
B A R  +  TAQU E R Í A

@ L A S PA L M A S M A N LY

BUBBLES

WHITE

ROSE & SKINZY

RED

TAP BEER

NV Alpha Box & Dice ‘Tarot’ Prosecco Murray Darling, SA 13 60

NV Chandon Blanc de Blancs Yarra Valley, VIC 17 84

NV Chandon Brut Rosé Yarra Valley, VIC 89

NV Veuve Cliquot ‘Yellow Label’ Champagne, FR 32 160

NV Ruinart Blanc de Blancs Champagne, FR 260

NV Fools Gold Pet Nat Margaret River, WA 85

2024 The Pioneer, Pinot Gris Geelong, VIC 14 62

2024 The Saviour, Sauvignon Blanc Malborough, NZ 15 65

2024 The Cray, Chardonnay Adelaide Hills, SA 15 65

2024 Dukes Single Vineyard, Riesling Great Southern, WA 17 80

2025 The Shell Bay, Cabernet Sauvignon Fleurie Peninsula, SA 13 62

2023 M De Minuty, Grenache blend Provence, FR 15 72

2024 Whispering Angel, Grenache blend Provence, FR 95

2025 Hoipolloi (amber skin contact) Margaret River, WA 16 78

2025 Swinging Bridge, Gamay (Chilled) Orange, NSW 17 80

2024 The Pelican, Pinot Noir Adelaide Hills, SA 16 66

2022 The Sailor’s, Shiraz  McLaren Vale, SA 15 65

2021 Kármán Tinto Rioja, Tempranillo   Rioja, SPA 75

Balter Dolcita 4.2% 11.5 15 30

Balter XPA 5% 12 16 32

Balter Easy Hazy 4% 12 16 32

Brookvale Union Gingerbeer 4% 14 18 36
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          make it a lagerita! +$8

NON ALCOHOLIC

V I R G I N  M A N G O  M A R GA R I TA  1 5
lyre’s tequila, lyre’s triple sec, fresh lime + mango

AG UA  F R E S C A  1 4  
fresh watermelon, fresh orange, 
fresh grapefruit, fresh lime + agave

1.7L
BALTER
DOLCITA
MEGA

JUG $42



MARGARITAS

S NA P P E R  C E V I C H E  2 8 
jalapeño coconut dressing, cherry tomato, onion 
+ cucumber GF / DF 

B L AC K E N E D  S WO R D F I S H  T O S TA DA  2 4
lime mayo, avocado, pickled spanish onion + chilli oil  GF / DF

T U NA  T O S TA DA  2 5 
lime mayo, avocado, salsa macha + coriander GF / DF

G R I L L E D  M U S H R O O M  T O S TA DA  2 4 
chipotle mayo, pickled spanish onion, avocado, 
house salsa + queso fresco GF / V

G O B E R NA D O R  TAC O  1 8
prawns, avocado, cheese + chipotle crema sauce

F I S H  TAC O  1 8 
beer battered gurnard, mexican slaw, 
pico de gallo + chipotle mayo DF

C AU L I F L OW E R  TAC O  1 8
beer battered cauliflower, mexican slaw, 
pico de gallo + chipotle mayo DF / V

B E E F  B R I S K E T  B A R B AC OA  TAC O  1 9
guac crema + dark beer salsa DF / GF

B E E F  B R I S K E T 
B A R B AC OA  QU E S A D I L L A  1 9
flour tortilla, cheese, guac crema + dark beer salsa GFA

NAC H O S  3 3
low & slow pork shoulder, beans, queso fresco, 
pickled jalapeño, sour cream, guacamole, pico de gallo, 
coriander + corn chips GF

G R I L L E D  K I N G  P R AW N S  3 9
chipotle herb butter, rocket + lime (2 pieces) GF / DFA

C O B B  S A L A D  2 4
iceberg, bacon, soft boiled egg, avocado, tomato, 
cucumber, cheese + ranch dressing GF / DFA

A D D  C R I S P Y  C H I C K E N  DF + 1 3 

B U Ñ U E L O  I C E - C R E A M  S A N DW I C H  1 4 
crispy flour tortilla coated in cinnamon sugar + vanilla gelato

C H U R R O S  mezcal + rum cajeta 1 4

L I L’  F I E S TA  P L AT E  1 5 
cheese quesadilla + nachos V /GFA

A D D  C R I S P Y  C H I C K E N  DF + 1 3

BOTANAS

TACOS  2 PER SERVE

MAS PLATOS

DULCE

CASA ESPECIAL

MUCHAS GRACIAS TO OUR AMIGOS

V E R D I TA  2 4
olmeca altos plata, triple sec, verdita + fresh lime

C L A S S I C  2 3 
olmeca altos plata, triple sec + fresh lime

T O M M Y ’ S  2 3
olmeca altos plata, fresh lime + agave  

P I N E A P P L E  2 3  
olmeca altos plata, triple sec, fresh lime + pineapple

M A N G O  2 3 
olmeca altos plata, triple sec, fresh lime + mango

PA S S I O N F RU I T  2 3 
olmeca altos plata, triple sec, fresh lime + passionfruit

C O C O N U T  2 3 
olmeca altos plata, triple sec, fresh lime + coconut

C A N TA R I T O  2 4
olmeca altos reposado, fresh orange, fresh grapefruit, 

fresh lime, agave + grapefruit soda

WAT E R M E L O N  PA L O M A  2 4  
olmeca altos plata, del maguey mezcal, watermelon, 

fresh lime, agave + grapefruit soda

C H I  C H I  2 3
absolut vodka, pineapple, coconut cream, 

fresh lime + agave

PA S S I O N  S P R I T Z  2 3 
beefeater gin, passionfruit liqueur, prosecco + soda

G R O U N D S  F O R  D I VO R C E  2 4 
olmeca altos reposado, licor 43, 

fresh pineapple + fresh lime

C A R A J I L L O  2 4 
olmeca altos plata, licor 43, crème de cacao, 

coffee + mole bitters

G UAC A M O L E  +  D I P S  2 1 
guacamole, pico de gallo, spicy bean dip, nacho 
cheese dip + seasoned corn chips GF / V

G R I L L E D  C O R N  9 
jalapeño mayo, queso fresco + tajin GF / V
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DIGO REPOSADO +5

GF  gluten free   DF dairy free   GFA  gluten free available   S sesame 
DFA  dairy free available   VG vegan   V vegetarian   NF nut free   
Please be aware that our food may come into contact with common 
allergens, please speak with the staff for help when ordering.

W
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m
ex, V

isa and M
astercard. 10%

 surcharge on Sunday, 20%
 on public holidays. Please note you w

ill be charged up to 1.54%
 for V

isa and M
astercard and 2.2%

 for A
m

ex.

LITTLE AMIGOS


