BREAKFAST REG (2 Tacos) 20
TACOS GRANDE (3 TACOS) 25
Scrambled Eggs tucked into Corn Tortillas with

Black Beans, Citrus Slaw, Pico De Gallo, Aji Amarillo

and Queso Fresco. Comes with a side of Roasted
Potatoes

HUEVUOS RANCHEROS 23

Fried Eggs over Warm Ranchera Sauce, Corn
Tortillas and a bed of Black Beans, topped with
Guacamole, Queso Fresco, Corn Salsa, Jalapenos,
Pickled Onion and Chilli Oil

BREKKIE TORTA 18.5

Fried Egg, Chipotle Mayo, Avo, Spinach and a
schmear of Pinto Beans on a Milk Bun, with Bacon or
Mushrooms. Comes with a side of Potatoes

GLORY BOWL 25
Citrus Slaw, Spinach, Pickled Carrot,Pickled Onion,

Corn Salsa, Queso Fresco, Sweet and SpicK Seed Mix,

Jalapenos, Guacamole and House Made Chilli Oil
served with your choice of Protein and a Corn Tortilla.

Your choice of eitker: Scrambled Eggs ard Pirto Bears /
Salsa verde Ckicker witk Smokey Peppers /

Palled Pork / Roast Sweet Potato, Maskroom ard
Cauliflower (Vegar optior available)

AVO ON TOAST 17
Smashed Avocado, Queso Fresco, Sweet and
Spicy Seed and House-made Chilli Oil on Toasted
Sourdough (2)

Add Fried Egg +3.5

CHILLI CHEESE TOAST 17

Simplicity at its Finest. Toasted Sourdough, Melted
Cheddar and Oaxaca Cheese, House Made Chilli
Oil, served with Avo Slices and Micro Shiso

PULLED PORK TORTA 21
Mexican Sanga! Pulled Pork, Chipotle Mayo,
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BREAKFAST Rec 18.5 granpe 20.5
BURRITO

Free Range Scrambled Eggs, Smokey Pinto Beans,
Roasted Potato, Pico De Gallo, Tasty Cheese, Aji
Amarillo, House Made Ranchera Sauce, Chilli Oil
and Spinach wrapped up in a Flour Tortilla

Add GCkorizo +3

CHICKEN BURRITO Rec 19 cranoe 21
Shredded Free Range Salsa Verde Chicken with
Roasted Smokey Pepper and Onion Mix, Black
Beans, Citrus Slaw, Pickled Onions and Corn Salsa
wrapped in a Flour Tortilla

PULLED PORK
BURRITO

Pulled Pork in a Sweet Anchiote with Smoky Pinto
Beans and Roast Sweet Potatoes, Citrus Slaw, Pickled
Carrot, Corn Salsa, Pickled Onions and Chilli Qil
wrapped in a Flour Tortilla

ReGc 19.5 granbe 21

VUEGAN BURRITO Rec 17.50 granDe20

Blackened Mushrooms with Cumin and Paprika,
Turmeric Roasted Cauliflower and Roasted Sweet
Potatoes with Black Beans and Ranchera, Citrus
Slaw, Pickled Carrot, Corn Salsa, Pickled Onions and
Chilli Oil wrapped in a Flour Tortilla

Add Ckeese for a less Vegar Experierce +3

CRUMPETS SO

sourpoucH crumpeT IRy 10.5

Sourdough Crumpets (2) w Butter + choice of
your spreads (from Butter/Vegemite or Honey)

Add Queso Freso + 2

MCCRUMPET [Ty "

Sourdough Crumpet Toasted with a Fried
Egg, Cheese and Aji Amarillo

With Bacon 12
BAGELS
PLAIN OR EVERYTHING 5.5

(Sesame, Poppy Seed, Garlic, Onion and Salt)

THE TIENDA 8
Cream Cheese and Chilli Oil

THE CALIFORNIAN 13.5
Avocado, Pico De Gallo and Chilli Oil

Avocado +U4.5 Salsa (Pico De Gallo) +2
Fried Egg +3.5 Free Range Bacon +5
Jam Lagy Jam +1

House Made Chilli Oil NO CHARGE!

SIDES / ADDITIONS
Totopos aka Corn Chips with Guacamole 10

Bags of Chappy’s Chips
Seg Salt, DiFl)F %’icklel? Margo Habarero

Citrus Slaw, Avo’ and a schmear of Pinto Beans on KIDS or 8Smoked Tomato
a Milk Bun, served Wlfh a side of Choppy's Chlps KIDS Q UESADILLA 10 Roasted Potatoes 6
TRES QUESOS SHROOM 22.5 Melted Cheese inside a Flour Tortilla Black Beans 5
QUESADILLA Pinto Beans 5
Grilled : . BEAN AND CHEESE BURRITO 10 Chorizo Mince Mexican Style 5

rilled Flour Tortilla with Oaxaca Cheese, Tasty

Cheese, House Made Queso Freso (Fresh EGG AND CHEESE BURRITO 12 Free Range Bacon 5
Cheesei.), Blackened Mushrooms, Spinach and 2 Eqas and a bunch of Cheese. Gimme! Tasty Cheese 3
Chilli Oil, with a side of Citrus Slaw 99 ’ ’ Free Range Fried Egg 3.5
ARLO’S BURRITO 4.5 Avocado 4.5
SALSAS Chicken, Cheese and Corn in a Flour Tortilla o e 5
Jalapenos 2
Pico De Gallo 2 Corn Salsa 2 Vj 4% ENE ‘ Free Range Chicken 7
Aji Amarillo 2 "4 1 Pulled Pork 8

A Creamy Peraviar Yellow Pepper Sauce
(Conrtairs Raw Egg)

Ranchera Warm 2 Guacamole 5
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HOT DRINKS @

WHITE COFFEE REG/MUG/ICED
Soy / Oat / Almond

BLACK COFFEE

BATCH BREW REG/MUG/ICED
Rotating Single Origin

HOT CHOCOLATE
Rich and a touch of Sweetness. Let us know
if you like yours more on the sweet side

CHAI LATTE
Chai Lai Lai - Byron Bay

GOLDIE
Turmeric Latte - The Mix is made In House
using an Abundance of Fresh Spices

TEA Loose Leaf, Freshly Brewed

Erglisk Breakfast/Earl Grey/Greer/
Peppermirt/Lemorgrass

COLD DRINKS AN

TWO BOYS BREW 6

Botanically Infused, Raw Kombucha
Ask staff for todays flavours

FOUNTAIN OF YOUTH 5.5

Coconut Water. Refreshing As! 100% Fresh,
Young Coconut Water from Thailand

STRANGELOVE SODA 5

So Delicious. Low Sugar, All Natural and Contains
No Preservatives

Mardarir/Holy Grapefruait/Lemor Squask/
Cloudy Pear/Jalapero ard Lime

WE WON’T JUDGE IF YOU ADD A SHOT OF
SOLDADA BLANCO TEQUILA +7

PULPVS COLD PRESSED JUICE 5.5
250ml. 100% Raw Whole Fruit and Veggies -
Preservative Free and Packed to the Brim

with Goodness
Ask staff for today’s flavours

PINA PICANTE SODA o
Pineapple, Ginger, Lime, Coriander and a lick

of Red Habanero
WE WON’T JUDGE IF VOU ADD A SHOT OF
SOLDADA BLANCO TEQUILA +7

ANTIPODES Sparkling Water 500ml 5.5
JARITOS Mexican Cola 5
SUNZEST Organic Orange Juice 375ml 5

BOOZE

MARGARITA Rec 16 Larce 22

Made with Tequila Arrete, Fresh Lemon and Lime
Juice with our Sweet and Spicy Salt Rim Mix.
Need we say more?

SPICY MARGARITA ReG 16 Larce 22
Jalapeno Infussed Tequila

SMOKEY BLOOD rRec 18 Larce 24
ORANGE MARGARITA

Artisan Mezcal over Blood Orange and Lime Juice
with a Tangy Rim

MICHELADA 15
Tecate Mexican Lager with Clamato, Lemon
Juice, Tajin and our Secret Umami Recipe -

Spicy, Savoury & Salty

Add a shkot ot Tequila +7

BLOODY MARIA 20

Perfect for those Rou?h Mornings... Clamato Juice.

Our Secret Arsenal ot Umami Seasonings,
Chiptotle and a Double Shot of Tequila Arrete

BLOOD ORANGE MIMOSA 10

NATURAL WINES By the Bottle

8See specials board

DELGADO’S TEQUILA SODA 10

Grapefruit & Jalapefio / Lime & Basil /
Pineapple & Ginger

BEER
Modelo
Philter XPA

Tecate Mexican Lager

AsRk for it loaded if you wart a kit of spice
ard lime!! At ro added cost

FOR HOME

House Made Rarckera Sauce
House Made CRilli Oil

House Pickled Jalaperos
Selectior of Hot Sauce
Ckappy’s CRips

Totopos

Coffee Beanrs

Nataral Wires

Local ard Mexicar Beer
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We do our best to source high quality, sustainable
produce from local suppliers and friends. All of
our chicken, pork and eggs are free range, we
use only our favourite Mexican goods which we
source through a local small business importer.

Our coffee is from some of Melb’s best small
batch roasters, all responsibly sourced and
traceable with respectful ongoing relationships
and support for the cottee ?ormers.

We use packaging that is biodegradable, using
pla and sugar cane products instead of plastic,
and pride ourselves on minimal food waste.

All our sauces and salsas are made from scratch
in our tiny kitchen by our passionate and
dedicated team. They make the food you are
about to enjoy with a ro’r of care - this means it
can take time during busy periods, so please be
patient, we promise it's worth the wait!

Sarckarges

+10% WEEKEND
+15% PUBLIC HOLIDAYS

NO SPLIT BILLS ON WEEKEDNS.
Thark You for Urderstardirg.




