$12

MARGARITAS FOR MEMBERS

LA MARGARITA

tequila, triple sec, lime, sugar syrup

SPICY MARGARITA

tequila, triple sec, lime, sugar syrup, tabasco

CORONA

Corona beer with lime
$7 M | $9 G

RED, WHITE AND ROSE
see bar for today's wines
$8 M | $10 G

SOFT DRINK & OTHER BEVERAGES
available at the Bistro and Gold Bar

Drinks
Order at the Bar

CHIPS AND DIPS

Guacamole, Mexican Salsa & Corn Chips

TACOS (2)*

Soft tortillas, guacamole, lettuce, and your choice of
beef brisket, pulled pork, tender chicken, or vegetarian
refried beans and capsicum

M

G

$10 $12

$12 $14

QUESADILLAS (4)*

Grilled tortillas, guacamole, melted cheese, jalapeños,
$14 $16
corn and your choice of beef brisket, pulled pork, tender
chicken, or vegetarian refried beans and capsicum

NACHOS

Corn chips, guacamole, melted cheese, sour cream, and
your choice of beef brisket, pulled pork, tender chicken,
or vegetarian refried beans and capsicum

FAJITAS (4)*

Soft tortillas, guacamole, capsicum, onion, and your
choice of 200g Chargrilled Beef Sirloin or

$18 $21
GF

$25 $30

200g Chargrilled Chicken Breast

KIDS QUESADILLA*

Grilled tortillas, melted cheese, and ham

EXTRAS

Guacamole
Jalapeños

Sour Cream

CHURROS

Rolled in cinnamon sugar, ice cream and your choice of
chocolate sauce or Dulche de leche caramel

$10 $12

$3

$2

$2

$9 $10

All dishes come with spicy salsa verde, salsa Mexicana & lime.
Our meats a slow-cooked and prepared in a traditional way.
See back of menu to learn more.
*GF available upon request

Food Menu

About the Food
BEEF BARBACOA

Traditionally steamed in an underground oven. Ours is slow cooked in
beef broth, achiote paste, chipotle, chilli, cumin, cloves, bay leaves, lime
juice

PORK AL PASTOR

Pork marinated in achiote paste, chilli, garlic, oregano, and pineapple
juice. A now famous Mexican dish, influenced by Lebanese immigrants.

CHICKEN TINGA

“Tinga,” meaning stew, is made up of tomatoes, tomatillos, onion, garlic,
smoky chipotle, oregano, bay leaves and thyme.

FRIJOLES (REFRIED BEANS)

Beans are an integral part of Mexican cuisine and there’s always a pot of
beans bubbling away in the house.
Our refried Black beans are made in house with onion & garlic and spices.

ACHIOTE

A beautifully bright red paste used for flavour and colour.
Made from annatto seeds and a blend of spices paste, imparting mild heat
and smoky flavours.

TOMATILLO

A small round fruit with a green colour and papery husk native to Mexico.
This is traditionally used to make salsa verde.

SALSA VERDE

Green salsa, made with tomatillo, green chilli, onion, garlic and parsley.
Our salsa verde is made spicy for all you chilli lovers.

