
LA FRONTERA
Every Tuesday

BURRITOS
PAPAS CON CARNE
Beef Cheek, guacamole, fries, melted cheese, salsa roja...............................15

VEGGIE LOVERS
Roasted pumpkin, black beans, kale, rice, chipotle mayo, cabbage (v)..................15

MOXITO Lost Explorer Mezcal, orange, mint soda

AMAZONICO Herradura Blanco, coffee, coconut

EL DIABLO Patrón Silver, aloe, ginger, yuzu soda, hibiscus

NICTE Fords & Quince Gin, pomelo vermouth, cashew, syrup, osmanthus tea soda 

MARGOT SANCHEZ  Fords Gin, pineapple, chamomile

HIGHBALLS
ALL  10

We can cater to most special dietary requirements and allergies, please advise our staff. Due to the potential of trace allergens, we are unable to guarantee
complete allergen free dining. (gf) – gluten free (gfo) – gluten free option (v) – vegetarian (vg) – vegan. Menus are subject to seasonal change and public
holiday 15% surcharge and Sunday 10% surcharge applies. All credit card transactions incur a 1% processing fee. Between Monday – Saturday all groups
of six (6) or more will incur a 10% service charge.(8) or more will incur a 10% service charge. 

DESSERT
CHURROS
Fig leaf cream, brown sugar (v).......................................................12

CORN TRES LECHES
Salted caramel, pistachio (v,gf)......................................................12

NACHOS DEL PRIMO IGNACIO “NACHO” SANCHEZ
Corn chips, melted cheese, guacamole, pico de gallo, crème fraîche (gf)

With beef cheek or al pastor pork.....................................................23

With mushrooms or black beans (v).....................................................18

LAS PAPAS DE LOS SANCHEZ
Fries, melted cheese, guacamole, pico de gallo (gf)

With beef cheek or al pastor pork.....................................................18

With mushrooms or black beans (v).....................................................16

BOTANAS

GUACAMOLE
Corn chips, chilli oil (gf, v)........................................................16

FRONTERA TACOS
SMASH BURGER 
Beef mince, special sauce, roasted onions, lettuce, corn tortilla (gf)................10

PORK BELLY TACO “DE PASTOR”
Achiote marinated pork, pineapple, salsa verde, jardín (gf,df)........................10

KINGFISH TOSTADA
Fermented chilli mayo, cucumber, orange (gf, df)......................................12


