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starters
 
Dos Salsa - Salsa + Slasa Verde, Corn Chips                                        $12.5

Shoe String fries with Chipotle Aioli               $12.5 

Guacamole with Jalapenos & Corn Chips                                             $14

Cerviche de Barramundi  - Diced Barramundi, lime, coriander              $20
 

Quesadillas 
 
Grilled �our tortillas �lled with Mexican cheese blend, seasoned 
kidney beans, red salsa. Includes Guac & Sour cream 

Chicken                                    $26.50

Beef                                         $26.50

Spiced Cauli�ower or Pulled Jackfruit              $26.50
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entrees
 
Papas Rellenas - Mashed potato stu�ed with pulled brisket & cheese,             $16
crumbed and fried 2 per serve        
                                    
Hand stu�ed Jalapeno Poppers   3 per serve                                            $17 

Grilled Octopus Legs, pico de gallo, pickled onion, coriander              $22

Whole grilled corn cob, chipotle mayo, pickled onion, coriander                       $11                                      
 

Add to your meal
1/2 Grilled Corn               $ 6       Guacamole    $6              Cornchip salsa    -mild    $4
Kidney Beans             $ 4      Chipolte Salsa    $4        Salsa verde        -mild    $4
CornTortillas x 1        $  3      Sour Cream      $3          Salsa Rojo         -hot    $3
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nachos supreme 
 
Corn chips, seasoned beans, pico de gallo salsa, melted cheese,
Includes Guac & Sour Cream 

Marinated grilled Chicken Thigh                              $29.5

Smoked pulled Brisket                                 $29.5

Spiced Cauli�ower or Pulled Jackfruit                 $28

All menus items contain a low-medium level of spice, we make a hot salsa 
roja for a bit of extra spice, ask your server!!
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Taco Platter for tw0 
 
6 Tortillas, dos dalsas, pico de gallo, habanero & pineapple, pickled onion, 
pickled cabbage & pickled chilli 

Marinated Grilled Lamb Rump                                                $42

Smoked Brisket                                  $42

Grilled Octopus                            $43

Grilled Barramundi                  $42

Grilled Chicken Thigh                  $42

Vegan                    $40       

All menus items contain a low-medium level of spice, we make a hot salsa 
roja for a bit of extra spice, ask your server!!

Add to your meal
1/2 Grilled Corn               $ 6       Guacamole    $6              Cornchip salsa    -mild    $4
Kidney Beans             $ 4      Chipolte Salsa    $4        Salsa verde        -mild    $4
CornTortillas x 1        $  3      Sour Cream      $3          Salsa Rojo         -hot    $3
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La Costa bowls
All bowls are served with Pickled cabbage & onion, kidney beans, 
spiced corn rice, guacamole, pico de gallo,  2 x corn tortillas, 
simply choose your protien and enjoy!
 
 Slow Cooked Brisket                                            $29

Grilled marinated chicken thigh                          $29

Grilled Barramunidi                                                 $29

Crumbed Fish x 2                                                                                                     $27

Grilled spiced prawns x 4                                             $30

Grilled Octopus                                                 $30

Spiced Pulled Jackfruit  or Cauli�ower                                           $27

 
Canasta De Mariscos 
 
A basket of seafood, 1 x pieces Fried battered �sh, 5 x Spiced Tempura 
Calamari rings, 3 Spiced Garlic Prawns served            $28.5 
with fries & Chipolte mayonnaise   

ChoRrillana 
 
Chilean loaded fries : Shoe string fries, queso, marinated beef, salsa, 
pico de gallo melted cheese.                    $28.50

Vegan Chorillana : Pulled spiced Jackfruit, slasa, pico         $28

Add to your meal
1/2 Grilled Corn               $ 6       Guacamole    $6              Cornchip salsa    -low    $4
Kidney Beans             $ 4      Chipolte Salsa    $4        Salsa verde        -mild    $4
CornTortillas x 1        $  3      Sour Cream      $3          Salsa Rojo         -hot    $3 
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Tacos De La Costa
 
Taco de Carne Asada            $19
Smoked Brisket, salsa verde, spiced pineapple, 
coriander - 2 per serve (GF)

Taco de Pollo            $19
Grilled marinated chicken thigh salsa verde, guacamole, 
pico de gallo - 2 per serve (GF)

Taco de Pescado Baja      $19
Corn crumbed �sh, chipotle mayonnaise, pickled cabbage & onion,
pico de gallo - 2 per serve

Taco de Gobernador      $20.5
Grilled spiced prawns x 4, cheese, bacon, salsa - 2 per serve (GF)

Taco de Pulpo       $20.5
Grilled octopus Legs, chipotle mayonnaise, pickled cabbage 
& onion, pico de gallo - 2 per serve

Taco de Coli�or       $19
Pan spiced Cauli�ower, salsa, pico de gallo, coriander 
- 2 per serve (GF), (V)

Taco de Jackfruit       $19
Spiced pulled Jackfruit, salsa, pico de gallo, coriander 
- 2 per serve (GF), (V)

Add to your meal
1/2 Grilled Corn               $ 6       Guacamole    $6              Cornchip salsa    -mild    $4
Kidney Beans             $ 4      Chipolte Salsa    $4        Salsa verde        -mild    $4
CornTortillas x 1        $  3      Sour Cream      $3          Salsa Rojo         -hot    $3
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