
Disclaimers 

For all dietary requirements please let our friendly staff know. All menu items and pricing are 

subject to change at any given time without notice. Surcharges apply on Sundays (10%) and 

Public Holidays (20%).

Nutrition Information Key 

GF (Gluten friendly), V (Vegetarian), VE (Vegan), VEO (Vegan option available)

F O R  T H E  TA B L E

Checho’s Guac (GF,  V,  VE)    14 
Yel low corn chips

Salt  & Pepper Calamari  (GF)   21 
Fr ied calamari ,  chi l l i  l ime caramel ,  ancho seasoning

Chicharron (GF)     19 
Crackl ing pork bel ly,  adobo seasoning,  salsa roja

S H A R I N G
Market sourced seafood hand selected.  Ask our staff  for  detai ls

Wagyu 5+ Carne Asada Flank Steak (GF)  47  
Red miso,  ancho chi l l i ,  chipot le  butter,  cr ispy onion, 
l ime cheek 

CFC      34 
Southern sty le  f r ied chicken,  Checho’s secret  spices, 
chipot le  a io l i ,  l ime

Pan Seared Scal lops (GF)    24  
Aleppo pepper  burnt  butter,  conf i t  apple ,  
f r ied quinoa,  micro herbs

Al Pastor Chargri l led Lamb (GF)   26  
Chargr i l led marinated lamb,  puffed grains ,  chives

D E S S E R T

Churros (V)      16 
Tossed in  chamomile-c innamon sugar,  sal ted  
dulce de leche,  vani l la  bean gelato

Coffee Mezcal  Tiramisu (V)   20 
Ibarra choc,  hazelnut  crumble ,  cal lebaut  dark 
chocolate ,  caramel  cr isps

Coconut Sago (VE,  GF)    22 
Passionfrui t  gel ,  p ineapple ,  mango sorbet  

S I D E S 

Patatas Bravas (GF,  V,  VEO)    16 
Garl ic ,  parsley,  adobo seasoning,  chipot le  crema

Tajin Watermelon Salad (GF,  V,  VEO)  21  
Mint ,  cor iander,  ja lapeño,  red onion,  cucumber,  
coj i ta  cheese,  toasted almond,  ta j in

Mayan Caesar (GF,  V)      16 
Charred lettuce,  onion crema,  manchego,  puffed 
grains ,  spiced chickpeas

S TA R T E R S 

Kingfish Aguachi le (GF)    35 
Ceviche of  k ingf ish ,  coconut  l ime dressing,  avocado 
puree,  charred corn ,  radish,  p ickled onion,  ja lapeños, 
ta j in  seasoning  

Burrata (V)      21 
Burrata ,  charcoal  sal t ,  heir loom tomato,  tomati l lo , 
salsa macha,  charred sourdough

Corn Ribs (GF,  V,  VEO)       19 
Spiced Corn r ibs ,  Manchego,  l ime,  chipot le  crema

Checho’s St icky Hot Wings (GF)     25 
Crispy fr ied chicken wings,  maple hot  sauce glaze, 
chipot le  a io l i

$ 1 0  C H E C H O ’ S  TA C O S 
Single serve.  Al l  tacos served on white corn tor t i l las (GF)

Secret  Spiced Fried Chicken 
Red savoy cabbage,  chipot le  a io l i ,  charred corn  
salsa ,  ja lapeños,  radish 

Pulled Pork Carnitas (GF) 
Kewpie mayo,  f resh pineapple ,  chicharron,  
p ick led red onion

Smoked Beef Brisket Barbacoa (GF) 
Onion crema,  p ico de gal lo ,  f r ied shal lots ,  
tomati l lo  verde

Baha Fish 
Crispy battered f ish ,  baha seasoning,  red savoy 
cabbage,  charred corn salsa ,  onion crema,  
p ickle  onion,  d i l l

Soft  Shel l  Crab (GF) 
Crispy soft  shel l  crab,  ancho chi l l i  seasoning, 
avocado puree,  chipot le  a io l i ,  mango salsa

Fried Caul if lower (VE,  GF) 
Savoy cabbage,  green goddess tahini ,  a lmonds, 
pomegranate

Tempura Zucchini  Flower (V,  GF) 
Truff le  honey,  savoury herb r icotta ,  manchego,  chives

A S K O U R S TA F F A B O U T O U R F I E S TA 
S E T M E N U (F O R TA B L E S 4+)


