LUNCHTIME MENTU — STREET FOOD

MEXTCAN TACOS
Slow cooked pork; Chicken, Chilli con carne: Musthroom

QUESADILLAS
Large fold-over tortilla grilled to a crispy finish with melted cheese, refried beans, pico de gallo,
guacamole and red chilli salsa served with a side salad

BURRITOS
Green Mexican wraps with an exciting new range of fillings. AU fillings include re-fried”
beans, cheese, lettuce, guacamole and chilli salsa served with a side salad

Filling choices for burritos and quesadillas
Lentil] butternut & feta
Roasted veggies
Grilled chicken
Shredded chicken in tomato sauce
Shredded beef with beans
Criilli con carne
Slow cooked pork

FAIITAS
Strips of beef, chicken, lamb, springbok or roast vegetables stir fried with onton, peppers and
cortander and served with tortilla, guacamole, refried beans, cheese and tomato and onion

relish
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LUNCHIIME MENU

PLATTERS
SOUTH AMERICAN STREETFOOD PLATTER FOR. 2
A selection of mixed filling empanadas, burritos and tacos served with relishes and a choice of chilli sauces — meat
or vegetarian
TAPAS MEAT PLATTER.
@Pinchitos de pollo — Grilled skewers with chicken with guasacaca; Costillas Piquante — Pork ribs in a
spicy Mexican barbecue sauce; Papas Bravas — Grilled potatoes, spicy sauce and chorizo served with aioli;
Black, Nachos — home-made corn nachos with black beans, cheese and guacamole
TAPAS VEGETABLE AND SEAFOOD PLATTER,
Mushroom Sopes — Grilled mushrooms caramelised onion and cream cheese; Spinach & goat cheese
tostada — crisp corn tortilla topped with creamy spinach ¢ goat’s cheese: Peruvian Ceviche —
Peruvian style lemon-cured raw fish with chilli, onion and coriander; Calamari Escabeche — Crispy
calamari with guacamole and pickled beetroot and red onion

SALADS
MEXICANA
Rocket, beans, avo, mealie and spicy chicken with Mexican dressing
ORINOCO — (Bacon extra)
Rocket, avo cherry tomato, butternut, goat's cheese, onion marmalade and a cold poached egy
CARIBBEAN CALAMARI
Crispy calamari mixed with papaya & pineapple salsa, avocado, cherry tomato and coriander dressing
QUINOQA
Grilled haloumi, rocket, grilled artichoke, beetroot, lentil and cherry tomato

GOURMET SANDWICHES
Prepared on ciabatta bread and served with a side salad
RIB EYE
Rib eye steak, basil pesto, grilled cherry tomatoes, onion marmalade and goats cheese.
ROAST PORK
Succulent pork, mustard sauce, caramelised apple and rocket
GRILLED CHICKEN
Grilled chicken strips, bacon, cheese and Caesar dressing
VEGETARIAN
Brinjal, baby marrow, haloumi cheese and brinjal and chilli pesto.

TOASTIE

Toasted cheese and tomato on brown or white bread served with side salad
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