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Classics @lass/ Tug

¥ Cldsico Marg 20/90
Cazadores B, Lime, Triple Sec

¥¢ Tommy's Marg 20/490
E) Jimador B, Triple Sec, Lime Juice, Agave Nectar

* ]a].apeﬁo Mar g (Slightly Spicy &) 20/90
E) Jimador R, Triple Sec, Lime Juice, Jalapeno
Baja's Paloma 23
E) Jimador B, Lime, Grapefruit, Soda

¥ Lychee Caprioska 22
Vodka, Paraiso, Cranberry, Lychee, Lime
Pifia Colada 22
Malibu, Pineapple, Lime, Coconut Cream, Agave
Mojito 22
Mint, Bacardi, Lime, Soda, Sugar
Prima
Mezcal 24
Monte Alban, Cointreau, Lime, Agave
Mexican Punch 23

E) Jimador Blanco, Licor 43, Pineapple Juice,
Passion Fruit, Agave, Bitters

v La Patrona 24

Patron B, Cointreau, Lime Juice, Agave

Fruta

Pineapple Marg 22
Pineapple, El Jimador Reposado, Triple Sec, Lime

Mango Marg 22
Mango, El Jimador Reposado, Lime, Triple Sec, Agave
Passion Fruit Marg 22
Passion Fruit, E] Jimador Reposado, Triple Sec, Lime
Strawberry Marg r 22
E) Jimador Reposado, Triple Sec, Strawberry, Lime, Agave
1800 Coconut 22

1800 Coconut, Triple Sec, Lime Juice

Baja Sangria

Red Sangria /37
Red Wine, Secret ingredients, Orange Juice
Sparkling Sangria 12/ 42

Sparkling Wine, Mixed Berries, Strawberry
Liquor, Limoncello, Fruit Juices

Tequila & Mezcal

Mezcal: Most Mezcal is made in the state of Oaxaca
and can be made from 5 different types of agave.
Baked in a rock lined pit over Charcoal. Strong and Smoky

Monte Alban 10

(Smooth, Smoky, Fruit Overtone)

Scorpion Mezcal 12
(Smoky, Wood, Citrus, Leather)

400 Cofiejos 12

(Green agave, Fresh herbs, Smoky)

Tequila : A type of Mezcal, primarily made in the areas around Jalisco in
Western Mexico. Made from Maguey (Blue Agave).With hundreds of species
of Agaveonly Blue Agave is allowed for the use in Tequila production.,

Plata (ilver

Resting for up to 60 days

Reposado (Rested)

Aged from 2 - 12 months in Wood Barrels

El Jimador 8 El Jimador 10
Citrus, Toasted Agave Soft hints of Vanilla & Malt

1800 q 1800 1n
Citrus Notes Vanilla & Oak

Herradura 10 Herradura 1n
Vanilla, Butter, Fruit Anise, Fruit & Brown Rice

Patron Patron

Spices & Citrus 12 Crisg Ooak 1
Don Julio 13 Don Julio 15

Pepper & Wet Stone Smooth Chocolate finish

Anejo (Aged) Specialty Tequila
Aged in Oak cask for minimum of 12 months Finest Tequila, a truly exceptional taste experience
El Jimador 10 1800 Crystalino 16
Oak Notes, Vanilla & Wood Flavours A masterpiece of clarity and smoothness,
aged in oak barrel and filtered. offering
1800 13 notes of Oak, Vanilla and Caramel
Caramel & Hon .
‘ * Herradura Crystalino 20
Herradura 1 Aged in American white oak barrels for
Olive Flan & Cider 25 months then filtered. offering a balanced
blend of Woody and subtle spice flavours
Patron 15
Grapefruit, Orange, Mint * Jose Cuervo -
Don Fulio 16 Reserva de la Familia 22

Wild Honey & Butter Jose Cuervo's Finest tequila, a true masterpiece.
The flavours of rich Oak, Toasted Almonds,

Apple,Vanilla & Cinnamon

Y Don Julio 1942 25

Embodying the legacy of Don Julio Gonzales,
Aged over 2.5 years. Offering complex blend
of warm oak, roasted agave, aroma of
Caramel and chocolate

Jug=1L B3 after tequila = Blanco
5% = Must try R after tequila = Reposado
F = Frozen A after tequila = Anejo

White Wines
The Den Chenin Blanc

Western Cape, South Africa

Tohu Pinot Gris
Marlborough, NZ

Flame Tree Embers Chardonnay
Margaret River, WA

Nambucca Sauvignon Blanc
Marlborough, NZ

Atlas Watervale Riesling
Clare Valley, SA

Briar Ridge Early Harvest Semillon
Hunter Valley, NSW

Red Wines

SENSI VINI Sangiovese

Tuscany, Italy

Ingram Rd Pinot Noir
Yarra Valley, VIC

Andeluna 1300 Malbec

Uco Valley, Mendoza, Argentina

Briar Ridge Old Vines Shiraz
Hunter Valley, NSW

PAXTON Cabernet Sauvignon

MclLaren Vale, SA

PAXTON Tampranillo

McLaren Vale, SA

Rose

Chateau La Rose Bellevue Rosé

Saint-Palais, France

Atlas Rose
Clare Valley, SA

Tenuta Ulisse Rose
Abruzzo, Italy

Sparkling
Tatachilla Sparkling

McLaren Vale, SA

Nova Vita Firebird Sparkling
Adelaide Hills, SA

Canti Prosecco (200 ml) bottle
Adelaide Hills, SA

(Glass / Bottle)

15/52

16 / 58

17/ 62

15/52

16 /58

16 / 58

14 /50

15/52

15/52

16 / 58

17/ 62

18/ 66

17/ 68

15 / 54

68

10/40

55

16

Bottled Beers

Corona 10
Sol 10
Make it a Michelada
+5

Soft Drink

Coke / Coke Zero / Lemonade
Lemon, Lime & Bitters

Jarritos Mexican Soda
Lime, Mandarin

Elderflower
Elderflower Syrup, Lime, Strawberry, Soda

Sparkling Water
Purezza T50m!

Fully Licensed. No BYO
Functions / Catering Available
Maximum bill split policy of up
to 5 individuals per table.

We appreciate your understanding.

10% surcharge on Sundays,
15% on Public Holidays
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