
                              Toro Tapas

Salmon & Yellowfin Ceviche R80.00

Cured Tuna loin and smoked Norwegian Salmon tossed in warm citrus marinade on a bed of rocket 

with whole kalamata and green olives.  Served with Charcoal Bread

Forest Fungi (3) R40.00 (6) R57.00

Marinated and grilled forest brown mushrooms, topped with white chocolate aubergine ganoush 

and a chipotle drizzle

Calamares con Chorizo R75.00
A delightful bowl of  flamed Patagonica calamari, spicy chorizo, citrus green olives, and slices of 
Charcoal Bread.  Great for sharing!

Seared Liver (2) R35.00 (4) R58.00
Tender chicken livers marinated in jalapeno and milk, finished with a smoky Romesco pesti on Charcoal Bread

Jala Bombas con Naked Mexican ( 4 ) R40.00   |  ( 8 ) R62.00
a.k.a. the El Toro hot Naked Mexican bomb. Beer-battered jalapeno peppers stuffed with mozzarella and goat cheese, 
served with our special Toro ‘gwak’ 

Empanadas ( 2 ) R35.00  |   ( 4 ) R64.50
Puff pastry turnovers stuffed with minced goats cheese and morcilla sausage, complimented with Toro ‘gwak’ and a 
light chipotle drizzle

Mexi Golf Balls R40.00
Cornbread batter mixed with coriander and beans, served with jalapenos, lime sourcream yohgurt 

Tostadas 
 A pair of Mexi style open sandwich tacos OR soft tortilla with jalapeno salsa, baby greens, and lime sour cream 

yoghurt, toro “gwak” Load it with:

Salmon and Tuna Ceviche  - R70.00
Pulled Lamb  - R65.00
Pulled Chicken  -  R48.00
Choc Ganoush and Corn -  R45.00
Grilled Vegetables -  R45.00
Spicy Ground Beef and Beans -  R58.00

                                                               Beeeg Plates

Mussel & Romescu Bisque  R 80.00
Mussels sauteed in a Romesco and white wine base.  Served with Charcoal Bread

Corn & Cheese Chowder R55.00
A mild chunky chowder of corn, paprika, cheddar and crema mozzarella, garnished 

with jalapeno salsa.  Served with Charcoal bread

Ensalata Calentado R63.00
A warm salad of mixed frijoles, chorizo, onion, baby salad &spinach leaves, 

sliced Rosa tomatoes, and our special Toro ‘gwak’
Nachos

Traditional crisp corn chips grilled with crema mozzarella
& mature cheddar choose from the following toppings:

Lamb and Paneer - R69.00
Pollo and Pecorino - R65.00

Burnt Corn kernels with Aubergine White Chocolate Ganoush  - R58.00
Spicy Ground Beef and Beans - R67.00

Plain - R50.00
all served with our special Toro ‘qwak’, jalapeno salsa, lime sour cream yoghurt

Paella

A classic Spanish rice feast done Valencia-style with garlic, saffron, paprika, fresh 
tomatoes, vegetable caldo and spicy chorizo sausage. Select from:

Marinara - R170.00
Crab pieces, local Black Mussels, Hake, Calamari and Prawns

Roast Pollo & Olive  - R95.00
Roasted Olives, Lemon and Rosemary grilled Chicken pieces 

Plain - R76.00

The Bull Grill

Choose from our selection lava rock grilled foods Sides are patatas bravas, spicy 
beans, corn mash, baby spinach (please allow a minimum of 30 mins for the dish)

Coco Ribs - (400g) R89.00  (800g) R150.00
Smoked Pork Ribs smothered in an exceptional cocoa, honey, chilli and BBQ mixture.  Sharing is entirely optional!



         Dessert

Churro Bites  - R49.00
Authentic Mexican Churros dusted with cinnamon and sugar or plain

add helado - R12.00 

Chillied Brownie - R59.70
Decadent soft brownie with a spicy twist

add helado - R12.00

Helado & Cacao Sauce - R47.20
Spanish style homemade ice cream with a chilli chocolate sauce

Drunken Bananas - R60.00
caramelised sugar, toasted almonds and flamed with rum 

add helado - R12.00

Empanadas con Manzana - R48.00
Spiced apple, cranberry pieces and compote in a crunchy empanada

add helado - R12.00

 El Toro for Dummies

From the look on your face we can tell you’re overwhelmed by our amazing array of 
Mexican flavours. Esta bien, we’ve got your back. Numero uno, tapas are traditionally 
shared, but you’re more than welcome to have your own. That person next to you is 

going to want a bite, though, so we recommend having a few plates of pequenos on the 
table to distract them from your grub. Dos, some dishes are muy caliente, so have a 
good variety to choose from for a good balance of gusto. Cool down with a granita or 

our homemade helado. Finally, make sure your glass is never empty. Aim to leave full, 
happy, and a little bit sideways. ¡Le deseamos un tiempo maravilloso!

Tel: 031 564 3015
www.eltoro.mobi

5 - 17 Mackeurtan Avenue | Durban North | 4051

Glazed & Roasted Pork Belly - R135.00
Juicy Pork Belly glazed in chilli, lime and the Naked Mexican

Rump el Mole - R135.00
300g Rump seared and doused in our piquant and mucho spicy chocolate sauce
…….aska for plain if you no lika de spicy one

Pollo el Mole - R140.00
Half a bird roasted till crispy finished in our mucho spicy chocolate sauce splashed with a 
bit of lemon…….aska for plain if you no lika de spicy one

Rolled Mexcian - R138.00
300g Rump stuffed with a filled jalapeno of cheddar and mozzarella

  
                                                    Tacos

Filled with red chipotle, roast peppers, shredded greens, and a 
choice of one filling:

Smoked Paprika Pulled Pork - (2) R36.00 (4) R63.00
Fresh saute Vegetables with Spicy Beans - (2) R34.00 (4) R62.00
Pepper and Lemon seared Hake  - (2) R35.00  (4) R66.00
Rosemary Pulled Pollo  - (2) R38.00  (4) R68.00
Minted tomatoes with shredded Lamb - (2) R47.00  (4) R80.00

                                                        Bowls

small bowls to share or as extras

Citrus roasted Marinated Olives - R30.00
Refried Chilli Beans - R26.00
Smoked whole Jalapeno Sofrito - R32.00
Patatas Bravas - R38.50
Burnt Corn and Bean Mash - R28.00
Paella Rice ( veg ) - R40.00
White Chocolate Ganoush - R48.00


