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LATIN
Food Menu

Australian fresh oyster, Bloody Maria dressing & N% BF 36| 72
Shark Bay prawn tostada, guacamole, jalapeno mayo (A) &F NF.DF 12ea
Harvey Beef Angus carnitas taco, Pico de Gallo, queso fresco 7 NF 12ea
King Oyster mushroom taco, avocado, shallot crema &F NF DR V. V6 12ea

Snapper ceviche, Leche de Tigre, cancha corn, sweet potato (A)¢"N:PF 30
Yucatan-Style pork shoulder, refried beans, chicharron, orange ¢~ NFoF 32

Chilli beans, zucchini, corn Esquites, cashew crema & brVv.Vve 26
Roasted pumpkin, Mole Negro, chipotle, tahini &% NF bF. V. VG 32
Market fish a la Veracruzana, tomato, green olives, capers (A) &R PR NF 48
Free-range chicken, baby corn, achiote jus " NF 46
O’Connor Angus Scotch Fillet 300g, Salsa Macha, mizuna &F °F 60
Harvey Beef Reserve Ribeye 800¢g, |10 mustard, Pico de Gallo, 135

Salsa Macha % PF

Baby Gem, celery, apple, ranch dressing &% N~V 16
Hot chips, avocado crema 6F NR.DRV.VG 15
Pineapple sorbet, mint, wild rice & NF bR V. VG 14
Ricotta ice cream, guava, wafers, lemon N*V 14
I.O. Churros, Mexican chocolate ganache, chilli, cinnamon N*V 16

GF Gluten-free | NF Nut-free | DF Dairy-free
V Vegetarian | VG Vegan | (A) Australian
Whilst all reasonable efforts are taken to accommodate dietary needs, we cannot guarantee
that our food will be allergen free.

A surcharge of 15% applies on all public holiday



