
      T A C O S  

PUMPKIN (2) (GF/VO)................................................... 8
granola, mole, agave, pickled radish

MUSHROOM (2) (GF/VO)............................................ 10
creamed cashew, feta, dill

BEEF BRISKET (2) (GF)............................................ 10
slaw, pickles, spring onion

PORK & PINEAPPLE (2) (GF)................................... 10
chipotle mayo, pico de gallo

BAJA FISH (2).......................................................... 12
king george whiting, seasoned cabbage, chipotle mayo

MUSHROOM TACOS (GF/VO).................................... 40

creamed cashew, feta, pico, guacamole

PORK TACOS (GF)....................40
chipotle mayo, macha, pico, pickles

 
BEEF TACOS (GF)..................................................... 40
coleslaw, pickles, spring onion, verde

ZUCCHINI BURRITO................................................ 15
black bean, pico de gallo, cabbage, verde

PULLED PORK BURRITO....................................... 15
black bean, pico de gallo, cabbage, potato crisps, verde

MEXICAN STEAK SANDWICH................................ 16
oaxacan cheese, ancho mayo, tamarind onions, rocket. | fries +2

BURGER ROYALE................................................... 15
beef, cheese, jalapeno, chipotle mayo, lettuce, tomato 
extra pattie +3, fries +2

1/2 CHICKEN............................................................ 20
w/ Mole or Arbol Mayo | chipotle slaw +3, corn cobs + 5,
tortillas +2 , fries +5, green salad +3, potato salad +5

CHICKEN BREAST MEAL ...................................... 18
D.I.Y tacos - three tortillas, corn pico, lettuce, arbol salsa 

 

* * SALSAS SERVED WITH TORTILLA CHIPS * * 

GUACAMOLE (GF/VO)................................................ 10

SALSA BOARD (GF/VO)............................................. 12
choose 3 - avo | roja | verde | cheese  | pico | cheese + chorizo 

CRISPY KIPFLER POTATOS................................... 11
w/ chipotle mayo or jalapeño crema | cheese & chorizo +2

FRIED CHICKEN TOSTADA.................................... 12
tomato, pickled onion, chipotle mayo, radish

BUENO BOWL (GF/VO).............................................. 14
coriander rice, corn + black bean salsa, pickles,  
slaw | fried zucchini +4, pork +4, beef +5, 
grilled chicken +4, fish +5

NACHOS (GF/VO)........................................................ 15
guacamole, cheese, black beans, crema | chorizo +2
   
PRAWN QUESADILLA ............................................ 15
capsicum, chipotle, cheese, guacamole

* * * * * * * * * * * * * * * * * * * * * 

BUILD YOUR OWN TACOS. TWELVE WARM CORN 
TORTILLAS ARE SERVED WITH AN ARRAY OF 

FILLINGS TO CRAFT YOUR OWN TACO  
THE WAY YOU LIKE IT!

* * * * * * * * * * * * * * * * * * * * * *

H
OLA !

*Childrens menu available
DIETARY INFORMATION ~ (GF) Gluten Free (VO) Vegan option

D.I.YTACOS!!

OUR AUTHENTIC MEXICAN TACOS ARE ALL MADE 
FRESH TO ORDER IN HOUSE AND SERVED IN PAIRS.   

H
OLA !

Follow us on our 
social channels  
IG/el_Grotto
FB/elgrotto

Authentic Mexican 
cuisine. Just like 
your mum would make 
if she were Mexican.

* * * * * * * * * * * * * * * * * * * * * 
HAPPY CHICKEN 

MEXICAN STYLE CHAR GRILLED CHICKEN, 
24 HOURS MARINATED & BASTED IN ARBOL 

CHILLI, ORANGE & GARLIC.

FE
LI

Z !

* * * * * * * * * * * * * * * * * * * 

F O O D

* * * * * * * * * * * * * * * * * * * * * 

DAILY SPECIALS
BE SURE TO ASK OUR FRIENDLY 

STAFF ABOUT OUR DAILY
FOOD AND DRINK SPECIALS!

H
O

LA
 !

* * * * * * * * * * * * * * * * * * * 

* * * * * * * * * * * * * * * * * * * * * 

OPENING HOURS
MON - THURS - 4PM TIL MIDNIGHT

FRI - SAT - 12PM TIL 1AM
SUNDAY 12PM TIL MIDNIGHT



W I N E S  

WHITE

FLOR MARCHE - SAV BLANC ............................. 9/36
margaret river, WA, 2017 (organic)

 
LA PROVA - PINOT GRIGIO................................ 10/40
adelaide hills, SA, 2017

CASTELLI - REISLING BLEND............................ 11/44
mt barker, WA, 2016

EVOI - CHARDONNAY......................................... 12/48
margaret river, WA, 2017

PETE’S PURE - PROSECCO................................. 9/36
euston, NSW, 2017

PINK

IL VILLAGGIO ‘ROSE’ - NERO D’AVOLA........... 10/40
veneto, italy, 2017 (organic)

BIRD IN HAND - BLUSH SPARKLING................. 12/48
adelaide hills, SA, 2018

RED

THE SUM - SHIRAZ............................................. 10/40
great southern, WA, 2016

CHAFFEY BROS ‘LA CONQUISTA’ - TEMP.............11/44
barossa, SA, 2016

HARVEST - PINOT NOIR .................................... 12/48
adelaide hills, SA, 2017

 

C R A F T  T I N S  
HONEST ALE (4.5%).................................................. 9

NAIL MVP (3.4%)........................................................ 9

CRAFT TINNY OF THE WEEK (?%).......................... ?
ask your friendly barkeep to see what’s in the fridge! 

HILLBILLY ARROGANTE........................................ 15
a tecate tin served with a tequila filled jalapeno + arrogance

M E X  B E E R S  

             PACIFICO (4.4%)......................................... 10

             NEGRA MODELO (5.4%)............................ 11

             DOS EQUIS (4.2%).............9

             TECATE CAN (4.5%).............8

              MICHELADAS (+ LIME, SALT & HOT SAUCE)....1

 

C O C K T A I L S 
          MEZCAL APPLE............................................. 14
           mezcal, freshly juiced apple

          ALAMO SPRITZ.............................................. 14
          aperol, peach liqueur, lemon, passionfruit, soda

          SPRING SPRITZ............................................. 14
          st germain, elderflower, cucumber, lemon, soda

          EL DIABLO..................................................... 15
          blanco, blackcurrant liqueur, lime, gingerbeer

          MELON STIZZLE............................................ 15
          blanco, becherovka, orgeat, watermelon, lemon, bitters

          SPICY MARGARITA....................................... 16
          jalapeno infused blanco, pear liqueur, lemon, orgeat

          TOMMY’S MARGARITA................................. 17
          blanco, lime, agave
 
          BLOODY LAGERITA...................................... 17
          blanco, solerno, blood orange, lime, agave, lager

          MANDARIN SOUR.......................................... 17
          blanco, mandarin liqueur, lemon, orgeat, whites

          OLÉ CAFE...................................................... 18
          toasted coconut blanco, coffee, burnt orange & vanilla

C O C K TA I L  J U G S  ( S E R V E S  4 )

         SANGRIA SENORITA JUG............................. 30
           sauv blanc, peach liqueur, pineapple, lemon, soda
 
          LA PALOMA JUG........................................... 40
            blanco, agave, lemon, grapefruit soda

          * * * * * * * * * * * * * * *

PROUDLY SERVING ONLY 
INDEPENDENTLY OWNED CRAFT BEER ON TAP.  
HIT THE BAR TO SEE WHAT’S ON OFFER. 

 * * * * * * * * * * * * * * * * * * * * *

s a l u d  !

MEXICANIMPORTS!

*
C
  E
R
  V
E
  Z
A
*


