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' FOOD MENU :

Botilo

SHARING STARTERS FOR THE TABLE

Choose 2-4 starters depending on group size:
e 2-3 people: pick 2
e 4-5 people: pick 3
e 6-8 people: pick 4

Every group kicks off with your choice of two of the following:

e House made guac & chips — smashed avo, red onion, tomato, chilli,
coriander, fresh tostadas (VE, GF)

e Cheese & corn empanadas — cheese & corn empanada (1 per person),
crema, lime (V)

e Cheesy fried halloumi sticks — served with marinara sauce (V)

e Pork belly nuggets — Crispy battered free range pork nuggets with
maple dipping sauce.

SHARE-STYLE MAINS :

Choose 2-4 mains depending on group size:

' FROM UMAMI'S KITCHEN: |

e 2-3 people: pick 2 mains C
e 4-5 people: pick 3 mains .

e 6-8 people: pick 4 mains .
e Korean Fried Chicken — Boneless fried chicken
with your choice of soy garlic or sweet & spicy

. e () .
FROM RUMBA'’S KITCHEN: Lo e Vegetable Spring Rolls — Mixed vegetables in ’
oo spring roll pastry, served with ginger plum sauce .
e Pork Belly Carnitas — Crispy pork belly, red . , (VE) .
chimichurri & apple mole, pickled jalapenos G ‘
(GF) .o e Pork Belly Bao (1 per person) — Pork belly, bao N
* . bun, pickled cucumber, slaw & sticky Korean sauce °
e Roasted Eggplant — Wood roasted . .. e
eggp|gnt’green&redmoJoypomegrOthe . ® 006 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 00 *
(GF, VE) -
e Popcorn Prawns — battered king prawns, : N FROM FAT TOMATO’S KITCHEN: "
mango tiger’s milk, lime salt, avocado . : : :
° . Margherita Pi - ch t t basil, fi .
e Maryland Chicken — blackened Maryland . ;“ Ic?trt?e (tecr)lmoqt(;zszt?goc(\/(;rry criEReEs basn e .
chicken with anticucho sauce (GF) . : ' .
« Slow Cooked Lamb — Slow cooked lamb : i ° P.eppe:ronl Pizza — pepperoni, chilli, tomato sugo :
. & fior di latte
shank, saltado sauce, tomato (GF) .0 :
S . e Pumpkin & Feta Pizza - roasted pumpkin, .
. : spinach, feta, pine nuts, fior di latte, tomato sugo .
. (V) .




COCKTAILS:

e Solbevilimoncello spritz

e Tommy’'s margarita
e Chilli margarita

e Coconut margarita

ooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooo

WINES & SPARKLING:

e King Valley Prosecco

e Potting Shed Sauvignon Blanc
e Potting Shed Rose

ooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooo

e Stone & Wood Pacific Ale
Travla Lager

XXXX Gold

Huey's Lager

James Squire 150 Lashes

ooooooooooooooooooooooooooooooooooooo




