
L U C K Y ’ S  E L O T E  ---------------

Gril l ed corn on the cob w/               
chipotle mayonesa, cheese & 
l ime. (VG)

P r a w n  M I N I B U R R I T O  --------

Tempura Prawns on a f lour                
tor til l a w/j al apeno sl aw,                
habanero mayo. soy dressing, 
spring onion & sesame seeds.

Q U E S A D I L L A  ----------------

Gril l ed mushrooms, spinach, pinto 
beans, pickled onions, j al apeno & 
cheese blend w/ creme & salsa. 
- CHOOSE
   ~ Gril l ed Chicken ---------------
   ~ Beef ---------------------------

T u n a  T O S T A D A s  x 4  ----

Fresh Tuna in gochuj ang ponzu                
dressing w/ crispy onions,                   
guacamole, habanero mayo, 
bl ack sesame & spring onions on 
a   crispy corn tor til l a.

N A C H O S  B e e f  O r 
C h i c k e n  ---------------------  
Totopos topped w/ salsa,                    
cil antro, cheese, bl ack beans & 
sour cream. (VG)

C E V I C H E  O F  T H E  D A Y --

Seasonal seafood in mandarin 
& green chil l i  sauce, ser ved w/    
onion, cucumber, radish, avocado 
puree & sesame seeds.
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C o c h i n i t a  ----------------------

Shredded pork shoulder w/ 
chipotle sl aw, cucumber, radish, 
l ime dressing, habanero mayo 
& home made pork crackling, 
Ser ved on a corn tor til l a.

S l o w  C o o k e d  L a m b  ---------

Slow cooked l amb barbacoa 
style,  ser verd w/ avocado puree, 
pico de gal lo,  crispy spring 
onions & coriander ser ved on a 
corn tor til l a.

C R I S P Y  F I S H  --------------------

Flour tor til l a w/ l ightl y battered 
fish, creamy chipotle sl aw & l ime 
emulsion.
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F A J I T A S  -------------------------
Sauteed capsicum, red onion, &
cheese; ser ved w/ mexican 
rice, bl ack beans, pico de   
gal lo & f lour tor til l as. 
 
   -  SLOW COOKED BEEF --------
   - LIME & CHILLI CHICKEN -----
   
L u p i t a  d o g  --------------------
Gril l ed chorizo ser ved in a 
bun w/ pinto bean mash, 
creamy j al apeno sl aw, salsa, 
l ettuce, crispy onions & cheese.

C h i c k e n  E N C H I L A D A S --------
Corn tor til l as fil l ed w/ gril l ed 
chicken, habanero onions, feta, 
pico de gal lo & cil antro. Ser ved 
w/ a creamy chipotle sauce.

E n s a l a d a  d e  t o r t i l l a -----
Tor til l a shel l  fil l ed w/ shredded 
lettuce, cheese, bl ack bean 
salsa, carrots & a creamy basil 
l ime dressing.
w/ CHICKEN ---------------------

C O P A C A B A N A  C R I S P Y  S Q U I D
Brazil ian seaside inspired 
crispy squid w/ garl ic dressing, 
a hint of chil l i ,  roasted 
potatoes -whi te and sweet,    
cil antro and pickled onions.
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T A C O S

Feed Us 
Menu  

The  Feed  Us  menu  i s  a  s h a red  d in ing  exper ience  des igned  by  our  che f.  A l l  you 
need  to  do  i s  l et  u s  know wh a t  your  tab l e ’s  d ieta ry  requ i rements  a re  and  then 

l eave  i t  to  the  che f  to  feed  you !

M IN  2  PEOPLE

$ 3 9 / p p
ADD ON DESSE RT  +$5/PP

c h i c k e n  b o w l  -----------------

Chicken w/ roasted skin 
marinated in guajil lo ponzu. 
Ser ved w/ j al apeno sl aw, pico de 
gal lo,  r ice, l ettuce, bl ack sesame 
seeds & chipotle mayo.
- ADD 

-  GUACAMOLE ------------------
- BLACK BEAN SALSA-----------
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G R A N D E
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L U C K Y ’ S  E L O T E  ---------------
Gril l ed corn on the cob w/               
vegan chipotle mayonesa & l ime. 

Q U E S A D I L L A  d e  h o n g o s  y 
f r i j o l e s  -----------------------
Gril l ed mushrooms, spinach, 
pinto beans, pickled onions, 
j al apeno & salsa. 

e G G p l a n t  F A J I T A ------------
Sauteed capsicum, red onion, &
ser ved w/ mexican rice, bl ack 
beans, pico de   gal lo & f lour 
tor til l as. 

N A C H O S  -------------------------
Totopos topped w/ salsa,                    
cil antro, bl ack beans &

t o f u  b o w l ---------------------
Gochuj ang marinated tufo w/ 
j al apeno sl aw, pico de gal lo, 
r ice, l ettuce, bl ack sesame 
seeds & vegan chipotle sauce.

c a z u e l a  d e  v e r d u r a s  -----
Corn tortill a w/ roasted sweet 
potato,onion, capsicum, spinach, 
black beans & salsa sauce.

P L A N T  B A S E D

Please specify any dietary
requirements when ordering.  

No spli t bil ls ,  Thank you for
understanding.
P aying w/ a C/card wil l  incure 
a surcharge. Dedi t card or 
cash p ayments do not incure a 
surcharge.

T O T O P O S
Crispy seasoned corn tortilla 
crisps with :

Pico de gallo (Fresh tomato 
salsa)-------------------------------
Frijoles negro (black bean)----
Queso fundido (Cheese Dip)----
(VEG)
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A C O M P A N A M I E N T O S

j A L A P E N O  S L A W --------------------
F R I J O L E S  N E G R O S  bl ack beans---
P A P A S  F R I T A S  w/ salsa amaril lo--
J A L A P E N O  s l iced fresh pickled-----
M E X I C A N  R I C E -----------------------
F L O U R / C O R N  T O R T I L L A S  warm 2
G U A C A M O L E ---------------------------
B L A C K  B E A N  S A L S A ----------------
B O W L  O F  C O R N  C H I P S -------------

4
3
6
4
5
2
5
5
5

T E M P U R A  Z U C C H I N I  & 
S W E E T  P O T A T O  t a C O -------
Flour tor til l a w/ tempura 
zucchini & sweet potato w/ 
guacamole, pico de gal lo, 
vegan gochuj ang mayo, onion, 
& sesame seeds.

T o s t o n e s  x 3  ----------------
Fried pl antain topped w/ 
bl ack bean mash, shredded 
lettuce, guacamole, pico de 
gal lo & vegan chipotle mayo.
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