
Elote (GF, V, DF*, VE*)

Banditos Fried Chicken

16

20

Chargrilled sweetcorn, *aioli buttercream, tajin,
*cotija and molidas spices

Buttermilk fried chicken pieces dusted in chipotle 
salt with cilantro crema, chipotle aioli and house 
made pickles.

14
Golden fried potatoes with salsa roja and 
chipotle aioli.

Patatas Bravas (DF, GF, V) 

Agave Roasted Lamb Leg 

Chipotle Dusted Fried Chicken (GF)

55 day aged flank steak, charred tomato salsa,
queso fresco, crema, hibiscus pickled onions,
cilantro. Flour tortillas. GF + $1

Crispy smashed potato, charred poblano peppers
roast cauli crema, *queso cotija, hibiscus pickled
onion and cilantro. Corn tortillas.

With pineapple pico, salsa roja, chipotle aioli,
pickled cabbage. Corn tortillas.

With salsa gremolata, citrus fennel, pickled diakon,
queso blanco, lime crema and molidas spices.
Flour tortillas. GF + $1

20

22

20

20

Carne asada

Papas (GF, DF*, V, VE*)

LARGE PLATES

TAKE AWAY MENU

Roasted Pumpkin Quesadilla  (GF+$3)

Burrito Bowl (GF, DF*)

Chicken Quesadilla  (GF + $3)

Can be made Vegan on request
Add chorizo $3

Cumin roasted pumpkin, sweet corn, charred poblano
peppers and queso fresco pressed into a 12 inch flour
tortilla. Served with crema.

The perfect mix of fragrant rice, black beans,
guacamole, salad, salsas. Served with your choice of 

Add chorizo $3

Flame grilled guajillo spiced chicken and queso cotija
pressed into a 12 inch flour tortilla Served with
chipotle aioli. 

27

27

28 come in matching pairs.TACOS

SMALl PLATES

DESSERTS 
Churros (V)
Chocolate ganache and dulce de leche.

16

Flour Tortilla ×3
Corn Tortilla ×3
Corn Chips

$5
$5
$5 

Chipotle Aioli
Cilantro crema
Lime Crema

$5
$5
$5

$3
$3
$3

Salsa Roja
Salsa Verde 
Sour Cream

Frijoles 
Red Rice
Pico de Gallo

$7
$7
$7 

Extras

7Jarritos Mexican Sodas
Lime, Mango, Mandarin, Guava, Cola.

Beef *Fried Chicken Vegaterian


