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 10%  surcharge  appli e s  on  weekends .  15%  surcharge  appli e s  on  public  holidays .
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QUESADILL AS CL ASSIC TACOS (1 each) PREMIUM TACOS (1 each)

BON ITA’S BA NQU ET

SHARING PL ATES

Add a side

Sauces

TAPAS

SPECIALS & DESSERTS

GUACAMOLE� (V, GF, DF, VG) / 15 
Served with pico de gallo and corn chips.	

CHILE CON QUESO� (V) / 14 
Served with pico de gallo and corn chips.

(3) GRILLED CORN� (GF, V) / 21 
Served with coriander crema, queso fresco, 
smoked paprika. 
*Vegan upon request.

(2) CHIMICHANGAS� / 17 
Mini deep-fried burritos using our chef’s selection 
of the freshest ingredients.

KINGFISH CEVICHE� (GF) / 31 
With salsa, avocado crema and tostadas.

(3) PORK TAQUITOS� / 18 
Chile con queso, pico de gallo, guacamole 
and smoked sour cream.

(2) BEEF EMPANADA� / 18 
Pulled chipotle beef served with shaved manchego 
and habanero crema.

(3) CHORIZO CROQUETTES� / 21 
Served with shaved manchego, smoked sour cream 
and habanero jam.

CHIPOTLE SALT & PEPPER  
CALAMARES (DF, GF) / 21 
Served with coriander crema, lime and crispy chilli.

ENSALADA PICADA� (V, GF, DF, VG) / 18 
Cos lettuce, tomato, corn, pickled onions,  
black beans, piquillo and lime crema dressing. 
ADD:
•	 Chicken +6
•	 Calamari +8

(2) JALAPEÑO POPPERS� / 17 
Jalapeños crumbed and stuffed with 2 cheese,  
lemon and herbs. 

(6/12) SPICY CHICKEN WINGS� (GF, DF) / 11 / 18 
Served with habanero crema. 
*Also available in mild or extra hot.

(4) STICKY AGAVE &  
TEQUILA PORK BELLY�� (GF) / 32 
Served with charred pineapple, spiced rojo  
and pickled onion.

BONITA STYLE FAJITAS�� / 39 
With sirloin steak, barbecued onions, capsicum, 
guindillas, chimichurri butter, chorizo crumb  
and tortillas.

BONITA NACHOS� (GF) / 26 
Corn tortillas served with frijoles, queso fresco,  
smoked sour cream, habanero jam, coriander crema, 
habanero crema, guacamole and gremolata. 
CHOICE OF:
•	 Chile con carne
•	 Pulled pork
•	 Vegetarian

Guacamole (V, GF, DF, VG) +6 
Pico de Gallo +3 
Chile con Queso (V) +5 
Grilled/Crispy Chicken +6 
Chipotle Calamari (GF) +8 
Chile Con Carne (GF) +6 
Braised Beef Cheek +7 
Pulled Pork (GF) +6 
Corn Chip Basket (GF) +5 
Corn Tortillas (2) (GF) +3 
Flour Tortillas (2) +2

Please scan the QR CODE on the table or ask  
one of our friendly team for today’s chef’s specials  
and desserts.

Habanero Jam +3 
Smoked Sour Cream  +3 
Pineapple Chilli Jam +3 
Coriander Crema +3 
Habanero Crema +3 
Chimichurri +3 
Jalapeño & Cucumber Salsa +3

STEAK QUESADILLA / 29 
With caramelised onions, pico de gallo, queso  
and guacamole.

CHICKEN AND CHORIZO QUESADILLA� / 27	  
WITH smoked sour cream, pico de gallo and  
jalapeño salsa.

QUATRO QUESO QUESADILLAS (V) / 22 
With corn mole, jalapeños, pickled onion and  
habanero crema. 
ADD:
•	 Grilled Chicken +6
•	 Pulled Pork +6

All served on 6” flour tortillas 
Corn Tortilla (1) lettuce leaf (1)

PESCADO� / 9.50 
Tempura barramundi with tomato pico de gallo,  
dressed cabbage, pickled onion, habanero crema  
and queso fresco.

POLLO / 9.50 
Crispy chicken with charred corn salsa,  
pickled onion, dressed cabbage, habanero crema  
and queso fresco.

CARNE PICANTE� / 9.50 
Chipotle and cerveza braised beef, pickled cabbage, 
habanero crema, guacamole and queso fresco.

CALAMARES (DF) / 9.50 
Crispy calamari with pineapple chilli jam, 
cucumber salsa, red and green cabbage and  
coriander crema. 
*GF option available.

CERDO TIRADO� / 9.50 
Pulled pork with tomatillo salsa, pickled cabbage, 
pineapple chilli jam, queso fresco and coriander crema. 
*GF option available.

COLIFLOR� (V) / 9.50 
Crispy cauliflower with guacamole, rocket,  
coriander crema, pickled onion and queso fresco. 
*Vegan option available.

CALABAZA (V) / 9.50 
Grilled pumpkin with corn mole, pickled onion, 
toasted pepitas, rocket, chimichurri and queso fresco. 
*GF and Vegan option available.

All served on 6” Gluten Free corn tortillas 
Lettuce leaf (1)

HALLOUMI TACO (V) / 13 
Grilled halloumi, red cabbage, avocado crema,  
fresh jalapeño and coriander.

POLLO ASADA AND PROSCIUTTO (GF) / 14 
Grilled chicken with agave prosciutto, smoked sour  
cream, green cabbage, gremolata and habanero jam.

PANZA DE CERDO (GF) / 14 
Pork belly with quinoa, rocket, pineapple,  
chilli jam, spiced rojo chimichurri and queso fresco.

FILETE (GF) / 14 
Sirloin steak with crispy leek, manchego, gremolata  
and horseradish crema

PRAWN TACO� (GF) / 14 
Chilli prawns, red cabbage, avocado salsa  
and lime crema.

 
$49 PP 

 
Chef’s Special Dip & Corn Chips  

+ 
 Grilled Corn  

+ 
Seasonal Tostadas 

+ 
Quatro Queso Quesadilla 

+ 
Spicy Chicken Wings 

+ 
Ensalada Picada  

& Choice of Classic Taco (1PP)

*Gluten Free & Vegan options available.

Available daily - full table group required.  
Mandatory for groups of 8+ adults.

 
10% surcharge applies on weekends. 15% surcharge applies on public holidays.


