
SNACKS MEALS

SWEETS

SMALLS

Empanadas 1pc (choice of filling)
CAMARON (PRAWN) .
mushroom & jalapeNo w/ agave syrup.

Trio of tacos
Slow cooked pork taco.
Deep fried jalapeNo taco stuffed fish.
Chili con pumpkin taco.

El Cubano
mojo Roast pork, ham, swiss cheese & pickle
sandwich servedwith chips or salad

Chilli Con Pumpkin
Pumpkin, smoked beans, tofu creme & toasted
pepitas

Churro w/ dulce de leche

Churro ice cream sandwich

Totopos & salsas
corn chips w/ Guacamole & hogao.

Vegan ceviche
Seasonal vegetable ceviche/leche de tigre and crispy corn.

Peruvian ceviche
fresh fish cured in leche de tigre w/ red onions,
sweet potato, chilli & crispy corn.

Patacon
Fried green plantain w/ the topping of the day.
add a side of chorizo +

Camote fries
sweet potato fries w/ Crema de aji amarillo.

Deep fried white bait
w/ Crema de aji amarillo.

Tostada macha
Deep fried tortilla w/ avocado, crema de tofu,
cherry tomatoes, peanuts & salsa macha.

Elote
whole Cornw/ aji amarillo sauce, feta cheese,
spring onions & crispy corn kernels.

Lechuga iceberg
Fresh iceberg lettuce covered w/ cotija cheese dressing,
pickled onions, avocado & tomatoes.

Anticuchos
Peruvianbeefheart skewermarinated inaji panca&grilledpotato.

Chorizo

PLEASE NOTE YOUR TABLE NUMBER & ORDER AT THE BAR.
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YOU EAT.
for 2 or more people.

dessert not included.

per person

O P E N I N G H O U R S :

OPEN 7 DAYS

11:30AM - LATE

Kitchen-

Sunday- Thursday

12-4 then 4:30-9

Friday & Saturday

12-4 then 4:30-9:30

PH- (03) 9417 2293

245 JOHNSTON ST

ABBOTSFORD VIC

BODRIGGY.BEER

B E E R S E R I E S :
PUB
No frills & all flavour.
CORE
Bodriggy-verified
& the apple of our eye.
HOP
Packed to the hilt
with flower power.
LIMITED
Interdimensional
& one of a kind.

G O O D T O K N O W :
V+ > VEGAN
VG > VEGETARIAN
GF > GLUTEN FREE
O > OPTION

day

Beer & Wine Glasses for sale. Please ask staff for details

Tortillas
(4 pieces) (GF)$2

Totopos (GF)$5

Green Salad (GF)$6

Salsas crema de
aji amarillo (GF)$5

Chimichurri (GF)$5

Baked roots w/
agave sauce (GF)$9

Guacamole w/ $9
salsa macha &
peanuts

Salsa (Gratis)
Habanero salsa asada (MED)
Peanut salsa macha (HOT)

VG
V+O
GF

VG
V+O
GF

Cordero a las brasas
Slow wood fire roasted lamb shank w/
chimichurri & baked roots.

1/4 Pollo asado
grilled chicken marinated w/ spices, oregano, lime juice,
aji panca chilli & garlic. Served with iceberg salad.

1/2 Cauliflower steak
250 gram cauliflower steak, pickled onions,
crispy cauliflower florets & chimichurri.
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Empanadas 1pc (choice of filling)
CAMARON (PRAWN) .
mushroom & jalapeNo w/ agave syrup.

Tira de asado
beef short rib w/ seasonal grilled vegtables,
bone marrow & herb sauce.

Cordero a las brasas
Slow wood fire roasted lamb shank w/ sweet potato fries
& chimichurri.

Pollo asado HALF/WHOLE
grilled chicken marinated w/ spices, oregano, lime juice,
aji panca chilli & garlic.

Cauliflower steak
500 gram cauliflower steak, pickled onions,
crispy cauliflower florets & chimichurri.

Pescado al ajillo
grilled fish of the day w/ garlic, chilli & grilled lime.

Chilli Con Pumpkin
pumpkin, smoked beans, tofu cream & toasted
pepitas

Churro w/ dulce de leche

Tortillas
(4 pieces) (GF)$2

Totopos (GF)$5

Green Salad (GF)$6

Salsas crema de
aji amarillo (GF)$5

Chimichurri (GF)$5

Baked roots w/
agave sauce (GF)$9

Guacamole w/ $9
salsa macha &
peanuts

Salsa (Gratis)
Habanero salsa asada (MED)
Peanut salsa macha (HOT)

Churro ice cream sandwich

Totopos & salsas
corn chips w/ Guacamole & hogao.

Cochinita pibil tacos 2pc
Slow cooked pibil pork tacos, marinated in achiote,
orange & chilli paste w/ pickled onions.

Taco Boddo 2pc
Deep fried jalapeNo stuffed with smoked swordfish,
pickled onions, cabbage & mayo salad.

Vegan ceviche
Seasonal vegetable ceviche/leche de tigre and crispy corn.

Patacon
Fried green plantain w/ the topping of the day.

Peruvian ceviche
fresh fish cured in leche de tigre w/ red onions,
sweet potato, chilli & crispy corn.

Camote fries
sweet potato fries w/ Crema de aji amarillo.

Deep fried white bait
w/ Crema de aji amarillo.

Tostada macha
Deep fried tortilla w/ avocado, crema de tofu,
cherry tomatoes, peanuts & salsa macha.

Elote
whole Cornw/ aji amarillo sauce, feta cheese,
spring onions & crispy corn kernels.

El Cubano
mojo Roast pork, ham, swiss cheese & pickle sandwich.

Lechuga iceberg
Fresh iceberg lettuce covered w/ cotija cheese dressing,
pickled onions, avocado & tomatoes.

Anticuchos
Peruvianbeefheart skewermarinated inaji panca&grilledpotato.

Chorizo

PLEASE NOTE YOUR TABLE NUMBER & ORDER AT THE BAR.
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for 2 or more people.
dessert not included.

per person

Beer & Wine Glasses for sale. Please ask staff for details


