
E X P R E S S  L U N C H  

ENTREE | GUEST SELECT

Authentic lamb birria taco, morita salsa, 
fresh onion, coriander gf, df, nf

Street-style chicken carnita taco w. salsa verde, fresh
guacamole, cured onion, fresh pineapple, coriander gf, df, nf

Masa-battered eggplant taco, apple cabbage, green mayo, 
grilled capsicum & confit garlic salsa gf, df, v, ve

MAINS | GUEST SELECT

Bannockburn chicken w. red mojo, verde salsa, 
herb salad gf, df, nf

300g Cape Grim striploin MB2+ w. mole madre, 
fresh lime gf, df, nf

Market fish w. mole madre & mint salad gf, df, nf (A)

Grilled butternut pumpkin served w. mole madre, 
smoked chimichurri, caramelised pepitas, fresh 

mint salad gf, df, nf, v, ve

SIDE | SHARED

Truffle fries w. mixed spices, manchego cheese, chives, 
truffle oil & chipotle mayo gf, nf, dfo, v

Please advise waiter of dietary needs & allergies, as not all ingredients are listed.
Australian (A) | Imported (I) | Mixed Origin (M)

$59 PP Entree, Main & Side

$49 PP Main & Side
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