O E S  (VG) (G F )                                           10
Crispy fried rustic potatoes, smoked salt, chipotle mayo

M E X I C A N  R I C E  (VG) (G F )                                                7
Fragrant rice a la Mexicana, herbs & spices, spring onion

S W E E T S
S U P E R  C H U R R O S  (V )                                                     14
Crispy churros, cinnamon, dark chocolate, mango & chilli

S A N D I A (V )                                                                 9
Watermelon, hibiscus, corn, milk sorbet, blueberries

Dietary Guide:   (V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

However, upon preparation small traces of egg, meat, seafood and tree nuts may cross contact. 
Our chefs do their best to maintain the integrity of our items according to the dietary specification. 

If you have severe allergies, kindly approach one of our managers for assistance. 

All prices are subject to 10% service charge and prevailing Government taxes. 
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R E F R E S C O S  
Refreshments

P R E - B AT C H E D  C O C K TA I L S

Ready to be served. Just add ice! 

Single / Double / Jug (serves 4-5)                                   10 / 18 / 42

M A R G A R I TA  |  S A N G R I A |  PA S S I O N F R U I T S M A S H I T O   |
B L O O D  O R A N G E  &  G UAVA M A R G A R I TA

Single / Double / Jug (serves 4-5)                                   12 / 22 / 45

P R I C K LY P E A R  M A R G A R I TA |  D I R T Y N E G R O N I

A S A H I  S U P E R  D RY                                                    10

C O R O N A (Bottle / Bucket of 6)                                        11 / 54

A R Q U I T E C T O  T E Q U I L A                                               125
700ml Bottle

H O U S E  W I N E S                                                          45

Tempranillo | Chardonnay | Prosecco | Rose

A G UA F R E S C A S                                                        5
Prickly Pear | Peach

S O F T D R I N KS                                                          3.5
Coke | Coke Zero | Sprite | Ginger Ale 

All prices are subject to 7% GST.ta
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