
We cater to provide for all food allergies & dietary needs however not all ingredients are listed on the menu.  We cannot guarantee any GF item is 100% free from gluten.
If you are celiac please ensure you make yourself known to our service staff BEFORE you order. If you have a specific requirement or allergy we require you to speak to a

member of staff prior to ordering. 10% Sunday Surcharge, 15% Public Holiday Surcharge & 1.8% Eftpos surcharge applies 
We're happy to assist with bill splitting, limited to a maximum of four separate transactions per table.

G F -  G L U T E N  F R E E       G F O -  G L U T E N  F R E E  O P T I O N       V - V E G A N       V O - V E G A N  O P T I O N     

Want an extra kick? Add sliced Jalapẽnos for just $2!

Choose any four Tacos*, 

one Nachos & two drinks $55

(beer/house wine/spirit/soft drink)

Upgrade to a classic Margarita + 5 each

THURSDAY FIESTA

SHARE

 2 Tacos + drink (beer/wine/spirit/soft drink) $20

Upgrade to non alcoholic cocktail +3

Upgrade to a classic Margarita +5

LUNCH DEAL
12 - 5 pm

BOTTOMLESS LUNCH

All Tacos $6 each 

TACO TUESDAY 

ALL Margaritas  $16

Corona $6

MARGARITA MONDAY

WEDNESDAY 

BIRRIA NIGHT
All you can eat Quesabirria Tacos

$28 PP with the purchase of any drink.

*One hour seating time

Daily Deals
from 5pm

Fresh guacamole with seasoned corn chips

GUACAMOLE  &  CORN CHIPS  (V )         14

CHILL I  &  L IME  SQUID                       20

Chilli & Lime Squid served with chipotle aioli 

& fresh lime

JALAPEÑO POPPERS                         19
Four panko crumbed jalapeños stuffed with cream

cheese & guacamole. Served with a side of sour

cream

OVEN BAKED HALOUMI  (GF0)            22
Baked in Mezcal infused agave butter, served with

flour tortillas

QUESABIRRIA  TACOS  (2 )                   19

Slow-braised beef folded into crispy, cheese-

filled tortillas, served with a rich birria

consommé for dipping.

ULTIMATE NACHOS
Crispy corn tortilla chips topped with melted cheddar, 

zesty chili salsa, fresh cilantro, spring onion, and house-

made pico de gallo. Served with sour cream and guacamole. 

Choose your favorite topping. Perfect for sharing between

two.

BLACK BEAN & RELISH (VO)                  29       

CHIPOTLE CHICKEN                                     32

BEEF BRISKET                                       32

ACHIOTE PULLED PORK                         32

Vegan option available! Made with dairy-free cheese

& sour cream +2

Weekend

For $85, indulge in our chef’s selection of tacos and

share plates, paired with bottomless Prosecco, house

wine, Palomas, Tequila Spritz, Sangria and beers for 1.5

hours.

Want to take it up a notch? Add Bottomless Margaritas

for just $25  and enjoy bottemless Classic and Chilli

Coconut Margaritas 

RSA Applies



HALOUMI (GFO)                                        9
Flash fried Byron Bay haloumi served on

slaw with pico de gallo, chipotle aioli &

guacamole

BLACK BEAN & RELISH (GF)(VO)             8.5 
Organic black beans, slaw, feta, sl iced 

jalapeños with guaji l lo salsa

CHIPOTLE CAULIFLOWER (VO)                  9
Panko crumbed cauliflower with slaw, 

house chil l i  salsa & chipotle aioli

TACOS
O U R  T A C O S  A R E  S E R V E D  O N  A U T H E N T I C  5 "  C O R N  T O R T I L L A S  A N D S P R I N K L E D  W I T H  S P R I N G  O N I O N  A N D

C I L A N T R O .  

Beer battered snapper, slaw, pico de gallo,

chipotle aioli & fresh mango sauce

SNAPPER & MANGO                                  9.5

Served with tamarind & ginger dressing, 

rocket & drizzled with sour cream

SQUID                                                       9 

Beef brisket on rocket with pickled onion, 

spiced pepitas, sour cream

BEEF BRISKET (GF)                               9

Crispy pork belly with house made Korean

bbq sauce, chipotle aioli, pico de gallo 

& charred pineapple on slaw

CRISPY PORK BELLY                            9.5

CHIPOTLE CHICKEN (GF)                       9

Slow cooked chipotle chicken with slaw, 

house chil l i  salsa & chipotle aioli

CAJUN FRIED CHICKEN                         9
Cajun style fried chicken tender served on

slaw with pico de gallo and Mary’s mayo

CARNE ASADA  (GF)                            9.5
Gril led and marinated steak, guacamole,

salsa verde, white onion.

Taco Combo 
any three tacos of your choice    26

We cater to provide for all food allergies & dietary needs however not all ingredients are listed on the menu.  We cannot guarantee any GF item is 100% free from gluten.
If you are celiac please ensure you make yourself known to our service staff BEFORE you order. If you have a specific requirement or allergy we require you to speak to a

member of staff prior to ordering. 10% Sunday Surcharge, 15% Public Holiday Surcharge & 1.8% Eftpos surcharge applies 
We're happy to assist with bill splitting, limited to a maximum of four separate transactions per table.

G F -  G L U T E N  F R E E       G F O -  G L U T E N  F R E E  O P T I O N       V - V E G A N       V O - V E G A N  O P T I O N      N -  C O N T A I N S  N U T S

TROPICAL PORK (GF)                            9

Pulled achiote pork on rocket with 

charred pineapple and salsa Verde

12'’ Flour tortilla grilled and folded with melted cheddar, black beans and your choice of filling. 

Cut into four triangles and served with sour cream.

GARLIC MUSHROOM & ZUCCHINI                            20

ACHIOTE PULLED PORK                                          22

CHIPOTLE CHICKEN                                                22

BEEF BRISKET                                                        22                              

QUESADILLA



Variations
C H I M I C H A N G A  B U R R I T O  + 2

The guilty pleasure - lightly fried burrito

for a crispy golden treat

B U R R I T O  B O W L  ( G F O )  + 0

Skip the tortilla have your burrito in 

a bowl

BURLEIGH BURRITO
O U R  B U R R I T O S  A R E  L O A D E D  W I T H  P I C O  D E  G A L L O ,  C H E D D A R  C H E E S E ,  B L A C K  B E A N S ,  

M E X I C A N  R I C E  &  S L A W .  S E R V E D  W I T H  A  S I D E  O F  S O U R  C R E A M

OUR VEGAN OPTIONS USE VEGAN SOUR CREAM, SLAW & DAIRY FREE CHEESE 

P U L L E D  P O R K  ( G F O )                2 6

G A R L I C  M U S H R O O M  

&  Z U C C H I N I  ( G F O ) ( V O )             2 4

S N A P P E R  &  M A N G O                  2 6

B E E F  B R I S K E T  ( G F O )                2 6             

C H I P O T L E  C H I C K E N  ( G F 0 )         2 6

CALI BURRITO
B U R R I T O  F I L L E D  W I T H  Y O U R  C H O I C E  O F  F I L L I N G .  P A C K E D  W I T H  S E A S O N E D  F R I E S ,  

B L A C K  B E A N S ,  C H E D D A R  C H E E S E ,  G U A C A M O L E  &  P I C O  D E  G A L L O .  

S E R V E D  W I T H  A  S I D E  O F  S O U R  C R E A M

C H I P O T L E  C H I C K E N  ( G F 0      2 7

P U L L E D  P O R K  ( G F O )             2 7 B E E F  B R I S K E T  ( G F 0 )                 2 7   

C A R N E  A S A D A  ( G F 0 )                 2 9

FOOD TRUCK
IF YOU'RE PLANNING A FESTIVAL, EVENT, BIRTHDAY PARTY, OR A WEDDING, WE'RE HERE 

TO MAKE YOUR EVENT A SUCCESS.

send an email to events@hailmaryburleigh.com.au     
and WE’ll get back to you to discuss your catering needs. 

 EVENTS

We cater to provide for all food allergies & dietary needs however not all ingredients are listed on the menu.  We cannot guarantee any GF item is 100% free from gluten.
If you are celiac please ensure you make yourself known to our service staff BEFORE you order. If you have a specific requirement or allergy we require you to speak to a

member of staff prior to ordering. 10% Sunday Surcharge, 15% Public Holiday Surcharge & 1.8% Eftpos surcharge applies 
We're happy to assist with bill splitting, limited to a maximum of four separate transactions per table.

G F -  G L U T E N  F R E E       G F O -  G L U T E N  F R E E  O P T I O N       V - V E G A N       V O - V E G A N  O P T I O N      N -  C O N T A I N S  N U T S

VEGAN OPTION + 2

Visit our website

mailto:events@hailmaryburleigh.com.au
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