
 

 

 

Gelato           4.80   
Vanilla Guacamole or Chili dark Chocolate
 

     

DESSERTS

Jarritos sparkling Mexican fruit drinks  4.90 
 (ask for �avours on hand)  
Emma & Tom’s juices    4.80 
Coca-Cola, Coke Zero, Sprite   3.90 
Sparkling water   4.00 

SOFT DRINKS

 BCB Margarita    (Glass/Jug)  16.00/43
  Mandarine base, lime juice, Reposado Tequila and  Triple- sec, rimmed with chilli salt. 

 Tommy’s Margarita  16.00
  A San Francisco original with lime juice, Reposado Tequila and sweetened with Agave nectar.

 Jalapeño Margarita 16.00
  Jalapeño infused Reposado Tequila, orange juice, lime juice and Agave nectar.

 Frozen Margarita    15.50
  Frozen BCB Mandarine margarita. 

 Paloma  16.00
  Reposado Tequila, grapefruit soda, lime juice. 

 Shot/ El Jimador Reposado  9.50

MARGARITAS and COCKTAILS

 

  
Modelo Negra   9.90             Sierra Navada Pale Ale      9.00
Paci�co    9.00            Two Birds Taco Beer       9.00
Tecate    8.00            Monteiths Apple Cider      8.50
Sol    8.00  
Bucket of  Tecate or Sol   On Tap                                              (Glass/Jug)
iced beers (4)  27.00  Bad Shepard Pale Ale                     8.90/21       
           
        
        Glass / Bottle

White      821 South Sauvignon Blanc, Marlborough, New Zealand     10.50 / 42.00
      Counterpoint Pinot Grigio, South Australia       9.50 / 35.00 

Red      San Pietro Pinot Noir, Mornington Peninsula, VIC      10.50 / 42.00
                         Counterpoint Shiraz, South Australia       9.00 / 33.00

      

 

BEER & CIDER

WINE        

 Red Wine, Añejo Blanco Rum, Strawberry Liqueur, Lime Juice,  Agave Nectar; Mineralagua. Poured  
 over ice, lime and strawberry garnish.

SANGRIA (Glass/Jug) 15.00/41.50

Dr. Pepper   4.50 
Bundaburg Ginger beer  4.70
Kombucha   5.80
Lemon Lime and Bitters  4.90
Still water    3.60

 

San francisco - mexico

mission district style

burritos and more



A surcharge of 15% applies on public holidays

Popcorn Cauli�ower (V) (GF)    10.50
Crunchy spiced cauli�ower forets, lightly crumbed and fried served 
with chipotle aioli dipping sauce.

Fresh Made Jalapeño Poppers (VG) (GF)             16.50
Fresh Jalapeños stu�ed by hand with cream cheese blend, lightly 
crumbed then quick fried, served with chipotle-mayo and lime sour 
cream (each extra $4.00). 

Mexican Grilled Corn On The Cob (GF) (VO)          8.40 
Lightly grilled corn brushed with chipolte mayo then rolled in grated 
cheese and our Mexican spice blend.

Guacamole & Salsa Sampler  (V) 17.40
Authentic Tortilla chips fresh guacamole pico-de-gallo & your choice 
of salsa (mild, hot, or nuclear).

Street  Taco (GF)    8.00 ea
Choose grilled lean steak, grilled chicken or Carnitas pork.  Spanish 
onions, cilantro, and red chilli salsa served on two grilled corn tortillas 
with melted cheese.

Pulled Jackfruit Taco   (V)  (GF)  8.00 ea 
Slow cooked pulled BBQ Jackfruit and crunchy slaw with Chipotle 
aioli and Cilantro. Served on a grilled corn tortilla.

Taco Fiesta Platter (3)    21.00
A trio of your choice of Steak, Chicken, Carnitas Pork or Jackfruit Tacos 
(�sh not included). 

Fish Taco (GF)    8.40 ea 
Tijuana style pan fried seasoned �sh, creamy cabbage slaw, Chipotle 
Mayo & pineapple salsa in grilled corn tortilla (not avaiable in platter).

Tacos

Bay City specials

“Stay Strong”  Burrito or Bowl         (GFO)   19.00
Life Hub Fitnesss Melbourne designed for us a nutrititionally 
balanced, calorie controlled (600 Cal.), high protein and deliciouse 
hunger satis�ying burrito. Wheat tortilla, or bowl, with chicken, steak, 
or �sh sauteed in Chipotle-adobo, Brown rice, blackbeans, cheese or 
lime sour cream, Pico-de-gallo salsa, cabbage, corn, and guacamole.

Chimmichanga   17.50
Marinated chicken or jackfruit (V) (VG) burrito, with black beans 
spanish rice, corn, red chilli salsa in a �our tortilla then fried crisp and 
topped with guacamole, sour cream and salsa. (vegetarian version 
made with  vegan cheese). 

S.O.M.A. Quesadilla (GFO)    17.80
Chose pulled pork or marinated grilled chicken with baby spinach, 
Pico de Gallo, chipotle mayo and melted cheese in a crispy grilled 
tortilla. Guacamole on the side.

Nachos Locos (VG) (GF)   18.00
Auithentic tortilla chips smothered in queso cheese, with  fresh Pico 
de Gallo, black beans, guacamole, & sour cream  (Add chicken, steak, 
pulled pork, or jackfruit +  4.00).

Vegan Nachos Locos   (V)  (GF)   19.00
Authentic tortilla chips smothered in our house made vegan queso, 
with fresh Pico de gallo, Black beans, Guacamole and coconut yogurt 
with lime (Add jackfruit + 4.00).

Authentic Tortilla Chips  (V) (GF)                     (Sm / Lg)
With mild, hot, nuclear salsa  or pico-de-gallo           7.50 / 11.70
With fresh made guacamole                                            9.70/ 16.00

 

 

                         Meatatarian Burritos

Bay City Bomber  (IT’S MASSIVE)   22.50
Steak & chicken, black beans, spanish rice, melted cheese,                    
guacamole, lime sour cream, lettuce, tomatoes, spanish onions, 
cilantro, black olives, & salsa choice (Mild, Hot, or Nuclear).

La Fajita  18.60
Grilled steak or chicken sautéed with capsicum and spanish onions, 
melted cheese, spanish rice,  lime sour cream and salsa choice (Mild, 
Hot, or Nuclear).

Enchilada Style  21.50
La Fajita burrito grilled crisp then smothered with queso  and ranche-
ros sauce. Topped with lime sour cream, cilantro, and black olives.

Pulled Pork (Carnitas)  18.60
Carnitas style pork, brown rice, Pico de gallo, melted cheese, corn, 
pineapple, cilantro, & red chili salsa in a grilled roma tomato tortilla 
Choose Mild or spicy when ordering.

Cajun Picante!             18.60
Chicken sautéed in our cajun sauce with spanish onions & garlic, 
black beans, spanish rice, lettuce & lime sour cream.

Cabo Supreme   18.60
Grilled steak, grilled chicken, or carnitas pork, guacamole, melted 
cheese,  pico-de-gallo, & lime sour cream. 

Fisherman’s Wharf  18.60
Pan fried seasoned �sh, spanish rice, Pineapple salsa, fresh cabbage 
slaw, Chipotle mayo in a fresh grilled wheat tortilla.

Thai Chicken   18.00
Chicken sautéed in home made Thai peanut sauce, asian slaw, 
cilantro  brown rice, creamy sweet chili sauce in a grilled roma, 
tomato tortilla. Choose mild or spicy  when ordering.

 

                               Vegetarian Burritos

Pulled Jackfruit   (V)     18.60
Slow cooked pulled bbq jackfruit (think pulled pork), vegan cheese, 
brown rice, pico-de-gallo, corn, pineapple, cilantro & red chilli salsa 
in a grilled roma tomato tortilla.  

Everest  (V)    18.60
Red potato, mushroom, garlic, spanish onion, green chilli and nepali 
spices saute’ed with ginger. Spanish rice, cilantro & black beans in a 
fresh grilled roma tortilla. 

California (V)  17.50
Cos lettuce, guacamole, Pico de Gallo, black beans, cilantro, brown 
rice, and salsa choice (Mild, Hot, or Nuclear). 

Breakfast Burrito (VG)  16.50
Scrambled eggs, melted cheese, pinto beans, spring onions, and 
salsa choice (mild, hot, or nuclear).  Can be made “Meatatarian” with 
added choice of Steak, Pork, or Chicken (extra charge).

Bean & Cheese (VG) (VO)  16.00
Double portion of black beans, Spanish rice, melted cheese & salsa 
choice (Mild, Hot, or Nuclear). 

Burrito are rolled in a grilled �our tortilla unless otherwise listed  
All Burritos can be made in a bowl without the tortilla to make them gluten friendly.

 

      Make your own San Francisco  Classic Burrito      16.00

Make any Burrito Enchilada style!  +4.00

Grilled crisp then smothered with queso and rancheros sauce. Topped with lime sour cream, cilantro, and black olives. 
\

  

Shot of reposado tequila with any burrito or bowl ordered $8

Itsy Bitsy Beanie (V)   7.40
Pinto beans, melted cheese in a grilled �our tortilla. 

Itsy Bitsy Chicken  7.90
Spanish rice, melted cheese, grilled chicken in a grilled �our tortilla.

Niños Nachos (GF)(VO)    7.00
Warm tortilla chips covered with cheese queso sauce & fresh tomatos.

Quesadilla para Niños    6.50
Grilled �our tortilla with melted cheese & fresh tomatos.

Kid’s Bites
(kids 12 and under)

T

GF= Gluten Free         GFO = Gluten Free Option
VG = Vegetarian               V = Vegan
VO = Vegan Option            = Spicy

Starters & Snacks

        Please let us know if you have any alergies or restrictions

Sides

Salsas: Mild, Hot, Nuclear, Pico de Gallo  (V)     3.90

Lime Sour Cream  (VG)     2.40 

Chipotle-Mayo  (V)  2.80

Guacamole  (V)         4.70
s
Mex Queso Sauce  (VG)  3.80

Melted Vegan Cheese (V) (our own recipe)     4.00

Grilled Tortilla, Flour or Corn (GF)      1.70

 

Add or substitute with our own house made melted  Vegan 
cheese.  +2.60

Add grilled steak, grilled chicken, carnitas pork, or BBQ pulled 
jackfruit to any burrito. + 4.50

Salsas (Mild, Hot or Pico de Gallo) (V)    14.00

Guacamole (V) 18.00 

Melted Vegan Cheese (our recepie) (V)    14.00 

Mexican Queso (VG) 14.00

Enchilada Sauce (VG) (VO) 14.00 

Lime Sour Cream  (VG)  9.60

Authentic Tortilla Chips (GF) 10.40
 

Take Home Fiesta snacks
Large Sizes For Parties, Sharing, or Late Night Snacks. 

Fresh Made, No preservatives, Nothing arti�cal
 

Burritos or Bowls 

Step 1:   Choose one protein 
 

- Grilled Chicken

- Grilled Steak

- Pulled Pork (Carnitas Style)

- Pulled Jackfruit
 

Step 4:     Customise

Salad  Lettuce, tomatos, onion, cilantro, black olives

Extras  Jalapeños, corn, pineapple + 1.20 each

The 3 Amigos  Guacamole    3.00 
  Lime sour cream   1.90  
  Cheese   1.90   
  Enjoy all 3 Amigos   5.50

Step 3:    Choose Any Base Fillings
 

- Black or Pinto beans 

- Spanish or Brown rice

- Mild, Hot or Nuclear salsa

meals cooked to order
          with quality
and fresh ingredients

Step 2:    Choose Burrito or Bowl
 


