
LA MESA 
RESTAURANT AND BAR

Tacos
               Our tacos are gluten free. Made from 100% organic corn.                  

2pc/3pc

Beef Brisket  
 20/28

Salsa Verde, tomatoes, pickled onion, coriander, avocado

  Battered reef fish    
19/26

Lime mayonnaise, avocado, Sauerkraut, house salsa, mix sprouts.

“Yucatan” Pork   
19/26

Crispy Confit pork, Green tomatillo, pineapple salsa, cassava crackling

   Grilled chicken   
 18/25

Grilled corn, Black beans, burned tomatoes salsa and queso fresco

 Cactus & Refried beans
19/26

Grilled Cactus, roasted Corn, house salsa, coriander, queso fresco

DESSERT

“DRUNK”  LIME PARFAIT (GF)
$17

TANGY LIME PARFAIT ,  PASSIONFRUIT MARGARITA SOUP, CANDIED LIME

DARK CHOCOLATE & CHILLI MOUSSE (GF)
$17

COFFEE BROWNIE CRUMBLE, DAVIDSON PLUM, RASPBERRY SORBET

“ALFAJORES”  CHURROS
$17

DULCE DE LECHE, COCONUT SORBET ,  ROASTED ALMONDS



LA MESA 
RESTAURANT AND BAR

Smaller plates

Re-fried Black Beans (vg/gf)
Blue & yellow corn chips, habanero and smoky tomato salsa

16.00

Cactus Carpaccio (vg)
Thinly sliced fresh local Cactus, olive oil, lime, Jalapeno & coriander salsa

$20.00

Crispy Yucca (v/df)
Hand cut cassava chips, Chipotle mayonnaise

$13.00

Cheese Empanada (v)
Oaxaca cheese, coriander, green tomatillo salsa

$21.00

Guacamole (gf/vg)
Heirloom tomato, pickled onion, coriander, jalapeno, corn chips

$18.00
Add Chorizo—$5

Jalapeno Poppers (v)
House made stuffed Jalapeño, cream cheese, salsa Roja.

$15.00

Bigger plates

Chicken & Avocado Salad
Grilled chicken, heirloom tomatoes, cos lettuce, avocado,

Daintree lemon aspen dressing, crispy cassava
$28.00

Pork Belly (gf)
Dark rum & pineapple salsa, spiced sour cream, macadam

$ 38.00

Beef Brisket (g/f)  
18 hours slow cooked brisket, black bean & corn salsa, 

chimichurri, spiced cassava crumble
$38.00

Barbacoa of Mexico (gf/df)
12 hour slow cooked beef brisket, Yucatan pork, chorizo, 

char grilled market vegetables,
Tortillas and house salsas

&49.00


