
Something to Share

Guacamole  $15

Mexican Street Corn $12

Jalapeno Poppers $14
Jalapeño peppers �lled with soft cream cheese, 
crumbed and deep-fried. house made jalapeno 
mayo (V) (5 pieces)

Queso Fundido $16

Sinaloa Style Prawn  Cocktail $19

Nachos $18

Chicken Flautas $18

Calamari  $16

Grilled corn, valentina mayo, feta cheese, 
ground chilli, lime and sprinkled coriander.

Melted Monterey Jack cheese with mushrooms, 
spanish chorizo, jalapeno garnish accompanied
with �our tortillas. 

Mooloolaba prawns in a classic Sinaloa style
ceviche sauce made with tomato and clam juice,
 cucumber, onion, lime and fresh avocado (GF)

Organic house made tortilla chips, refried beans,
 Monterrey jack cheese, coriander, sourcream and
pico de gallo (V,GF)
Add chicken, barbacoa, or vegan chilli con carne  $4

Rolled corn tortilla �lled with shredded chicken, 
deep fried, garnished with sour cream, house made 
tomatillo salsa, lettuce and queso fresco  (GF)  

MENU

*V vegetarian 
 VE Vegan 
 GF Gluten Free

http://fksh.com.au/

Prepared tableside with avocados, tomatoes, 
red onions, serrano chilli, coriander, lime and 
organic corn chips (VE,GF)

With Valentina Mayo. “Valentina” is one 
of the most popular chilli sauces in Mexico.



TACOS

SALADS

Barbacoa Tacos $19
Braised wagyu brisket traditionally seasoned
 with  dried chilies and spices, marinated for 24 hours. 
Served on organic corn tortillas, and garnished with 
pickled onions, and coriander. We recommend adding
 drops of lime and salsa to these tacos. (GF)

Cochinita Pibil Tacos
 

$18
Pulled pork shoulder marinated and braised in
 achiote paste (annatto seeds) and  orange juice
 for 72 hours. Served on organic corn tortillas, 
 and  garnished with pickled onions, and coriander. 
We recommend adding drops of lime and 
salsa to these tacos. (GF)

Caesar Salad $16
Crisp cos lettuce with diced bacon, boiled 
egg, parmesan, crunchy tortilla strips and 
classic Caesar dressing.
Add Chicken Breast      $6    /   Add Prawns     $10 

House Salad (VE, GF)   $15

Refried Beans
Organic corn tortillas(3pc)
Mexican Rice 
House made salsa
Chips  

 
 

sides

Fish Taco $19
Corona beer battered barramundi with
 slaw salad and valentina mayo on a �our tortilla.

MAINS

Barramundi “A la Talla” $31

Barramundi marinated in adobo, roasted onion, 
rice, garden salad (GF)

Carne Asada $38
300G Rib Fillet, Bindaree MSA 180 day grass, 
chips, garden salad, chimichurri (GF)

Prawn Taco $22
Mooloolaba prawns on a bed of refried beans
 with our house made chipotle cream served on a
 �our tortilla and garnished with fresh avocado.

Chicken Mole (pronounced “moh-leh”) $32
Butter�y chicken breast drowned in mole sauce 
and sour cream served with rice and refried beans. 
Sprinkled with almonds and sesame seeds. (GF)
Mole is a Mexican classic – a thick, dark sauce made 
with a medley of sweet and spicy chillies, almonds,
and over 20 spices,  rounded out with bitter chocolate. 

Vegan Mole (pronounced “moh-leh”) $28

Mushrooms and spinach covered in traditional Mexican
chocolate, peanut, chilli sauce, sourcream, rice and
refried beans, sprinkled with almonds and sesame
 seeds. 

Burrito Bowl $28

Cochinita (Pulled pork), Barbacoa (Pulled beef ) ,
 refried beans, rice, fresh veggies, and guacamole.

Green Enchiladas $28
Chicken tinga rolled in organic corn tortillas,
covered with green pipian sauce made of tomatillo
(green tomato), jalapenos, pepitas and mexican spices. 
Garnished with sour cream, queso fresco, and 
coriander. This is a traditional mexican dish.

Red Enchiladas $28
Chicken tinga rolled in organic corn tortillas, 
covered with red sauce made of tomato, red chilli 
and sour cream. Topped with melted cheese.

Enmoladas $30
Chicken tinga rolled in organic corn tortillas, 
covered with Mole Sauce, sesame seeds and sour cream.

Vegan Enchiladas $28

Vegan chilli con carne made with beans, chillies, spices
and rice rolled in organic corn tortillas, covered with
your choice of sauce: Green, Red or Mole.

Signature  Enchiladas   $30

3 Vegan or Chicken enchiladas, each one  covered 
with a di�erent salsa (green, red and mole).

$4
$4
$4
$3
$8

(3 Pieces)

MENU


