
TACO  SOC IAL  CLUB



Our weekly Sunday ritual built around bold flavours, good music, and the
kind of atmosphere that gathers momentum as the afternoon moves on.

THE TACOS 
1 for $7
3 for $18

Carnitas 
Free range Victorian pork, drunken Mexican sauce, chicharrón crumbs, yellow corn
tortilla 

Birria 
Braised Gippsland Black Angus beef, rich consommé, salsa de Chile de árbol

Vegan Birria 
Birria spiced Shiitake mushrooms, rich consommé, Salsa Roja 

MEZCAL, FRONT & CENTRE 
$26 each 

Charred Pineapple
Mezcal, charred pineapple, lime, agave, cilantro
Smoky and bright with fresh herbaceous lift.

Passionfruit & Prickly Pear
Mezcal, passionfruit, lime, prickly pear, apricot, toasted wattle seed agave
Vibrant, textural and quietly complex.

Maldita Maria
Mezcal, fino, clarified tomato, white balsamic, lemon, pink peppercorn agave
Savoury and structured with a subtle kick.

T A C O  S O C I A L  C L U B  
S U N D A Y S  -  1 2 p m  -  6 p m

P r e f e r  t o  k e e p  i t  c l a s s i c ?  R e g u l a r  a n d  s p i c y  m a r g a r i t a s  a r e  a l w a y s  o n  h a n d .


