
A V A L O N  B E A C H  ·  E S T  2 0 1 7

Bottomless lunch
E X A M P L E  M E N U

S A T – S U N  ·  1 2 – 4 P M

99 P P

I N C L U D E D

Guacamole, salsa macha, tostadas ·

Prawn tostada, avocado, onion and cucumber salsa

T A C O  S E L E C T I O N

Barramundi, coleslaw, chipotle aioli GFA ·  DF ·  A

Pork belly, guacamole, pineapple salsa GF ·  DF

Carne asada, avocado, onions GF ·  DF

Zucchini, salsa macha, avocado VG ·  GF ·  DF ·  N

S I D E S

Shoestring fries, paprika, chipotle aioli VG ·  GF ·  DF ·  N

Broccolini, sikil pak, pepitas VG

B O T T O M L E S S  D R I N K S

Classic Margarita · Jalapeño Margarita ·

French Rosé · Balter Cerveza · House Wines

This is an example menu. Dishes may change depending on seasonal availability.

$99 per person before surcharges (10% on weekends, 15% on public holidays).

Two-hour sitting. Groups of 2 to 19; for 13 to 19 guests, enquire directly.

VG vegan · GF gluten free · GFA gluten free available · DF dairy free · N contains nuts · A australian


