
LATIN QUARTERS
T A Q U E R I A   &   B A R

★  ALL FOOD IS GLUTEN FREE  ★

TOSTADAS
Watermelon Tostada $9 each

Marinated in soy, ginger, garlic, miso and seaweed — a vibrant umami-packed bite

Smoky Prawn Tostada in Salsa Macha $13
Crispy tostada with iceberg lettuce, chipotle mayo, avocado and salsa macha prawns

Chipotle & Agave Glazed Chicken Wings $20
Sweet smoky wings with a chipotle-agave glaze, served on smoky hummus with pickled dutch carrots

Corn Chips & Homemade Salsas $12
House-fried corn chips served with our two signature salsas

Ceviche $25
Deep sea cod cured in lime juice & coconut milk, with mint, coriander, spring onions, mango & jalapeno

TACOS  —  SETS OF TWO
Black Angus Beef $20

Premium aged beef with melted cheese and fresh pico de gallo
Bold, beefy and full of flavour

Slow Cooked Pork Al Pastor $20
Achiote-marinated pork slow-roasted, finished with house pineapple jam
Rich, smoky with a sweet & zesty finish

Huitlacoche & Corn $20
Earthy Mexican corn truffle with roasted corn, black truffle oil and manchego cheese
Indulgent, truffled and deeply savoury

Chicken Taco with My Chilli Mix $20
Spiced chicken with house chilli blend, iceberg, cheese, avocado and fresh salsa
Punchy heat with cool, creamy balance

QUESADILLAS
Marinated Chicken, Jalapenos & Pineapple Jam $13

Tender marinated chicken with pickled jalapenos and sweet pineapple jam, pressed golden

Cheese, Jalapeno & Pineapple Jam $10
Melted cheese with sliced jalapenos and house pineapple jam — simple, gooey and delicious

All dishes served with Salsa Macha & Tomatillo, Avocado & Jalapeno Salsa

Open till 1am  ·  Friday & Saturday

Food until sold out


