
 

R A W

P L A T O S  P E Q U E Ñ O S
DIP SELECTION   19 

Half Serve of Three, Totopos 

GUACAMOLE   14 
Jalapeño, Coriander,  

Lime, Totopos

JOCOQUE   11 
Buttermilk Dip, Sour Cream,  

Salsa Macha, Totopos

REFRIED BEANS   12 
Ancho Chilli Butter, Totopos

CHORIZO TOSTADA  10 
Crispy Potato, Sour Cream, 
Pickled Jalapeño, Coriander

OCTOPUS TOSTADA  10 
Escabeche, Tomato Jam,          

Aioli, Chicharron

GRINGAS   15EA 
Pulled Chicken, Oaxacan Cheese, 

Avocado, Lime

FRIED CALAMARI   22 
Spiced Flour,  

Jalapeño Aioli, Lemon

CHARRED CORN   15 
Chipotle, Manchego,  

Hominy Corn

NATURAL OYSTERS   36 ½ DOZ / 72 DOZ 
Mignonette, Habanero Oil, Lemon 

CEVICHE VERDE   24 
Baby Snapper, Red Onion, Jalapeño, Pistachio

TIRADITO   22 
Salmon, Prickly Pear, Jalapeño, Coriander

PLATO DE MARISCOS   105 
Seafood Platter, Natural Oysters, Prawns, Mussel Escabeche, Crudo, Ceviche

PLATO DE MARISCOS Y LANGOSTA   195 
Premium Seafood Platter, Natural Oysters, Prawns, Scallops, Clams, Lobster Cocktail, Condiments

Selection of Raw & Platos Pequeños 
Changes DailyT A S T I N G  P L A T T E R  $ 5 5

Please note card payments incur a processing fee   ★   Public holidays attract a 15% surcharge
@AFLOAT_MELBOURNE AFLOAT AFLOAT.MELBOURNE



¡ T A C O S !

S A N D W I C H E S
TORTAS CARNITAS   26 

Roast Pork, Chorizo,  
Salsa Brava, Mojo Verde, 
Oaxacan Cheese, Fries

TORTAS QUESO OAXACA   24 
Refried Black Beans,  

Salsa Brava, Oaxacan Cheese, 
Guacamole, Fries

BURRITO DORADO   25 
Spanish Rice, Black Beans,  
Roast Chicken, Avocado, 
Oaxacan Cheese, Fries

Please speak to staff about allergies prior to ordering   ★   Place your order at the bar or online using the table QR code

BEEF CONSOMÉ   +5

BARBACOA   9 
Lamb Shoulder, Chipotle,  

Salsa Roja Picante, Onion, Coriander

BAJA   9 
Battered Fish, White Cabbage,  
Pickled Onion, Tomatillo Salsa

  ARRACHERA   10 
Flank Steak, Grilled Cheese  

Chimichurri, Onion, Coriander

AL PASTOR   9 
Off the Spit, Pork Shoulder,  

Pineapple, Chilli, Onion, Coriander

EL HONGO   9 
Oyster Mushroom, Pico de Gallo,  

Jitomate, Onion, Coriander 

POLLO   9 
Pulled Chicken Thigh, Avocado, Crema, 

Guajillo, Onion, Coriander

P L A T O S  G R A N D E S

P I Z Z A

S I D E S D U L C E S

WOOD FIRED FLAT BREAD   15 
House Chilli Blend,  
Beef Consomé +5

MARGHERITA   28 
Tomato, Fior di Latte, Basil,  
Buffalo Mozzarella, Oregano

CHORIZO   33 
Tomato, Fior di Latte, Jalapeño                       

Hot Honey, Ricotta 

VEGETARIANA   29 
Tomato, Fior di Latte, Basil,  
Eggplant, Manchego, Chilli

GAMBAS   32 
Prawns, Garlic, Cherry Tomatoes,  

Jalapeño Salsa, Manchego

TROPICANA   32 
Tomato, Fior di Latte, Pancetta,  

Wood Fired Pineapple, Jalapeño, Chicharrón

ENSALADA   26 
Cos Lettuce, Piquillo Pepper, Avocado, Bean Vinaigrette, Cotija, Coriander

 FISH & CHIPS   29 
Beer Battered Fish, Chips, Salad, Tartare Sauce 

300G FLANK STEAK   39  
Ancho Chilli Butter, Mole Verde, Lemon

PESCADO DE MÉXICO   45 
Whole Baby Barramundi, Salsa Roja, Salsa Verde, Tortillas, Lemon

BAKED TOMATO RICE   33 
Stuffed Bullhorn Pepper, Vegan Mozzarella, Zucchini, Pico de Gallo

LEMON SORBET   12 
Flowers, Almond Crumble

CRÉME BRÛLÉE   14 
Spiced Pineapple, Tequila

SHOESTRING FRIES   13

CUCUMBER & DILL SALAD   14

GLUTEN FREE   +5

★ ★



C Ó C T E L E S

S P R I T Z

G I N  &  A M I G O S

N O N S
LOST IN CABO MOJITO  20/52 
Bacardi Blanca, Dolin Dry,  
Mint, Lime & Soda (On Tap)

NITRO ESPRESSO MARTINI    22 
St Felix Vodka, Coffee Liqueur & Cold Drip 
Coffee, Charged with Nitrogen (On Tap)

BEACHES AND DREAMS 22 
Peaches and Cream Sour with St Felix Vodka, 
Rinquinquin Peach, Licor 43, Aquafaba & Lime 
(On Tap)

HER ENERGY 20 
Grey Goose, White Nectarine, Verjuice, 
Strawberry Gum, Lemon Myrtle, Caffeine, 
Taurine & B Vitamins (On Tap)

TULUM ICED TEA    20/52 
Lychee Liqueur, Tanqueray London Dry, House 
Thyme and Black Tea Syrup, Lemon & Soda

AFLOAT NEGRONI    22 
Giró Organic Gin, Campari, Cinzano 1757

HORCHATA PINA COLADA   24 
Mt Gay Eclipse, Mt Gay Black Barrel, Licor 43 
Horchata, Pineapple, Coconut & Lime 
(Served Frozen)

Single / Carafe 450ml

45ml Serve, Mixer & Garnish

PINK GIN SPRITZ 19/52 
Four Pillars Afloat Pink Gin,  
Pink Grapefruit & Lemonade (On Tap) 

WATERMELON & STRAWBERRY SPRITZ  19/52 
East Pole Gin, Cocchi Americano, 
Watermelon & Lemonade (On Tap) 

APEROL SPRITZ 18/50  
Aperol, Prosecco & Soda (On Tap)

ROSÉ SPRITZ 18/50 
Arbory X Maidenii Rose Vermouth,  
Ketel One, Raspberry, Prosecco & Soda

FLORES SPRITZ 19/52 
Fiorente Elderflower, Berentzen Apple,  
Suze, Prosecco & Soda

TROPICAL SPRITZ 19/52 
Calle 23 Blanco, Rhubi Rhubarb Liqueur,  
Lime & Lemonade

FOUR PILLARS AFLOAT PINK GIN, 22 
YARRA VALLEY VIC 
Fever-Tree Mediterranean Tonic, Lime

PERRO DESTERRADO, JALISCO MEXICO 23 
BetterDays Prickly Pear Soda, Saltbush

MOBIUS DISTILLING CO CITRUS  22 
& BLACK CARDAMOM, MARRICKVILLE NSW 
StrangeLove Coastal Tonic, Pink Grapefruit  

TANQUERAY LONDON DRY, UK  21 
Fever-Tree Elderflower Tonic, Pomegranate

IMBUE DISTILLERY SUBURBAN, 23 
ELTHAM VIC 
Mischief Brew No1 Cinchona,  
Grapefruit & Kiss Peppers 

MGC X HER BAR GIN 22 
GEMBROOK  VIC 
StrangeLove No8 Tonic, Basil

ELDERFLOWER SPRITZ 16/46 
Elderflower, Apple, Tonic & Lemonade (On Tap) 

VIRGIN DE JAMAICA 15/42 
House Hibiscus Iced Tea, Vanilla & Lime

SANDÍA SPRITZ 17/49 
Watermelon, Lyres Aperitif Rosso and Italian 
Orange & Soda

VIRGIN PALOMA 17 
StrangeLove Salted Grapefruit,  
Grapefruit Juice & Agave

ITALIAN SPRITZ 17 
Lyres Italian Spritz, Mcguigan Sparkling & Soda

Single / Carafe 450ml Single / Carafe 450ml

CAESARS PALACE  20/52 
PALOMA  
Ojalá, Grapefruit Juice & StrangeLove Salted 
Grapefruit (On Tap)

FRESCA Y FANTÁSTICA 23/84 
YUZU MARGARITA 
Mijenta Blanco, Cointreau, Okabayashi Yuzu, 
Cilantro Salt & Orange   
(On Tap)

PICANTE MAMA 22/78 
SPICY MARGARITA 
Rooster Rojo, Cointreau, Agave Nectar,  
Habanero and Pasilla Chilli & Lime (On Tap)

OAXACA FUKA 25 
PORNSTAR MARGARITA 
Jose Cuervo, Cointreau, Passionfruit,  
Vanilla Cava Syrup, Lime & Champagne Foam 
(On Tap)

DAMA ROJA 22 
BLOODY MARIA 
Espolon, Lime & House Mary Mix 

CHAMOYADA MEZCALITA 24 
FROZEN MANGO MARGARITA 
Mijenta Blanco, Peloton Espadin, Mango Purée, 
Lime & Chamoy (Served Frozen)

A G A V E

Single / Carafe 450ml

Please note card payments incur a processing fee   ★   Public holidays attract a 15% surcharge



R O S É

R E D

S P A R K L I N G

W H I T E

D R Y  S H E R R Y Delgado Zuleta 'La Goya' Manzanilla (110/375ml) 13/45 
Sanlúcar de Barrameda, SP

2022 Skillogalee Riesling Clare valley, SA 15/69

2022 Babich 'Black Label' Sauvignon Blanc Marlborough, NZ 15/68

2022 Alois Lageder Cantina Riff Pinot Grigio, Veneto, IT 14/68

2022 Smallfry 'Tangerine Dream' (Semillon, Pedro Ximénez – Orange Wine)  69 
Barossa Valley, SA

2021 Tarrawarra Chardonnay Yarra Valley, VIC 16/75

2021 Los Conejos Malditos (Malvar, Airen – Light Skins) Toledo, SP 15/70

2022 Chalmers Falanghina Heathcote, VIC 16/75

2022 Lethbridge Pinot Gris Geelong, VIC 75

2021 Wagner-Stempel Riesling Trocken Rheinhessen, GER 85

2022 Roger Champault ‘Clos du Roy’ Sancerre (Sauvignon Blanc)  110 
Loire Valley, FR

2022 Patrick Sullivan ‘Bull Swamp’ Chardonnay Gippsland, VIC 140

2022 Dogarina Treviso Prosecco Veneto, IT 14/68

NV Jansz Premium Cuvée Piper Rivers, TAS 15/70

2020 Babo Prosecco Rosé Friuli, IT 75                                                 

NV Bellebone 'Bis' Rosé Brut Pipers River, TAS 89

NV Delamere Rosé Pipers Brook, TAS  18/90

NV Salatin Treviso Prosecco (1500ml) Veneto, IT 145

NV Pol Roger 'Brut Réserve' Champagne Épernay, FR 175

NV André Clouet Rosé Champagne Bouzy, FR 185

NV Bollinger 'Special Cuvée' Champagne Aÿ, FR 210

NV Henri Giraud ‘Blanc de Craie’ Blanc de Blancs Champagne  265 
Montagne de Reims, FR

NV Billecart-Salmon Brut Rosé Aÿ, FR 265

NV Taittinger 'Cuvée Prestige' Brut Champagne (1500ml) Reims, FR 320          

2023 Rosalino Grenache Rosé, Riverland, SA 14/68

2021 Kolonne/Null Rosé (Alcohol Free) Provence, FR 65

2022 Domaine Triennes IGP Méditerranée Rosé Provence, FR 73

2023 Bondar Rosé McLaren Vale, SA 75

2021 Domaine Guiessard ‘Les Papilles’ Côtes de Provence Rosé  82 
Provence, FR

2022 Minuty ‘M’ Côtes de Provence Rosé, Provence, FR 18/85 

2020 Château des Ferrages 'Roumery' Côtes de Provence Rosé (1500ml)  135 
Provence, FR 

2021 Domaine Triennes IGP Méditerranée Rosé (1500ml) Provence, FR 145

2020 Capçanes ‘Mas Donís’ Garnatxa Rosat (1500ml) Montsant, SP 148

2021 Domaines OTT 'Clos Mireille' Côtes de Provence Rosé Provence, FR 155

2022 Dominique Portet ‘Fontaine’ Rosé (3000ml) Yarra Valley, VIC 300

2023 Rob Hall Pinot Noir, Yarra Valley, VIC 15/69     

2021 Hither & Yon Shiraz McLaren Vale, SA 15/69      

2023 Dormilona 'Yokel' Grenache (Chilled) Swan Valley, WA 14/68

2023 Rouleur 'Rondo' Nero d'Avola McLaren Vale, SA 15/70

2022 Mutual Promise Gamay King Valley, VIC 16/75 

2022 Strelley Farm Pinot Noir Tasmania 79

2022 Koerner ‘La Korse’ (Sangiovese, Sciacarello Blend) Clare Valley, SA 85 

2020 Clos Cibonne 'Cru Classé' Tibouren Provence, FR 125

2019 Craiglee Shiraz Sunbury, VIC 130

2022 Yabby Lake ‘Single Vineyard’ Pinot Noir Mornington Peninsula, VIC 135           

2019 Vajra 'Albe' Barolo Piedmont, IT 165

Please speak to staff about allergies prior to ordering   ★   Place your order at the bar or online using the table QR code



L A T E  N I G H T  M E N U

P I Z Z A

S I D E S

WOOD FIRED FLAT BREAD   15 
House Chilli Blend,  
Beef Consomé +5

MARGHERITA   28 
Tomato, Fior di Latte, Basil,  
Buffalo Mozzarella, Oregano

CHORIZO   33 
Tomato, Fior di Latte, Jalapeño,  

Hot Honey, Ricotta

VEGETARIANA   29 
Tomato, Fior di Latte, Basil,  
Eggplant, Manchego, Chilli

GAMBAS   32 
Prawns, Garlic, Cherry Tomatoes,  

Jalapeño Salsa, Manchego

TROPICANA   32 
Tomato, Fior di Latte, Pancetta,  

Wood Fired Pineapple, Jalapeño, Chicharrón

GLUTEN FREE   +5

AVAILABLE AFTER 10PM

SHOESTRING FRIES   13
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