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wagyu lookin’  at $65
wagyu beef cheek | adobo | salsa  ranchera | 
manchego | spicy sour cream                                                                                       

in  cod we trust $65
fish | guacamole taquero | mango | spicy aioli 

p iggie  smalls $65
achiote pork belly | roasted pineapple |  bacon aioli | 
salsa de pina picante

cluck you $65
ancho marinated chicken | green cabbage | roasted spring onion

PRAWN to be  wild  $65
grilled tiger prawn | spicy pico de gallo salsa | chipotle aioli                                                                                     

taco platter $280
choose any 5 tacos

Torched Scallop $95
chili mayo | apple gel | lime condiment                                                                                 

prawn $95
green cabbage | chipotle mayo | spicy mango salsa | 
spring onion  

corn $75
spicy mayo | salsa negra | black beans puree | 
manchego cheese | salsa fresca

hamachi  $180
green tomato | jalapeño vinaigrette | 
red onion | finger lime                                                                                         

peruvian $160
tuna | apple | daikon radish | orange | avocado | red onion cherry 
tomatoes | yuzu-lime dressing

barramundi  $150
leche de tigre | green papaya | cilantro | crispy quinoa

fresh MOZZARELLA  $130  
green salsa | fresh green herbs | green tomatoes

WATERMELON  $95  
lemon cucumber | goat feta | chili syrup | mint | candied pepitas                                                                                                         

BANDERA DE  MEXICO    $120
organic tomato | smoked chipotle vinaigrette |  pickled onions 
queso fresco | avocado | fresh tortilla strips | crisp chilli chips

v

v
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MEXICAN-STYLE  STREET CORN $85 
sweet corn | sour cream | chilli mayo | hot sauce | parmesan cheese

GUACAMOLE  AND SALSA $90 
GUACAMOLE AND 

fresh daily-made guacamole | salsa | organic stone ground chips 

Nachos de  Molcajete    $195 
signature black beans | corn chips | jalapeno con queso   
salsa fresca | guacamole | sour cream | red onion | cilantro   
marinated shrimp skewers | marinated ribeye skewers

MEXICAN SCOTCH EGG  $120   
jalapeño marmalade | radish salad

HOME BEET FR IES   $95  
deep fried roasted beets | spicy aioli | spring onion | chili flakes

v

v
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cotija Black beans $55      
black beans | cotija cheese

stuffed baby capsicums $120  
chili con carne | yoghurt sauce | salsa picante

mexican street corn polenta $68   
roasted poblanos | roasted corn | baby onion | 
manchego | cilantro

SLICED  AVOCADO $47  
tomato | lime | olive oil | sea salt 

FRESH GRIDDLED  TORTILLAS $35  
made fresh daily | 3 each
gluten free provide

v

v

APPS

S IDES

SHARING
RECOMMENDED

.................................................................

Buy a s i x p a ck of b e e r for th e kitc h e n
fo r ban g i n g out food in a t iny s p a c e! $60

No service  charge 

except party 

of  6  ppl  or  more"
No service  charge 

except party 

of  6  ppl  or  more"

D eS s e rt
CHILl I-SP IKED  CHOCOLATE CAKE  $90   
gluten free | strawberries | vanilla ice cream

Coconut & Tequila Cake  $80   
mango dust | dried flowers 
1800 coconut tequila shot + $50

Churros $65   
cinnamon coated fried churros | cajeta quemada 

dos Mole  Pollo   $220  
marinated baby chicken | mole de la casa | green mole |
house green slaw | chicken fat dressing

Daily  pescado $250  
black beans puree | guacamole | pico de gallo | 
roasted spring onion | cilantro oil

24-hour slowcooked BEEF  R IB  $460  
salsa de la casa | lemon lime condiment | 
fresh griddled tortillas
*LIMITED QUANTITIES 

*LIMITED DAILY
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HORCHATA  (non-alcohol ic)  $85
rice | almonds | cinnamon | sugar | vanilla

BRICKHOUSE  MARGARITA  $115     
reposado  |  pineapple juice | agave nectar |  lime |  salt rim

DIABLA  $120 
vodka |  jalapeño | raspberries | pomegranate  |  lemon               

amor hombre  $115 
mezcal | ginseng | grapefruit | lemon | chamoy                    

FRESCA  $120
gin | watermelon | honey | lime 

flor vieja  $125
pisco | mezcal | chamomile | lime 
pineapple | house flower bitters                                                          

Rojo Lena  $125
mezcal | lillet blanc | strawberry | absinthe
pink peppercorn | lemon

sal gringo  $120
bourbon | mexican berries | green chartreuse
lime | cilantro | gusano salt                       

P ICANTE VERDE   $115
gin | cucumber | mint |  jalapeño

sangre de  oaxaca  $115
sherry | gin | mezcal | strawberry | blood orange | bergamot                                                        

Mole Old  Fashioned    $225      
mole washed extra Añejo tequila | maple syrup
angostura bitters

batanga  $95
blanco | lime | coke | salt rim     

CUBANO    $135  
wood chipped smoke | reposado | mezcal | vanilla brandy 
lemon | grilled pineapple | volcanic salt rim

don bermejo  $120
reposado | rhubarb | chamoy | lime | salt rim

BLANCO
ARTENOM 1549 

AVION

DELEON DIAMANTE

CASA NOBLE

CASAMIGOS

CIMARRON

CORRALEJO

BOMBAS BLANCO

DON FULANO FUERTE

DON JULIO

EL LUCHADOR

EL MEXICANO

EXCELLIA

JOSE CUERVO PLATINO

JOSE CUERVO

OCHO 2016

OCHO CURADO

PASOTE

PATRON

PURA SANGRE

UNO
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$80
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$255

$105

$95

$90
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$95

$90
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$80

$85
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$95

$110

$90

$150

$90

$90

$110

$90
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$90

$85
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$330

$180

$350

$180

$195

$275

$120

$115

$110

$105

REPOSADO
CASA NOBLE

DELEON

DON JULIO

DOS

EL MEXICANO

EXCELLIA

HERRADURA

JOSE CUREVO

OCHO

PURA SANGRE

ANEJO
DELEON

DON JULIO

GRAN CORRALEJO

HERRADURA

TRES

EXTRA ANEJO
DELEON

JOSE CUERVO RESERVA 

DE LA FAMILIA

REAL

OCHO

DON JULIO 1942

MEZCAL
ALIPUS SAN BALTAZAR

ALIPUS SAN JUAN DEL RIO

BOZAL ENSAMBLE

BOZAL TOBASICHE

DEL MAGUEY CHICHICAPA

DEL MAGUEY CREMA 

DEL MAGUEY TOBALA

FANTOCHE

LOS DANZANTES REPOSADO

DERRUMBES MICHOACAN

DERRUMBES OAXACA

METEORO ESPADÍN

MONTELOBOS

PIERDE ALMAS BOTANICALS

PIERDE ALMAS ESPADIN

RUFIAN

SANGREMAL

$85

$105

$105

$85

OTHERs
LA VENENOSA RAICILLA 

1800 COCONUT

AVION XO

ANCHO REYES CHILE

Sparkl ing...
nino franco PROSECCO NV $90 / $450    
Veneto, Italy   

Rose...
domaine  ott,  by  ott                      $100 / $470
Cotes de Provence, France 2015 

White...
Elena Walsh,  P inot Grig io  $120 / $580
Alto Aldige, Italy 2015   

craggy range, SAUVIGNON BLANC $85 / $425
Martinborough, New Zealand 2017  

stella bella,  CHARDONNAY $110 / $530
Margaret River, Australia 2014   

Red...
thomson,  explorer,  P inot Noir  $120 / $595
Central Otago, New Zealand 2015 

Argento,  Malbec $110 / $500
Mendoza, Argentina 2014

stella bella, skuttlebutt                      $85 / $425

cabernet/shiraz
Margaret River, Australia, 2013  
                                                Champagne...
Perrier JoUEt GRAND BRUT, CHAMPAGNE $880
France, NV

cotija Black beans $55      
black beans | cotija cheese

stuffed baby capsicums $120  
chili con carne | yoghurt sauce | salsa picante

mexican street corn polenta $68   
roasted poblanos | roasted corn | baby onion | 
manchego | cilantro

SLICED  AVOCADO $47  
tomato | lime | olive oil | sea salt 

FRESH GRIDDLED  TORTILLAS $35  
made fresh daily | 3 each
gluten free provide

Craft Beer on tap

dos equis  amber

dos equis  lager

Tempus Dorado Golden Ale

Sol

MOa oak aged APPLE CIDER

Half P int $50 /  P int $90   

 $70

$70

$90

$60

 $70

  

PICK YOUR FAVOURITE

TEQUILA BASE FOR

YOUR MARGARITA
+$40


