
Jeff’s wine list is a personal collection of bottles, regions and producers he genuinely enjoys. Spanning Australia, New
Zealand, Europe and beyond, it brings together familiar favourites, unexpected discoveries, female winemakers and small
independent producers.

Each wine is approachable, interesting and chosen to complement the food and most importantly, to be enjoyed around the
table. Ask our team for a recommendation, or choose as Jeff does: something delicious, another glass and good company.

WINE LIST

BY THE GLASS

Awatere Valley, Marlborough | NZ| 2019

Marlborough | New Zealand | 2024

Mageret River, WA | Australia | 2022

Nelson & Marlborough | New Zealand | 2023

Western Cape | South Africa | 2024

Marlborough | New Zealand | 2024

Coal River Valley, TAS | Australia | 2024

Yarra Valley, VIC | Australia | 2023/24

Tuscany | Italy | 2015

McLaren Vale, SA | Australia | 2024

Valencia | Spain | 2020

McLaren Vale  | SA | 2024

Uco Valley, Mendoza | Argentina | 2023

McLaren Vale, SA | Australia | 2022/23

Barossa Valley, SA | Australia | 2019/2021

Valencia | Spain | NV

WHITE

SPARKLING

ROŚE

Blaye Côtes de Bordeaux | France | 2023

RED

Adelaide Hills, SA | Australia | NV

Yarra Valley Vic | Australia | 2022

Champagne | France | NV

150ml 250ml bottle 150ml 250ml bottle 



Maremma, Toscana | Italy | 2023

Abruzzo | Italy | 2024

Abruzzo | Italy | 2022

10% surcharge on Sundays and 15% on Public Holidays

WHITE 

WINE LIST

Awatere Valley, Marlborough | New Zealand | 2019

Clare Valley, SA | Australia | 2015

Tasmania (TAS) | Australia

Marlborough | New Zealand | 2024

Mageret River, WA | Australia | 2022

Adelaide Hills, SA | Australia | 2024

Western Cape | South Africa | 2023 

Awatere Valley | Marlborough | New Zealand | 2022

Clare Valley, SA | Australia | 2025

Yarra Valley, VIC | Australia | 2024/25

Nelson & Marlborough | New Zealand | 2023

Coal River Valley, TAS | Australia | 2024/25

Hunter Valley, NSW | Australia | 2024/25

Nelson | New Zealand | 2019

Adelaide Hills, SA | Australia | 2023

Heathcote, VIC | Australia | 2024

Uco Valley, Mendoza | Argentina | 2023

Western Cape | South Africa | 2024

Stellenbosch| South Africa | 2024

Hunter Valley, NSW | Australia | 2023

Marlborough | New Zealand | 2024

Yarra Valley | Vic | 2025

Nelson | NZ | 2022

Stellenbosch | South Africa | 2022

150ml 250ml bottle 150ml 250ml bottle 



10% surcharge on Sundays and 15% on Public Holidays

ROSÉ

WINE LIST

Abruzzo | Italy | 2024

Tuscany | Italy | 2023

Blaye Côtes de Bordeaux | France | 2023

Uco Valley, Mendoza | Argentina | 2023

RED 

Yarra Valley, VIC | Australia | 2023/24

Orange, NSW | Australia | 2023

Tumbarumba, NSW | Australia | 2023

Coal River Valley, TAS | Australia | 2024

Luberon, Rhône Valley | France | 2021

Ventoux, Southern Rhône | France | 2021

Tuscany | Italy | 2015

McLaren Vale, SA | Australia | 2024

Tuscany | Italy | 2020

Arrezo Tuscany | Italy | 2019

Valencia | Spain | 2020

Tupungato, Uco Valley, Mendoza | Argentina | 2020

Uco Valley, Mendoza | Argentina | 2023

Uco Valley, Mendoza | Argentina | 2019

Maule Valley | Chile | 2020

Abruzzo | Italy | 2022

Abruzzo | Italy | MV

Western Cape | South Africa | 2021

McLaren Vale  | SA | 2024

Barossa Valley, SA | Australia | 2019/2021

Toscana | Italy | 2021

Clare Valley, SA | Australia | 2019/2021

Coal River Valley | Tasmania | 2022

150ml 250ml bottle 
150ml 250ml bottle 



10% surcharge on Sundays and 15% on Public Holidays

McLaren Vale, SA | Australia | 2022/23

California | USA | 2021

Valencia | Spain | 2019


	ENTREE
	Smoked Red Chilli Soup
	creamy guajillo chilli broth
	GF*, NF, VG


	Guacamole
	avocado, lime, tomato, corn chips
	GF, VG, NF, DF


	Chips & Salsa
	13 / 17
	tomato salsa, onion, garlic, jalapeno, lime, coriander your choice of salsa: fresca/chipotle/verde
	GF, VG, NF, DF


	Angelica Famous Nachos
	birria/chicken
	nachos, cheese, house toppings
	GF, NF, DF*, V*



	Burrata with Chipotle & Apricot
	burrata, chipotle & apricot sauce, crispy chilli
	GF, NF,V

	+7

	Lychee Ceviche (4)
	citrus, scallop, lychee citrus marinade
	GF, NF, CONTAIN SOY


	Corn Ribs
	taco seasoning, lime, chipotle mayo
	GF, NF, VG, DF


	Seafood Tower (Torres de Mariscos)
	mixed seafood layer, octopus, prawns, scallops, cucumber, avocado, salsa negra
	GF, NF, DF


	Tuna Tostadas (2)
	fresh ruby tuna, guacamole, crispy leek, salsa macha
	GF, NF, DF


	Salmon Ceviche Tostadas (2)
	tostadas, citrus marinated salmon, avocado, cucumber, tomato, onion, coriander, lime
	GF, NF, DF



	TACOS (2)
	Pineapple Al Pastor
	flour tortilla, cheese crust, marinated pineapple, al pastor spices
	GF*, NF, DF*, V


	Pork
	corn tortilla, pork, achiote, citrus, pickled onion
	GF, NF, DF


	Chicken Tinga
	corn tortilla, shredded chicken, smoky chipotle tomato
	GF, NF, DF


	Cauliflower
	flour tortilla, beer battered, chipotle mayo, fresh cabbage, pico de gallo, lime
	GF*, NF, DF, V


	Beef Birria
	corn tortilla, slow cooked, side of birria broth
	GF, NF, DF


	Wagyu
	flour tortilla, wagyu rump steak, cheese crust, guacamole, salsa
	GF*, NF, DF*


	Baja Fish
	flour tortilla, beer-battered flathead, slaw, pico de gallo, chipotle mayo
	GF*, NF, DF



	SET MENU
	Minimum 4ppl
	90pp
	Guacamole
	avocado, lime, tomato, corn chips

	Corn Ribs
	taco seasoning, lime, chipotle mayo

	Tuna Tostada (1pp)
	fresh ruby tuna, guacamole, crispy leek, salsa macha

	Choice of Taco (1pp)
	#choose from taco section of a la carte menu
	Upgrade to Wagyu Taco
	+5

	Duck Mole
	duck breast, mole sauce, flour tortilla

	Barbacoa Short Rib
	short rib, spices, birria broth, flour tortilla

	Caesar Salad
	fresh romaine, caesar dressing, parmesan

	Churros
	mexican doughnuts, sugar, cinnamon, chocolate

	Tres Leches
	sponge cake, strawberry, salted cream


	sides
	Fries
	Guacamole
	Rice
	Corn Chips
	Beans
	Flour/Corn Tortilla (3 pieces)


	angelica classics
	Clásico Margarita
	herradura, triple sec, lime

	Tommy’s Margarita
	el jimador, triple sec, agave, lime

	Jalapeño Margarita
	el jimador reposado, triple sec, lime, jalapeño, tajín

	Mango Margarita
	el jimador reposado, triple sec, lime, mango, agave

	Lychee Caipiroska
	vodka, paraiso, cranberry, lychee, lime

	Aperol Spritz
	aperol, prosecco, soda, orange

	Mandarin Spritz
	Vodka, Mandarin Liqueur, Soda,  Elderflower

	Mezcal
	monte alban, triple sec, lime, agave

	Piña Colada
	malibu, pineapple, lime, coconut cream, agave

	Mojito
	bacardi, mint, lime, sugar, soda

	Paloma
	el jimador blanco, grapefruit, lime, soda


	sangria
	Red Sangria
	red wine, triple sec, orange juice

	Sparkling Sangria
	sparkling wine, mixed berries, strawberry liquor, limoncello, fruit juices


	Bottled beer
	Corona 4.5%
	Sol 4.2%
	Hahn Super Dry Lager 4.6%

	non alcoholic
	Sparkling Water
	purezza 750ml

	Coke / Coke Zero
	Jarritos
	Lime, Madarin, Pineapple, Cola

	Dos Equis Larger
	Modelo Special
	Heineken Zero 0.0%
	8.5
	Elderflower
	elderflower syrup, lime, strawberry, soda

	Lemon Lime Bitters

	tequila & mezcal
	Monte Alban
	(smooth, smoky, fruit overtone)

	400 Coñejos
	(green agave, fresh herbs, smoky)

	Scorpion Mezcal
	(smoky, wood, citrus, leather)

	Plata (Silver)
	Reposado (Rested)
	El Jimador
	citrus, toasted agave

	El Jimador
	soft hints of vanilla & malt

	1800
	citrus notes

	1800
	vanilla & oak

	Herradura
	vanilla, butter, fruit

	Herradura
	anise, fruit & brown rice

	Patron
	spices & citrus

	Patron
	crisp oak

	Don Julio
	pepper & wet stone

	Don Julio
	smooth chocolate finish

	Anejo (Aged)
	El Jimador
	oak notes, vanilla & wood flavours

	1800
	caramel & honey

	Herradura
	olive flan & cider

	Patron
	grapefruit, orange, mint

	Don Julio
	wild honey & butter

	Speciality Tequila
	1800 Crystalino
	a masterpiece of clarity and smoothness, aged in oak barrel and filtered. offering notes of oak, vanilla and caramel

	Herradura Crystalino
	aged in American white oak barrels for 25 months then filtered. offering a balanced blend of woody and subtle spice flavours

	Jose Cuervo Reserva de la Familia
	jose cuervo’s finest tequila, a true masterpiece. the flavours of rich oak, toasted almonds, apple, vanilla & cinnamon

	Don Julio 1942
	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



