ANTIPASTI & CHARCUTERIA

Guacamole 12
Queso, pequin o0il, Mexican onions 21
Cured and sliced platter

55
(Capocollo, bresaola, chorizo, pickles, baguette)

SUENO*S SOL PLATTER 35PP

Prawn churro, guacamole cigar, seafood ceviche, seasonal margi shot

OYSTERS & OTHER SHELLS
Freshly shucked oyster

Aji, lime, vinaigrette
Grilled, sobrasada, guindillas

Grilled Spring Bay mussels, chipotle butter (half dozen)
CEVICHE

Mixed seafood ceviche, spicy tomato, avocado, coriander
OraKing Salmon, sweet potato lechede tigre, charcoal oil, pickled radish
Watermelon and cucumber ceviche

BAR SNACKS

Chicken arepa, guajillo chilli, coal roasted salsa, crispy chicken skin

Suefo’s fried Moreton Bay bug roll, coal roasted salsa, avocado
Slow cooked beef empanada, trufie ranch, cheese

King prawn tostada, avocado, chilli mayonnaise, shaved iceberg
Braised beef nachos, black bean mole, guacamole, jalapefio, sour cream
ASADOS FROM THE GRILL

Charcoal chicken, buttermilk, habanero, spring onion
Confit duck leg, mole roja, toasted sesame seeds

Charred octopus, white bean mole, red chimichurri
Bistecca, mexican X0, remoulade

Stuffed poblano, almond aji blanco, pomegranate

SOMETHING DIFFERENT

Grilled leeks, warm mayonnaise, sobrasada

Radicchio, pear, spiced ricotta, crispy kale, mandarin agave dressing
EXTRA

Tostadas 4
Corn tortillas 6 Mexican hot chips
Flour tortillas 6

Pickles
DESSERTS

Mibrasa quince créme brilée

Dulce de leche gelato, burnt Italian meringue
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SIGNATURE COCKTAILS

MANDARIN MARGARITA Blanco Tequila e Mandarin-cello e Lime

MISTRAL Pisco e Green Chartreuse e Apple e Sage

CONSUELO Mezcal e« Honey Dew Melon e Pandan

BESO PICANTE Gin e Aperol e« Spicy Agave e Bitters e Lemon

SIENTE MI AMOR Vodka e Peach e Strawberry e Lemon Myrtle e Egg Whites
DOMINO Vodka ¢ Watermelon e Ginger

BUCHO Pisco ¢ Blanco ¢ Charred Pineapple ¢ Jalapeno

WATERMELON DAIQUIRI Blanco Rum e Tanica Aperitif e Watermelon Juice o Lime
LYCHEE MARGARITA Blanco Tequila e Lychee Liqueur e Lychee Juice e Lime
DON ELOTE Michter’s Rye e Bourbon e Nixta e Banana

NON=ALCOHOLIC COCKTAILS

AMARETTI SOUR Lyres Amaretti e« Lemon e Aquafaba
NON=-ALCOHOLIC MARGARITA Sammy Piguant Mezcal e Lime e« Agave
BELLINI SPRITZ Peach ¢ Non-Alc Sparkling e Soda

SPARKLING

La Prova 2025, Prosecco, King Valley, VIC
Valdivieso Extra Brut 2018, Chile
De-Alcoholised Polka, NV, Sparkling Rose, AUS
Perrier-Jouét Grand Brut NV, Champagne, France

WHITE
Two Tonne TMV Riesling 2025, Tamar Valley, TAS

Casas del Bosque Sauvignon Blanc Reserva 2021, Casablanca Valley, Chile

Hielo Pinot Grigio 2024, Murray Darling, NSW

Alamos Torrontes 2024, Uco Valley, Argentina

Montalto Pennon Hill Chardonnay 2025, Mornington Peninsula, VIC
Passy Le Clou Petit Chablis 2023, Chablis, France

AMBER & ROSE
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La Tonnelle Grenache Blend 2024, Alpes-Haute-de-Provence, France

Rutini Trumpeter Rosé de Malbec, 2025, Mendoza Argentina

A Los Vinateros Bravos Granitico Blanco, Muscatel Semillon,2022, Itata, Chile

RED

Humble by Bladen (chilled), Pinot Noir/Gris 2024, Marlborough,
Athletes of Wine Pinot Noir, 2024 Alpine, VIC

Rutini Trumpeter Malbec, 2024, Mendoza Argentina

Fuerza Malbec Blend 2020, Clare Valley, SA

Soul Growers Provident Shiraz 2023, Barossa Valley, SA

Full wine list available on request.

CHANGO CERVEZA 4.2%

HEADS OF NOOSA LAGER 3.5%
STONE & WOOD PACIFIC ALE 4.4%
HIATUS LAGER 0.05%

HIATUS PACIFIC ALE 0.05%

NZ
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