
New Year's Eve

Bistro/Deli offers products with peanuts, tree nuts, soy, milk, eggs, seeds and wheat. While

we take steps to minimise the risk of cross contamination, we cannot guarantee that any of

our products are safe to consume for people with any of these allergies. Please inform your

waiter of any allergies or dietary requirements. Please note prices are subject to change

without notice.

V - Vegetarian  |  VE - Vegan  |  GF - Gluten Free  |  DF - Dairy Free

Mexican Aubergine [VE]

Slow Roasted Aubergine, Smoked

Aubergine Pulp, Lime pickled Aubergine,

Mexican Dirty Rice, Black Garlic & Bean

Paste, Avocado Purée & crispy Aubergine

Griddle Corn Bread [V]

Grilled Corn, Chorizo, Smoked Egg Yolk

Mayo, Soft Feta, Pickled Red Onion, Fried

Jalapeño, crispy Onions, Coriander & Mint

Aguachile

Ceviche style Prawns, Salt & Pepper Squid

Tentacles, Cucumber, Avocado,

Jalapeño, Onion Petals, Coriander Oil,

Queso Fresco, Crispy Rice, Lime & Cos

Lettuce

Yellowtail Ceviche Tacos

Fresh Yellowtail Ceviche style with

Avocado, Cream Cheese, Aji Verde Aioli,

dehydrated Tomato, cured Red Onion,

fresh Coriander & Lime

Spiced Chicken Tacos

Cocoa & Cumin spiced Chicken,

Chocolate & Chili Mole, Sour Cream,

Avocado, grilled Corn & Black Bean Salsa,

cured Red Onion, Coriander & Lime

Pulled BBQ Pork Shoulder Nachos

Slow braised & smoked Pork Shoulder,

Pineapple BBQ, Sour Cream, Avocado

Purée, Salsa Verde & Pico de Gallo on

Tortilla Chips with Matured Cheddar

Cumin & Lime Lamb Quesadilla

Cumin spiced Lamb Mince, Sofrito, Cream

Cheese, Mozzarella, Matured Cheddar,

Jalapeño, Coriander & Salsa Verde

Barbacoa Beef

Grilled & sliced Skirt Steak with Smoked

Paprika & Garlic Bone Marrow Butter,

Charred Cinnamon & Sweet Potato Purée,

rendered Chorizo, whipped Goat’s

Cheese, Lime, Spring Onion & Fresh

Coriander


