
L U C K Y ' S  E L O T E   ------------------------------
gril l ed corn on the cob w/ chipotle mayonesa, 
cheese & l ime ~ mild  or hot

G U A C A M O L E  ------------------------------------ 

ser ved w/ totopos, pepi tas & fresh tomato

Q U E S A D I L L A
spinach, pinto bean mash, pickled onions,         
3 cheese blend ser ved w/ sour cream & salsa 
    ~ GRILLED CHICKEN  ----------------------------
    ~ BEEF BRISKET  ---------------------------------
    ~ MUSHROOM  -----------------------------------

T O S T A D A  N O R T E N A  --------------------------
crispy tor til l a w/ fri jol es,  chipotle,  sour cream, 
pul l ed beef brisket,  m el ted queso, pickled 
cabbage, guacamole & tomato

N A C H O S 
totopos topped w/ salsa, cil antro, cheese, 
guajil lo salsa, bl ack b eans & sour cream
    ~ VEGETARIAN  ----------------------------------
    ~ BEEF BRISKET---------------------------------
    ~ GRILLED CHICKEN ----------------------------

B E E F  R I B  ---------------------------------------
minimum 24hr low & slow smoked beef shor t 
rib ser ved w/ m exican rice, j al apeño pepper 
slaw & BBQ chipotle sauce

L U C K Y ’ S  H A M B U R G U E S A  -------------------
hand pressed beef pattie w lettuce, tomato & 
your choice of your favourite Lucky’s house 
made sauce:
    ~ CHIPOTLE MAYONESA
       smokey jalapeño, dijon, cilantro, horseradish 
       & mayonnaise
    ~ HABANERO-ORANGE (HOT)
       roasted habanero chilli tomato, garlic 
      & orange blended salsa

V E G E T A R I A N  H A M B U R G U E S A  --------------
bl ack bean w/ quinoa, amarath & almond 
p atty, chipotle,  l ettuce, tomato, cil antro pesto, 
guacamole, mushrooms & crispy onion

+ A D D
    ~ ENSALADA -------------------------------------
    ~ PAPAS FRITAS ---------------------------------
    ~ GLUTEN FREE/VEGAN BUN --------------------
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F I L L E T  S T E A K  --------------------------------
scotch fil l et steak, mix capsicum, red onion 
bacon & cheese ser ved w/ mexican rice, bl ack 
beans, guacamole, pico de gallo & flour tor till as

R O A S T E D  W H I T E  M U S H R O O M  -------------
roasted whi te mushrooms, mixed capsicum 
& red onion ser ved w/ mexican rice, bl ack 
beans, guacamole & pico de gal lo

C R I S P Y  C H I C K E N  -----------------------------
crispy chicken thigh w/ lucky’s bl ack beans, 
mexican rice, guacamole, mixed capsicum, 
onion, bacon & cheese

G A R L I C  P R A W N S -------------------------------
garlic marinated prawns w/ lucky’s bl ack 
beans, mexican rice, guacamole, mixed 
capsicum onion, bacon & cheese

C H I C K E N  C H I P O T L E  -------------------------
w/ tomato, red onion & almonds ser ved in a 
creamy chipotle sauce, mel ted cheese, sour 
cream, ricotta & cil antro (N/A gf)

S L O W  B R A I S E D  L A M B  ----------------------
slow braised, gril l ed & ser ved w/ whi te rice, 
bl ack beans & guajil l i  chil l i-tomato sauce

S P I N A C H  &  R I C O T T A  ------------------------
corn tor til l as,  spinach, red onion, tomato, 
yel low corn & ricotta cheese ser ved in creamy 
sauce w/ mel ted cheese, sour cream, pico de 
gal lo,  cil antro & crispy onions

S M O K E Y  P U L L E D  B E E F  ---------------------
corn tor til l as, smoked beef, roasted onion & 
bacon ser ved in guajil lo chil l i  & tomato sauce 
w/ mel ted cheese, sour cream, pico de gal lo, 
cil antro & crispy onion

E N S A L A D A  D E  F R I D A  -----------------------
green l eaf mix w/ goats cheese, walnuts, 
capsicum, onion, cherry tomato, crispy tor til l as 
& raspberry chipotle dressing

24.5

19.9

21.5

24.5

19.9

22.5

17.0

22.5

12.9

P A P A S  Y  P O B L A N O  ---------------------------
corn tor til l a w/ potato, pobl ano, pumpkin, 
smoked corn, salsa verde & sour cream

G R I L L E D  C H I C K E N  &  S M O K E D  C O R N -----
f lour tor til l a w/ chicken, spinach, guacamole, 
pickled onions, pico de gallo, smoked corn, 
chipotle & sour cream

B R A I S E D  D U C K  -------------------------------
corn tor til l a w/ guajil lo-l ime braised duck, 
orange-p anel a, crispy red onion, basil ,  red 
cabbage & cil antro

G R I L L E D  P R A W N S -----------------------------
f lour tor til l a w/ gril l ed prawns, l ettuce, 
pineapple-capsicum ceviche, cucumber, 
radish, tomato and chipotle mayo

A L  P A S T O R  -------------------------------------
corn tor til l a w/ achiote & guajil lo pork, 
guacamole, fresh onion, cil antro & pineapple

S P I C Y  K I N G  G E O R G E --------------------------
f lour tor til l a w/spicy beer battered KG whi ting 
on a l ettuce, pico de gal lo & pickled cabbage 
(N/A gf)

G R I L L E D  C H I C K E N   ---------------------------
grilled chicken, mel ted cheese, bacon, capsicum 
in a f lour tor til l a w/ pinto bean mash, l ettuce, 
mexican rice, pico de gal lo,  chipotle,  sour 
cream, guacamole & cil antro

P U L L E D  B E E F  B R I S K E T  --------------------
pull ed beef,  mel ted cheese in a f lour tor til l a 
w/ chipotle mayonesa, guacamole, mexican 
rice, l ettuce, pico de gal lo,  pepper sl aw, sour 
cream, chipotle & cil antro pesto

C R I S P Y  S O F T  S H E L L  C R A B   -----------------
cirspy soft shel l  crab in a f lour tor til l a 
w/ chipotle BBQ guacamole, mexican kimchi, 
pickled carrots & cucumber, radish, 
l ettuce & rice

5.9

6.9

8.9

8.9

6.9

8.9

16.5

16.5

16.9

J a l a p e ñ o  S l a w  ----------------------
A r r oz  a  l a  M e x i c a n a  mexican rice --  
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M A M A S I T A ’ S  F A J I T A S

E N C H I L A D A  ES P E C I A L

T A C O

B U R R I T O

H A M B U R G U ES A

E N S A L A D A

A C O M P A N A M I E N T O S

N O  S P L I T  B I L L S ,  G R A C I A S

F r i j o l e s  N e g r o s  bl ack beans  ------
P a p a s  F r i t a s  w/ salsa amaril lo  -----
J a l a p e ñ o  sl iced fresh pickled  -------
H a b a n e r o s  s l iced fresh  --------------
F l o u r / C o r n  T o r t i l l a s  warm (2) ----
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B o w l  o f  C o r n  C h i p s  ---
Q u e s o  F u n d i d o  ----------
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