
SAMPLE MENUS
SUBJECT TO SEASONAL AVAILABILITY



BREAKFAST | BRUNCH | LUNCH
SUBJECT TO SEASONAL AVAILABILITY



ACAI BOWL (V) berries, coconut chia & quinoa pudding, acai sorbet, agave,
banana, pineapple, candied cacao nib, mint

BREKKIE  BIRRIA  XL 21cm taco, bacon & egg, slow cooked beef, cheese, guajillo
consommé, guacamole & slaw

AVOCADO TOAST (V)* grilled chia sourdough, smashed avo, mint, lime, lightly
spiced & smoked salt 

EGGS (V)* poached or scrambled F.R eggs, grilled chia sourdough, brown butter
 
HUEVOS ‘EGGS’ BENNY* poached F.R eggs, grilled muffin, chipotle hollandaise,
pickled red onion, soft herbs
Choice of - PULLED PORK , or BABY SPINACH (V), or TEQUILA & LIME HOUSE
CURED OCEAN TROUT

HUEVOS RANCHEROS (V)sunny-side eggs, Oaxacan beans, cheese quesadilla,
salsa roja, guacamole, sour cream, pico de gallo, pickled red onion, coriander

CAESAR SALAD grilled baby gem lettuce, Olasagasti anchovy, smoked bacon, poached
egg, parmesan, crispy corn migas    
Add CHICKEN +6 or CURED TROUT +8

W.T.FFLES (V)* cinnamon waffle, caramel banana, dulce de leche ice-cream,
chocolate, chia honeycomb, berries
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Please note there is a 15% surcharge on Public Holidays & 10% on Sunday’s |  All card transactions incur a 1.2% surcharge
Sparkling water unlimited 5pp  |  (V) = Vegetarian  |  * = Contains Gluten

BREAKFAST

EXTRA POACHED EGG           
MEREDITH GOATS CHEESE | SALT & VINEGAR CRACKLING | SMOKED TOMATO SALSA        
DOUBLE SMOKED BACON | HASH BROWNS (2) | GUACAMOLE | BRAISED BLACK BEANS
TEQUILA & LIME HOUSE CURED OCEAN TROUT | CHORIZO            
TORTILLAS 4" CORN (3)      

BURRITOS THE BANDITO* chorizo, F.R egg, rice and beans, cheese, corn slaw, chipotle aioli,
hash-brown, pickles, smokey salsa roja

THE NO-MEAT-O (V) * scrambled tofu, white bean and shallot, chipotle cashew
‘cheese’, rice and beans, corn slaw, pickles, smokey salsa roja

ALL DAY BRUNCH  |  7AM-3PM  |  SATURDAY & SUNDAY
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LUNCH  |  MIDDAY - 3PM

SNACKS &
STARTERS

CORN CHIPS & GUACAMOLE (V)

SALSA ROJA oak-smoked Noosa Reds, chipotle, lime, tamarind

SPICY PIÑA bbq pineapple & habanero salsa, white onion, coriander

ALL OF THE ABOVE (V)

TOSTADAS
(2PCS)

ARTICHOKE (V) sweet corn fritter, finger-lime crema, sweetcorn ‘paté’, jalapeño

FISH achiote marinated reef fish, pico de gallo verde, chipotle yoghurt

PORK pulled ‘pibil’ pork, slaw, chipotle mayo, tomatillo salsa, crispy corn migas

TACOS 
6 INCH

TUNA * sashimi grade blue fin, white soy & fermented red chilli, avocado, jalapeño

CRAB K’gari spanner crab, fermented green chilli mayo, cucumber, lime

WATERMELON (V) nori, avocado crema, miso, jalapeño, lime

CHIPS &
SALSAS

STREET CORN (V) bbq'd, aged cheese, chipotle, lime

REEF FISH CEVICHE coconut, avocado, green onion, mint, cucumber, chilli

FRIED WINGS free range, baja salsa, sour cream, pickled onion - SPICY or MILD

QUESADILLAS CHICKEN free range spiced chicken, chipotle, pickled red onion, coriander, pico verde

CAULIFLOWER (V) roasted cauliflower, 3 cheeses, lime gremolata, toasted almond

TORTAS HAMBURGESA* wagyu patty, brioche, lettuce, tomato, pickles, secret sauce, jalapeño

+ Or swap wagyu for SHIITAKE PATTY* (V)

PRAWN SANGA* lemon myrtle kings, guacamole, pickled onion, lettuce, finger
lime crema, jalapeño

+ Or for a SURF N TURF add smoked bacon

SIDES BEET & ORANGE SALAD smoked beetroot, orange, macadamia macha salsa, jalapeño

SWEET POTATO FRIES chipotle mayo
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Please note there is a 15% surcharge on Public Holidays & 10% on Sunday’s |  All card transactions incur a 1.2% surcharge
Sparkling water unlimited 5pp  |  (V) = Vegetarian  |  * = Contains Gluten



DINNER
SUBJECT TO SEASONAL AVAILABILITY



SNACKS &
STARTERS

CORN CHIPS & GUACAMOLE (V)
SALSA ROJA oak-smoked Noosa Reds ,  ch ipot le ,  l ime,  tamar ind
SPICY PIÑA bbq p ineapple  &  habanero salsa ,  whi te  onion ,  cor iander
ALL OF THE ABOVE (V)
 
CRISPY CRACKLING habanero cured "chicharron" ,  pear  &  l ime,  ta j in
CAESAR CHICKEN SKIN  (2pcs)  Olasagast i  anchovy ,  parmesan crema,  bacon & egg
STREET CORN (V)  bbq 'd ,  aged cheese ,  ch ipot le ,  l ime
REEF FISH CEVICHE  coconut ,  avocado,  green onion ,  mint ,  cucumber ,  ch i l l i
FRIED WINGS  f ree  range ,  ba ja  sa lsa ,  sour  cream,  p ick led onion -  SPICY or  MILD
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TOSTADAS
(2pcs)

ARTICHOKE (V)  sweet  corn  f r i t ter ,  f inger - l ime crema,  sweetcorn  ‘paté ’ ,  ja lapeño
PORK  pu l led  ‘p ib i l ’  pork ,  tomat i l lo  sa lsa ,  s law,  ch ipot le ,  c r ispy  corn  &  l ime 
FISH  achiote  mar inated reef  f ish ,  p ico de gal lo  verde ,  ch ipot le  yoghurt
PRAWN bbq Mooloolaba k ings ,  lemon myrt le  &  chi l l ,  bbq mango,  l ime,  mayo
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TACOS
6"  corn tort i l la  

CHARGRILL LIONS MANE (V)  K in  K in  mushrooms,  cashew,  Mexican t ruff le ,  ser rano chi l l i ,  d i l l
CHICKEN  250gm free  range ,  Mexican ‘ je rk ’ ,  l ime,  ser rano peppers
RIB EYE STEAK 200gm dr ied ancho & porc in i  rubbed,  burnt  onion crema,  lemon
OCTOPUS ‘Pulpo’  ADOBO ,  smoked yoghurt ,  kombu & chi le  mor i ta  adobo,  pomegranate
LAMB 'BARBACOA'  200gm  slow cooked rump,  charred ja lapeño & mint  ch imichurr i  
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Please note publ ic  hol idays wi l l  incur  a  15% surcharge
Al l  card t ransact ions incur  a  1.2% surcharge

Sparkl ing water  unl imited 5pp
(V)  =  Vegetar ian  *  =  Contains Gluten
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TORTILLAS (6  x  4.5”)
GUACAMOLE  avocado,  l ime,  tomato ,  cor iander ,  on ion 
CONDIMENTS  -  sour  cream /  ch ipot le  yoghurt  /  mayo /  cashew crema
PICO DE GALLO VERDE cucumber ,  on ion ,  ce lery ,  mojo  verde ,  l ime
PICKLED VEGES mixed seasonal  veges ,  mexican aromats
FRIJOLES ‘Beans’   b lack tur t le  beans ,  leek ,  p ick led onion ,  queso f resco 
SLAW  shredded cabbage,  carrot ,  herbs
BBQ GEM SALAD  rad ish ,  shal lot ,  l ime v inaigret te  
MACADAMIA & BEETROOT orange,  smoked beetroot ,  sa lsa  macha,  ja lapeño
MEXICAN ‘ARROZ’  RICE  s teamed r ice ,  shal lot ,  papr ika ,  roasted gar l ic ,  herbs

SIDES (V)

TUNA *  sashimi  grade b lue  f in ,  whi te  soy  &  fermented red chi l l i ,  avocado,  ja lapeño
CRAB  K ’gar i  spanner  crab ,  fermented green chi l l i  mayo,  cucumber ,  l ime
WATERMELON (V)  nor i ,  avocado crema,  miso ,  ja lapeño,  l ime
CHICKEN TINGA pul led chipot le  ch icken ,  le t tuce ,  b lack bean,  crema,  cheese ,  l ime 
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QUESADILLAS CHICKEN  f ree  range spiced chicken ,  ch ipot le ,  p ick led red onion ,  cor iander ,  p ico verde
CAULIFLOWER  (V)  roasted caul i f lower ,  3  cheeses ,  l ime gremolata ,  toasted a lmond
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CHIPS &
SALSAS



BANDITA SET MENU
 $55 Per Person

Corn Chips & Salsas
Guacamole (V) Avocado, Lime, Tomato, Onion, Coriander
Salsa Roja (V) Oak-Smoked Noosa Reds, Chipotle, Lime

Street-corn (V) Bbq'd, Aged Cheese, Chipotle, House Spice, Lime

Watermelon Tostada  Nori, Avocado Crema, Miso, Jalapeño, Lime

Fish Taco achiote marinated reef fish, pico de gallo verde, chipotle yoghurt

BBQ Chicken Free Range, Mexican Style Jerk, Lime, Serrano Pepper

Macadamia & Beetroot (V) Orange, Smoked Beetroot, Salsa Macha, Jalapeño

Set menus are designed to be shared by the whole table
Minimum of two people

Tables of 10 and above must dine from a set menu

(V)=Vegetarian *=Contains gluten (D)=Dairy (SF)=Seafood



EL CAMINO SET MENU
$75 Per Person

Corn Chips & Guacamole (V) Avocado, Lime, Tomato, Onion, Coriander

Street-corn (V) Bbq'd, Aged Cheese, Chipotle, House Spice, Lime

Pork Crackling Chilli Cured 'Chicharron', Pear & Lime Tajin

Reef Fish Ceviche Coconut, Avocado, Green Onion, Mint, Cucumber, Chilli

Watermelon Tostada Nori, Avocado Crema, Miso, Jalapeño, Lime

Pork Taco Pulled ‘Pibil’ Pork, Green Tomatillo, Slaw, Chipotle, Corn Migas

Lamb 'Barbacoa'  Slow Roasted Rump, Charred Jalapeño & Mint Chimichurri

BBQ Gem Salad (V) Radish, Shallot, Lime Vinaigrette, Gem Lettuce

Set menus are designed to be shared by the whole table
Minimum of two people

Tables of 10 and above must dine from a set menu

(V)=Vegetarian *=Contains gluten (D)=Dairy (SF)=Seafood



DESSERT MENU
SUBJECT TO SEASONAL AVAILABILITY



D E S S E R T S

Bandita Tres Leches* 
3 milk brulee, vanilla, ginger cake, dulce de leche ice-cream
Match it with Abasolo Corn Whiskey Mexico                                                             

Mexican Pav  (3pcs)
smoked meringue, coconut, sweetcorn custard, lime, popcorn praline
Match it with Herradura Anejo Tequila Mexico

Churros* 
dark chocolate sauce, cinnamon, blackberry coulis 
Match it with Valdespino Pedro Ximenez Jerez, Spain 

Sorbet
mandarin & mezcal, hazelnut & chocolate, freeze dried mandarin
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DESSERT COCKTAILS

Hotel Acapulco 
Blanco, Sunshine and Sons Gin, Orgeat, Citrus, Egg white 

Conquistadora
Herradura Anejo Tequila, Plantation Pineapple, Orange Skins 

Mexpresso Martini 
Nixto Maize Liqueur, Blanco, Kahlua, Coffee 

LIQUEURS (60ml)

Nixta Maize Liquor Mexico
Kahlua Mexico
Disaronno Armaretto Italy 
Valdespino Pedro Ximenez Jerez, Spain
Amaro Montenegro Italy 
Fernet Branca Italy 
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KIDS MENU
SUBJECT TO SEASONAL AVAILABILITY



BREAKFAST  |  7AM - MIDDAY  |  SAT - SUN

AVOCADO TOAST with vegemite
WATERMELON pineapple, coconut ‘cloud’, puffed rice
WAFFLES banana, vanilla ice cream
EGGS scrambled, toast

QUESADILLA | served with ketchup
CHEESE 
HAM cheese
TOMATO cheese                                                                                                                  
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DRINKS
JUICE Orange | Pineapple | Apple
HOT CHOCOLATE

AGUA FRESCAS | Fresh squeezed Mexican fruit sodas
PASSIONFRUIT Citrus, Mint

SMOOTHIES
ACAI maca, blueberry
BANANA cacao, cinnamon
MANGO yoghurt, agave
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LUNCH & DINNER  |  MIDDAY - LATE  |  SAT & SUN

TO START
CORN CHIPS & GUACAMOLE 
STREET CORN grilled corn, cheese, mayo, lime 
CHICKEN WINGS fried, tomato salsa, sour cream, lime 

TACOS
CHICKEN grilled chicken , lettuce, mayo
FISH fried fish, lettuce, mayo

QUESADILLA | served with ketchup 
HAM cheese

SIDES
SWEET POTATO FRIES ketchup & sour cream 
                                                                                      
DESSERT
HELADO vanilla ice-cream                                                                                                      
CHURROS (2), cinnamon sugar, chocolate sauce                                                                                                                     
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DRINKS
JUICE Orange | Pineapple | Apple

AGUA FRESCAS | Fresh squeezed Mexican fruit sodas
PASSIONFRUIT Citrus, Mint

MOCKTAILS
JIMI HENDRIX Cucumber, Rosewater, Lemon, Rosemary
TOUCHE Pineapple, Ginger, Spice
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