
BANQUET MENU $79 PER PERSON 
Minimum 2 People 

 

STARTER 

GUACAMOLE GF|DF|VGN 

Fresh Tortilla Chips | Pico De Gallo | Mulato Oil | Mixed Seeds 

 

CEVICHE 

KINGFISH TIRADITO GF|DF   

Leche De Tigre | Aji Amarillo | Spanish Onion | Crispy Plantains  

 

ENTREES 

CHICKEN TINGA EMPANADAS GF|DFO 

Smoked Salsa Taqueria | Avocado Mousse | Sour Cream | Pickled Onion | Coriander 

CARNITAS TACOS GF|DF 

Confit Pork Belly | Cucumber | Avocado | Lime | Xnipec Salsa 

 

MAIN: 

300G WAGYU SIRLOIN MBS6+ GF|DFO   

Salsa Verde | Spring Onions | Toreado Chilli | Tortillas 

 

SUBSTITUTE MAIN FOR TOMAHAWK +$30PP 

1.2KG TOMAHAWK GF|DFO   

Salsa Verde | Spring Onions | Toreado Chilli | Tortillas 

 

SIDE 

SMASHED POTATOES GF|DF|VGN 

Smashed Chats | Truffle Oil | Corn Spice | Fermented Five Chilli 

 

DESSERT 

CHURROS VG|GFO 

Agave Coconut Crumb | Coconut Gelato | Dulce De Leche Mousse 

 

*Substitutions can be made to cater to all dietary requirements 

 


