
DESIGNED FOR SHARING

✦

MEXICAN STREET FOOD WITH 

A QUEENSLAND TWIST

THECITRUSCLUB.CO  

 FOLLOW & SHARE: @THECITRUSCLUBCO



TAC OS 
✦ 2 PER SERVING ✦

All tacos are available GF & DF

THE PORK BELLY TACOS  23
Crispy pork belly with chipotle 
sauce, pickled pineapple, onion,  
and coriander

THE MUSHIE TACOS  21 
Portobello mushrooms with 
cabbage, pickled onions, and 
avocado mousse

THE FISH TACOS  21  
Crispy barramundi with 
heirloom salsa and zesty 
tartare sauce

THE CHICKEN TACOS  23
Grilled chicken with chipotle-
tahini sauce, pickled onions, 
and pico de gallo

THE PRAWN TACOS  21
Grilled prawns with cabbage, 
avocado, feta, and lime

GF: GLUTEN FREE  •  DF: DAIRY FREE    
VEG: VEGETARIAN  •  V: VEGAN  •  CB: CAN BE
PLEASE TALK TO OUR STAFF IF YOU ARE COELIAC. 
WE CAN MAKE RECOMMENDATIONS TO SUIT.

SIDES 
FOR THE TABLE

ROASTED PUMPKIN (GF, VEG, V, DF) 18
Roasted pumpkin with molasses, 
chipotle hummus, and caramelised 
pistachios

FRIES (GF, VEG, CBV) 11 
Golden fries seasoned with Mexican 
herbs and served with house aioli

RED RICE (GF, VEG) 11
Traditional Mexican red rice  
with carrots, currants, and  
toasted almonds

LIME RICE (GF, VEG, V, DF) 9
White rice with herbs, jalapeños  
and lime

CREAMY SLAW  9
Finely sliced white and red cabbage,  
red onion, pomegranate and creamy  
lime dressing

CITRUS CLASSICS

NACHOS (GF, CBVEG, CBV, CBDF) 29
Tortilla chips layered with mozzarella, 
corn, black beans. Finished with herbs, 
sour cream, shallots, and pico de gallo
Choose from: 
- Beef Chilli
- Veg Chilli
- Slow-Cooked Pork (+3)
- BBQ Chipotle Pulled Chicken (+4)
Add guac (+6)

HOUSE BURRITOS (CBVEG, CBV, CBDF) 28 
Soft tortillas filled with mozzarella, 
lime rice, corn, black beans, and slaw
Choose from: 
- Beef Chilli
- Veg Chilli
- Slow-Cooked Pork (+3)
- BBQ Chipotle Pulled Chicken (+4)

QUESADILLAS

GF options available

VEG FAJITA QUESADILLA (VEG) 24
Warm tortillas filled with marinated 
vegetables, melted cheese and served 
with sour cream 

CHICKEN QUESADILLAS  27
BBQ chipotle pulled chicken and 
mozzarella with herbs and chipotle aioli

PORK QUESADILLAS  26
Slow-cooked pork with mozzarella and 
chipotle-tahini sauce

THREE CHEESE QUESADILLAS (VEG) 24
Mozzarella, parmesan, and Jack cheese 
with pico de gallo and fresh herbs

Dinner Menu

PAIRS WELL WITH A 
MARGARITA 

WE CHARGE 15% SURCHARGE ON PUBLIC HOLIDAYS

STARTERS

GUACAMOLE (V, VEG, GF, DF) 18
Hand-smashed avocado with 
pomegranate, heirloom tomato, 
coriander, and lime. Served with 
tortilla chips and pico de gallo

CHILLI CALAMARI (GF, CBDF) 21 
Spicy fried calamari with chilli flakes 
and jalapeño-lime aioli

MEXICAN STREET CORN (GF, VEG, CBV) 16
Char-grilled corn with crema, feta,  
and pico de gallo, finished with 
coriander and lime

TAQUITOS  24
Crispy rolled tortillas filled with  
slow-cooked pork, mozzarella, and feta. 
Served with avocado mousse

CHIPOTLE HUMMUS (V, VEG, DF, CBGF) 22
Smoky chipotle hummus served  
with warm tortilla bread

HALOUMI (GF, VEG) 22
Grilled haloumi with fig jam and chipotle 
honey. Served with seasonal fruit

FRIED CHICKEN (GF, CBDF) 25
Crispy fried chicken bites served  
with house-made chipotle sauce and 
lime wedges

MAINS 

PAN-FRIED BARRAMUNDI (GF, DF) 39
Crisp-skinned barramundi with  
our chimichurri, chile salsa and 
seasonal vegetables

FAJITAS (VEG, V, DF, CBGF) 34
Seasonal marinated tofu and 
vegetables, served sizzling with warm 
tortillas, sour cream and fresh guac
Add marinated chicken (+8)
Add marinated sirlion beef (+13)

ANGUS FILET MIGNON (GF) 52
250g Black Angus beef tenderloin,  
with potato taco, black bean pomme 
purée, broccolini 
Your choice of:
- Chimichurri 
- Porcini mushroom sauce

POLLO ASADO (GF, DF) 39
Oven-roasted chicken (half) marinated 
in Mexican herbs, served with jalapeño, 
baby corn, garlic crema, and smoky 
Rojo sauce. Served on a soft tortilla
Full chicken available (58)

LOMO DE CERDO CON PIÑA (GF, DF) 38
Grilled pork loin marinated with  
lemon grass, adobo glaze,  
caramelised pineapple, red rice,  
baby corn, and jalapeños



Desserts
CORN CRÈME BRÛLÉE  18
Our twist on the traditional, served 
with vanilla ice cream 

CHURROS & DARK CHOCOLATE  21
Sugar-dusted churros with rich dark 
chocolate mousse

DARK CHOCOLATE DÉLICE (GF) 18
Silky dark chocolate mousse with 
crunchy muesli, chocolate sauce, and 
vanilla ice cream

COCONUT & LIME PANNA COTTA  18
With saffron, seasonal fruits,  
citrus gel and coconut crumble

MACADAMIA AFFOGATO (GF) 23
Macadamia Wattleseed Liquer,  
Niccolo Espresso, vanilla ice cream 

K I D S M EN U
Kid-sized Citrus favourites made with care.

QUESADILLAS (CBGF, CBDF) 

✧ THREE CHEESE  12 

✧ CHICKEN & CHEESE  15

✧ PORK & CHEESE  14

DIY TACOS (CBGF, CBDF) 12 
Choose battered barramundi or grilled 
chicken. Served with grated cheese,  
a warm tortilla and tomato sauce.
Add pico (+2), slaw (+2), sour cream (+2)

CHICKEN & CHIPS (GF, DF) 15 
Fried chicken bites served with  
chips and aioli

FRIES (GF, DF, VEG, V) 7 
Small bowl of fries with  
tomato sauce

Kids Dessert
CHURROS FOR KIDS  9

3 churros served with  
chocolate mousse

ICE CREAM WITH SPRINKLES  7
1 scoop of vanilla ice cream 

served with sprinkles
Add caramel or  

chocolate sauce (+2)

Set Menus
✦ OUR BANQUET MENUS ARE DESIGNED FOR SHARING AND CELEBRATING ✦

HOST YOUR NEXT 
CELEBRATION AT THE 

CITRUS CLUB

Banquet menus, group bookings and 
tailored events available.

ENQUIRE VIA THECITRUSCLUB.CO

FOR TWO 

A shared menu featuring: 

GUACAMOLE 

STREET CORN

POLLO ASADO (GF) (DF) 
Oven-roasted chicken (half) 
marinated in Mexican herbs,  

garlic crema and warm tortillas 

RED RICE (GF)

✧ 

CHURROS DARK CHOCOLATE

✦ FOR 2 PEOPLE ✦

88 

FAVOURITES 

A shared feast featuring: 

GUACAMOLE

TAQUITOS 

CHILLI CALAMARI

FAJITAS (GF) (DF)
Marinated chicken served 

sizzling with warm tortilla  
and condiments 

✧ 

DARK CHOCOLATE DELICE 

✦ MIN 2 PEOPLE ✦

65PP 

TASTING MENU 

A shared feast featuring: 

CHIPOTLE HUMMUS

FRIED CHICKEN

HALOUMI 

PAN-FRIED BARRAMUNDI  
(GF) (DF)

Crisp-skinned barramundi with salsa 
criolla, our chimichurri, chile salsa 

and seasonal vegetables

LOMO DE CERDO CON PIÑA  
(GF) (DF)

Grilled pork loin marinated 
with lemon grass, adobo glaze, 

caramelised pineapple, red rice,  
baby corn and jalapenos 

✧ 

CORN CRÈME BRÛLÉE 

& DARK CHOCOLATE DÉLICE 

✦ MIN 2 PEOPLE ✦

85PP 




