
ANTOJITOS

PLATILLOS PEQUEÑOS

TACOS

ENSALADA

BARBACOA

POSTRE

ARTICHOKE DIP (v g/f) 
- green olives, chives, totopos chips  

.....................................13

GUACAMOLE (v g/f) 
- queso fresco, heirloom tomato, 
pickled onion, nutty granola, totopos  

.........................................14

.....................................................................................21
PRAWN TOSTADA (g/f) 
- gulf Prawn, white bean, charred corn, 
iceberg, lime, Cotija cheese, chives 

.....................................15

OYSTER (g/f) 
- Mezcal, champagne vinegar, shallot 
and finger lime dressing, scud city oil

............................................ 3.5 ea

TUNA CEVICHE (g/f)
- Ruby red grapefruit, pickled beetroot, 
avocado, black sesame, radish,  lech de 
Tigre dressing, root chips    

.........................................18

SMOKEY CORN COB (v g/f) 
- doused with tequila butter, parmesan 

...................... 5pc 16

CHIMICHANGAS  
- baked red rice, chipotle shredded 
chicken, queso, almond cream, pickled 
onion, guajillo caper sauce 

..............................................18

 
SMOKED PORK RIBS (g/f) 
- salsa verde, meat salt, lime 

...............................24

BONE MARROW
- black and gold habanero salsa, con 
cacahuate, roast garlic, telera bread
 

.................................................21

BEEF BRISKET (g/f) 
- burnt tomatillo salsa, jalapeno, guacamole, salsa verde

 
 

................................................ 2pc 18
  

..................3pc 26

CAULIFLOWER (ve g/f) 
- medjool date, roast tomato salsa, pickled onion, olive, 
pine nut 

- Battered flathead, smoked chipotle mayo, Guerrilla slaw, 
pickled onion

............................................2pc 16
 

 

..................

..................

3pc 23

BAJA FISH TACO 
...

2pc 18

 

................................................... 3pc 26

- Confit duck, queso, oaxaca beans, pickled cabbage, 
salsa macha 

DUCK QUESADILLA 

BIRRIA PORK (g/f) 
- agave roast pork belly, oaxaca cheese, habanero, pickled 
onion, fried basil, pasilla broth  

..................2pc 18

 

.................................................. 3pc 26

NOPALES SALAD              - Grilled cactus paddle, ricotta, iceberg, 
jamaca egg, red grapes,  pickled onion, roasted walnuts, pink 
lady apples, crisp tortilla, sweet Mungalli creek yoghurt 

WOAH HAFU (ve g/f) - Avocado, kale, beetroot relish, smokey 

.............................................21

.....................................................................................................................22

OAXACAN BRAISED LAMB SHOULDER (g/f) ................................................ 42

CHARGRILLED RIB EYE 400G (g/f) ..............................................................54
Roast garlic vinaigrette, burnt spring onions, pickled 
Pineapple 

Yucatan onion, salsa verde, green tomato pickle 

all served with corn tortilla, Mexican rice, Guerrilla hot sauce 

CARAMEL FLAN - chocolate très léché cake, crushed oreo biscuit  

GUERRILLA CHURRO’S - whipped cheesecake, white chocolate sauce, 

CHOCOLATE MOUSSE - Negra Modelo mousse, mango sorbet, brownie  

PINEAPPLE TAMALE - roasted pineapple, tropical fruit 
salad, coconut sorbet, caramel, biscuit crumb 

All 15

@guerrilla.cairns
(ve g/f)

QUESILLO FLAUTAS (
 - fried tortilla, potato, sour cream, 
burnt chilli mayo, iceberg lettuce, 
salsa verde     

 
......................... 2pc 17v g/f)

GUERILLA EMPANADA 
- chefs selection - hand made empanada, 
sour cream, house salsa 

.............................2pc 15

eggplant, broccolini, pickled onion, coriander, tomatillo salsa, 
toasted nutty granola, yuzu dressing 

pepper poached strawberries 

(v g/f)

GRILLED JALAPENO  
- filled Medjool date, crushed almonds, 
roast eggplant, pomegranate, walnut 
sauce  

................................ 14(ve g/f)


