
Please notify our staff of any allergies or dietary requirements 
Our menu contains allergens but can be adjusted when possible

1.6% Fee on all card transactions | 15% Public Holiday Surcharge
No split bills

6.5 EA

Mediums

CERDO AL
PASTOR

Slow roast pork shank
al pastor, charred
pineapple salsa,
coriander

TINGA 
SALAD

Chipotle chicken breast,
cabbage slaw,
cucumber,pickled green
tomato, pepita crunch

PULPO Charred octopus salad,
aji amarillo sauce,
mixed herbs, chilli oil

QUESO
FRESCO

Soft cheese, marinated
peppers, paprika,
pickled onion, herbs 

REPOLLO Charred cabbage,
cacahuate peanut cream,
salsa macha 

At Cocina our menu is designed to be shared.
Celebrating the bold flavours of Mexican

cuisine by combining traditional recipes with
a contemporary approach for a vibrant,

communal dining experience

Singular

South Coast Yellowfin
tuna, guajillo
marinade, avocado
crema

TOSTADA

TORTA Smoked ham hock, sour
onion, salsa verde,
telera roll

Calabacita - marinated
zucchini, Mexican
truffle cream, mushroom
salt

OSTRA Wheelers Merimbula
Lake rock oyster,
Leche de Tigre

CALLO DE
HACHA

Scallop in shell, la
diabla butter, smoked
chorizo, lime

Smalls

Larges
300g Riverine
striploin, asado
sauce, charred
cebollita onion

CARNE
ASADA

DUCK
CARNITAS

Crisped confit duck
legs, achiote orange
sauce, fresh onion
salad

POLLO Marinated grilled
half chicken, mole
verde en pistachio 

CALABAZA Caramelised pumpkin,
mole poblano, cotija
cheese, crema,
coriander 

Sides
GUACAMOLE

MAIZE TORTILLAS
(4)

ARROZ | SPICED BLACK BEAN
RICE

ESQUITES | STREET CORN SALAD 

ENCURTIDOS | VEGETABLE
PICKLES

Housemade Salas
PICO DE
GALLO

Tomato, onion &
coriander

VERDE Mild tomatillo

FRESA Strawberry,
passionfruit & chilli

HABANERO Sweet & spicy w pineapple

7 EA

8.5 EA

8 EA

4.5 EA

TOTOPOS 

AGUACHILE Swordfish, cucumber
chilli water, candied
jalapeño, cumin,
radish

FLAUTAS Fried potato filled
tortillas, pico de
gallo, lettuce, crema

VENADO
APACHE

Local wild venison
tartare, salsa seca,
pipian cream

Corn chips, salsa
tatemada
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TAG US @COCINAJINDABYNE

3 EA / All 10

SAMPLE MENU | PRICES AND INGREDIENTS ARE SUBJECT TO CHANGE

https://www.gourmettraveller.com.au/recipe/mains/ceviche-classico-with-leche-de-tigre-14188/
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