
S
tarters

Jalapeño Poppers (MEDIUM SPICE) 
(V) Four jalapeños, stuffed with spiced cheeses, beer battered and fried, served with ranch. 

$12

Charred Elotes w Jalapeño Queso Fresco  (MILD SPICE) 

(GF) (V) Grilled corn on the cob Mexican street food style smothered with delicious house made 
Queso Fresco.

Single $8.5 
Double $13

Baja Fish Tacos  (MILD SPICE) 
Beer battered with cabbage, red onion, chipotle mayo and crumbled goat cheese on grilled flour 
tortillas. Two per serve.

$16

Lime Charred Octopus Soft Tacos (MEDIUM SPICE) 
Tender octopus, chorizo and braised spiced potato, charred lime, cilantro, flour tortilla. Two per serve.

$18

Pan Seared Scallops with Roast Kiwi Fruit Salsa  
(GF) Served roe on, in the half shell.

$16

Lime & Coconut Fresh Fish Ceviché  (ONLY AVAILABLE FRIDAY / SATURDAY) 
(GF) Refreshing and delicious, traditional style Ceviché cooked fresh to order from seasonal market white 
fish in lime and coconut with red onion and toasted coconut shavings. Served cool.

$14

Beef Taquitos   (MILD SPICE) 
(GF) Shredded beef rolled in yellow corn tortillas and fried, with salsa fresca and Manchego cheese on 
cabbage. Two per serve. 

$13

Guacamole Dip (MILD SPICE) 
(GF) (Vegan) Made daily with house made tortilla chips. 

$9

M
ains

Sirloin Steak, FR Chicken Breast or Vegetarian Fajitas  (MILD SPICE) 
(GF, V & Vegan on Request) Sizzling sirloin steak, free range chicken breast or vegetarian with pan 
seared vegetables, lightly grilled flour tortillas, salsa fresca, guacamole, sour cream and tasty cheddar.

$34

Signature Baked Enchiladas (MEDIUM SPICE)  
(GF except Chicken) Beef, FR Chicken Breast or Vegetarian. Wrapped in a corn tortilla and coated 
with house made enchilada sauce and cheddar, oven baked and served with Spanish rice, refried black 
beans and sour cream.

Single $22 
Double $29 

Sonoma Smoked Chicken Cobb Salad 
(GF) House smoked FR chicken breast and avocado with house made blue cheese dressing on 
pumpkin, sweet potato, fancy lettuce and soft boiled FR eggs. Finished with crispy bacon and 
toasted pumpkin seeds.

$27

Napa Superfood Gnocchi + Add Scallops for $7 
(V on request) Handmade Sweet Potato and Black Pepper Gnocchi with Sautéed Kale, Bacon and 
Pine nuts, in a White Wine and Garlic Cream Sauce.

$27

Steak con Queso (MILD SPICE) 
Char grilled grass-fed sirloin smothered in a delicious chili con queso sauce served on slaw  
with seasoned fries and salsa verde. 

$34

200g Malibu Wagyu Burger  (MILD SPICE) 
Cheddar, streaky bacon, pineapple, caramelized onions, rocket, tomato and house chipotle mayo.  
Served with your choice of fries or slaw. 

$22

200g Wagyu Jalapeño Cheeseburger  (MILD SPICE) 
Delicious grilled pattie with red onion, melted cheddar and signature house made jalapeño infused 
queso fresco. Served with your choice of fries or slaw. 

$20

Sides • Herby Fries $8 

• Spanish Rice $4 

• Cabbage Slaw $4 

• Baby Guac $4

• Salsa Fresca $3.5 

• Sour Cream $2

• Chipotle Mayo $3  

• House Ranch $3


