
Comidas (Main Courses)

FAJITA   
Your choice of meat or vegetables – marinated then cooked 
with onions and peppers.
Served with guacamole, cheese, rice, frijole & soft flour tortillas.

Beef $22.90 Beef & Chicken $23.90
Prawn $23.90 Sour Cream extra $2.50
Vegetarian $22.90 Extra Tortillas $3.00
Chicken $23.90 Extra Salsa $2.50

CHIMICHANGA   
Flour tortilla lightly fried & filled with lean beef or chicken breast, 
then oven baked & coated with chilli sauce.
Served with green leaves, rice and frijole.
Beef $21.90 Chicken $22.90

COMBINATION   $21.90
Beef enchilada, beef taco, chicken flauta served 
with black turtle bean salad & rice.

TOSTADA SUPREME   $22.90
A flat, crisp tortilla layered with frijoles, beef, onion, 
lettuce, chilli sauce, cheese & guacamole topped with 
another crisp flour tortilla. Served with rice.

HEWITT BURRITO   $22.90
Lleyton's favourite! A large soft flour tortilla rolled 
with chicken, lettuce, sour cream and cheese.
Served with rice, salad and guacamole.

AGASSI BURRITO   $22.90
Andre and our chefs cooked up this recipe of chicken fillet, 
black turtle beans, guacamole, brown rice, lettuce, cheese 
& salsa rolled in a soft flour tortilla.

BURRITO ESPECIALES  
Soft flour tortilla rolled with your choice of filling, lettuce, chilli sauce, 
sour cream & cheese. Served with rice.
Frijole   $21.90 Beef $21.90
Chilli con Carne $21.90 Chicken $22.90

BIFES COLORADO     $21.90
Tender beef pieces with red chillies, cummin and spices casserole 
style. Served with rice, salad and soft flour tortilla.

ENCHILADA GRANDE – CORN TORTILLAS   GF  $22.90
Two enchiladas with mild chilli sauce, served with rice & frijole.

Beef & Cheese Chicken & Cheese Beef & Chicken

South American Selection
FIESTA COMBO      $22.90
The House Speciality. A combination of beef, chicken, potatoes, 
tomatoes, chilli & corriander. Delicious with tortilla & green leaves.

CHICKEN IN MOLÉ   GF  $22.90
Probably the most famous dish from South America.
A delicate blend of walnuts, almonds, tomatoes & chilli, 
over a breast of chicken. Served with potatoes & green leaves.

CAJUN CHICKEN  GF  $22.90
Served with potatoes, green leaves and salad.

CARNE ASADA  $21.90
Grilled thinly sliced beef marinated in garlic & lime.
Served with green leaves. rice and wheat tortilla.

Vegetarian Main Courses
VEGIE CHIMICHANGA    $21.90
Flour tortilla filled with potatos, carrots & spinach, oven baked.  
Served with frijole, guacamole, green leaves and rice.

VEGETARIAN COMBO   GF   $21.90
Roast vegetable enchilada, frijole taco, served with rice 
& guacamole.

BURRITO CON FRIJOLE    $21.90
Flour tortilla filled with refried beans, lettuce, cheese & sour cream.
Served with rice.

VEGETARIAN GRANDE    GF   $21.90
Two all natural blue corn tortillas filled with roasted vegetables. 
Topped with green tomattilo sauce and cheese.
Served with warm brown rice & green leaves.

VEGETARIAN FAJITA     $22.90
Pan cooked seasonal vegatables.
Served with rice, frijole, guacamole, cheese & tortillas.

MILD    MEDIUM  HOT  (EVEN HOTTER BY REQUEST!)    VEGETARIAN  GLUTEN FREE GF

Nacho de Nachos
MACHO NACHOS  (with all the extras) GF  $21.90

NACHO DE ESPECIALES    sml$13.90 lge$16.90
Oven baked corn chips with monteray jack style cheese, jalapenos, 
guacamole, sour cream & mild chilli sauce.
EXTRAS:  Cheese $3.00 Diced Jalapenos $2.50
Sour Cream $2.50 Guacamole $3.00 Salsa $2.50
Beef $3.00 Frijole $3.00 Chicken $3.00

Apperitivos (Dips with hot corn chips)

FRIJOLE CON QUESO   GF  $11.90
Refried pinto beans, cheese & chilli sauce blended to create a rich, spicy dip.

CHILLI CON QUESO   GF  $13.90
A smooth tasty cheese dip blended with garlic, fresh diced chilli 
& roasted capsicum.

GUACAMOLE   GF  $13.90
Plump avocados blended with fresh chilli, lemon juice, spices, 
tomatoes and slightly seasoned.

LOS TRIOS   GF  $14.90
Can’t decide? Enjoy Frijole con Queso, Chilli con Queso 
& Guacamole.

SALSA DIP    GF  $9.90
Hot corn chips served with fresh salsa.

CHILE CON CARNE    GF  $13.90
A thick soup of beans, beef, tomatoes, ground chillies, 
spices & melted cheese.

Ensaladas (Salads)

AVOCADO SALAD  $11.90
Sliced avocado served with seasonal salad and
Chimmichurri dressing served in a wheat tortilla basket.

CHICKEN SALAD $15.90
Chicken fillet pan cooked with honey & mustard dressing 
served with seasonal salad in a wheat tortilla basket.

GARDEN SALAD  $7.90
Fresh, crisp green leaves & fresh garden vegetables with a
balsamic vinaigrette dressing. Served in a wheat tortilla basket.

Sopa (Soups)

ALBONDIGUITAS  $7.90
Truly Mexican! Meat balls served in a delicious spicy tomato
sauce with zucchini & carrots. Served with wheat tortilla.

ZUCCHINI SOUP   $7.90
Cooked in earth pots with zucchini, potatoes, cream, 
served with wheat tortilla.

Entremeses (Entrees)

GARLIC BREAD   $5.50

TACOS - HARD CORN SHELLS  GF

Your choice of filling in a crisp fried corn shell with lettuce,
chilli sauce & cheese. 
Frijole  $6.00 Beef $6.00
Chicken $6.00 Sour Cream extra $2.00

ENCHILADA  GF

Lightly fried corn tortilla rolled around the filling of your choice, 
topped with mild tomato sauce & cheese then oven baked.

Beef & Cheese $9.00 Chicken & Cheese $9.00 
Sour Cream extra $2.50

BLUE MASA ENCHILADA   GF   $9.00
Roast vegetables rolled around in blue corn tortillas topped 
with green tomatillo sauce and cheese.

LIME CHICKEN  GF   $12.90
Sliced chicken breast marinated in lime and cracked pepper, 
pan cooked with spring onion

CHICKEN FLAUTAS    $9.50
Hawker style food in Mexico City. This simple dish is made 
with wheat flour tortillas rolled around chicken & deep fried, 
with guacamole, salsa & sour cream.

JALAPENO EXPLOSION       $12.90
Whole marinated jalapeno chillies filled with cheese & walnuts. 
Lightly fried in beer batter.

TAQUITOS  GF   $8.50
The favourite snack of Mexicans. All natural corn tortillas filled with 
beef, lightly fried & served with tomato chilli sauce.

QUESADILLA    $13.90
Tortilla filled with tomato, cheese & potato lightly pan fried,
served with green leaves.

GARLIC & TEQUILA MUSHROOMS  GF  $9.90
Ole! A unique combination for the Gringo in you!

Banquet
SET BANQUET FOR 2 PEOPLE per person $33.00

Small Nachos dé Especiales.
Main Course of Beef Enchilada, Beef & Chicken Fajita
and Salad.
Dessert

 Menu 1 p/p $25.00 

Corn Chips & Salsa min 4 persons

Nachos de Especiale
Beef & Chicken Fajitas
Burritos
Bifes Colorado
Rice 

 Menu 2 p/p $30.00 

Corn Chips & Salsa min 4 persons

Macho Nachos

Chicken Flautas

Beef & Chicken Fajitas

Burritos

Bifes Colorado

Rice 

 Menu 3 p/p $35.00 

Corn Chips & Salsa min 4 persons

Macho Nachos

Chicken Flautas

Cajun Chicken

Fiesta Combo

Rice 

Avocado Salad

Dessert

 Menu 4 p/p $45.00

Lick, Sip, Suck! min 6 persons

Corn Chips & Salsa

Macho Nachos

Chicken Flautas

Tequila Mushrooms

Chicken in Molé

Fiesta Combo

Rice 

Dessert

 Menu 5 p/p $60.00 

Lick, Sip, Suck! min 6 persons

Margarita

Los Trios

Chicken Flautas

Chicken in Molé

Fiesta Combo

Beef & Chicken Fajitas

Rice 

Dessert

Piniata

FULLY LICENSED AND BYO (BOTTLED WINE ONLY) • BYO CHARGE $4.00 PER HEAD • CAKE CHARGE $1.00 PER HEAD.
DINE IN – $15.00 MINIMUM CHARGE SATURDAY NIGHT • NO SPLITTING OF BILLS PLEASE

TAKE AWAY • DELIVERY • OUTSIDE CATERING • PARTY ROOMS AVAILABLE • ALL CREDIT CARDS ACCEPTED

Our aim is to serve you fresh healthy food 
with the lowest possible calories.
In our food there are no artificial colours
or additives. We use high quality vegetable 
oil and only lean cuts of meats – as we all 
eat here too!

Piniata Group
and Party Menus

MILD    MEDIUM  HOT  (EVEN HOTTER BY REQUEST!)    VEGETARIAN  GLUTEN FREE GF




