
 

D A R L I N G H U R S T  

 

M E N U  

 

S T A R T E R S  

Guacamole  Arbol Chilli Oil | Spice Dusted Corn Chips  GF · DF · NF $18 

Pork Belly  Guajillo Arbol Sauce | Coriander  GF · DF · NF $22 

Burrata  Salsa Macha | Honey | Heirloom Tomato  GF · N $22 

Fire-Roasted Prawns  Smoked Tomato & Ancho Salsa | Parsley | Chilli Oil  GF · NF $38 

Crispy Eggplant  Pistachio Mole | Oaxaca Cheese | Pomegranate  GF · N $21 

Kingfish Ceviche  Carrot Leche de Tigre | Avo Mousse | Rice Paper  GF · DF · NF $32 

T A C O S  

Lamb  Barbacoa Lamb Shoulder | Charred Onion | Spearmint Yoghurt  GF · D $10 

Baja Fish  Mango Salsa | Coleslaw | Zarandeado  GF · DF $10 

Carnitas  Pipian Sauce | Salsa Verde | Onion | Jalapeño  GF · DF $10 

Mushroom  White Mole | Chipotle | Sweet Potato  VG · GF · N $10 

Birria  Birria Salsa | Mozzarella | Onion  (3 units)  GF · D $30 

M A I N S  

300g Sirloin  Birria Consome  GF · DF · NF $62 

Pulpo  Peanut Sauce | Chimichurri | Chat Potato  GF · N $50 

Lamb Shank  Mole Madre | Macadamia | Bronze Fennel  GF · N $50 

Short Ribs  Adobo | Sweet Potato Purée  GF · DF · NF $56 

Charred Vegetables  Butternut Pumpkin | Capsicum | Spanish Onion | Corn  V $38 

700g T-Bone  Roasted Bone Marrow  GF · N $110 

S I D E S  

Papas  Green Mojo | Truffle Goat Cheese | Rosemary Salt  GF · D $17 

Sweet Corn Ribs  Manchego Cheese | Truffle Oil | Chipotle  GF $18 

Greens  Arbol Confit Garlic | Slivered Almonds  GF · N $15 

D E S S E R T  

Churros  Homemade Churros | Coconut Ice Cream | Chocolate | Dulce De Leche  G $16 

Bocadillo  Corn Panna Cotta | Quince | Mascarpone | Almond Crumb  N $16 

 

GF gluten free  ·  DF dairy free  ·  NF nut free  ·  N contains nuts  ·  D contains dairy  ·  V vegetarian  ·  VG vegan  ·  G contains gluten 
A 15% surcharge applies to all public holidays. 


