
QUESADILLAS
FLOUR TORTILLA WITH CHIPOTLE BRAISED BEANS, CILANTRO & 

LIME RICE, OAXACA CHEESE BLEND, SERVED WITH HOUSE CREMA

HICKORY SMOKED CHICKEN FULL  $24
OR CARNE ASADA      HALF $14

TACOS
BLUE MASA FLOUR TORTILLAS PRESSED TO ORDER

CHICKEN $8.50
GRILLED HONEY AND CHIPOTLE CHICKEN, GUACAMOLE,  

PICO DE GALLO, HOUSE CREMA, CHICKEN CRACKLING (GF)

PORK $8.50   
CARNITAS STYLE PORK, SMOKED PINEAPPLE SALSA, 
CITRUS SLAW, HOUSE CREMA, SALSA CRIOLLA (GF)

FISH $8.50   
CRISPY ORANGE AND CHILI FLATHEAD, MANGO AND  
HABENERO SALSA, CITRUS SLAW, HOUSE CREMA (GF)

VEGGIE $8.50   
GRILLED SPRING VEGGIES, GUACAMOLE, PUFFED CHICKEPEAS,

PICO DE GALLO, HOUSE CREMA (VO) (GF) (V)

TOFU $8.50   
CRISPY ACHIOTE TOFU, GUACAMOLE, CITRUS SLAW, 

PICO DE GALLO, VEGAN HOUSE CREMA (GF) (VG)

FOUR OF THE SAME $25

SALADS
STRAWBERRY ENSALADA                     $21
MANDARIN, TAJIN STRAWBERRIES, FRESH COS, MEREDITH GOATS 
CHEESE, CRISPY ANCHO ALMONDS, HONEY VINAIGRETTE (GF) (V)

CHICANO BOWL       $16   
BLACK BEANS, RED CAPSICUM, CORN, SPANISH

ONION, AVOCADO DRESSING, PICO DE GALLO (GF) (VG)

DESSERTS
MOLÉ CHOCOLATE CAKE        $15

FLOURLESS CHILLI CHOCOLATE CAKE WITH DULCÉ DE LECHE 
BUTTERCREAM & FRESH BERRIES (CN) (GF)

VEGAN MANGO CHEESECAKE        $15
WITH GINGER RICE PUDDING &  

PASSIONFRUIT COULIS (CN) (GF) (VG)

EMPANADAS 
HAND PRESSED MEXICAN-STYLE DUMPLINGS SERVED

WITH HOUSE CREMA, LIME, AND CELERY SALT

BEEF $8.50
BARBACOA BEEF WITH CHIPOTLE BRAISED BEANS (GF)

PORK $8.50
PERUVIAN PORK WITH CARAMELISED ONION & 

BRAISED ORANGE (GF)

CORN $8.50
CONFIT CORN WITH ROASTED GARLIC &

SCORCHED CELERY, VEGAN QUESO (VG) (GF)

TRIO OF EMPANADAS $22

SHARED

CHIPA       FULL (8) $16
PERUVIAN INSPIRED FRIED CHEESE BREAD (GF)       HALF (4) $10

FRESH CHIPS AND DIP $17 
HOUSE-MADE FRESH TORTILLA CHIPS WITH GUACAMOLE, 

PICO DE GALLO, HOUSE CREMA, BLACK BEANS  (GF)

EXTRA CHIPS & DIP         $5

GF - GLUTEN FREE         V - VEGETARIAN        VG - VEGAN         CN - CONTAINS NUTS         VO - VEGAN OPTIONAL
WE AIM TO CATER FOR VARIOUS DIETARY NEEDS WHEREVER POSSIBLE. TO ENSURE WE CAN ACCOMMODATE

YOU FULLY PLEASE LET US KNOW YOUR DIETARY REQUIREMENTS PRIOR TO ORDERING.

FEED ME MENU

SIX COURSE CHEF CURATED TASTING MENU.
PLEASE ASK YOUR SERVER FOR MORE DETAILS

$65 PP

CH IC ANO
EVERYTHING MADE  

IN-HOUSE FROM SCRATCH

CHICANO.AU


