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According to the Aztec legend, Mayahuel, goddess of agave,
gave birth to four hundred rabbits. These cheeky little
rabbits loved to let their ears down and drink pulque, the
first form of tequila. They lived a rich life; drinking, partying
and getting into all sorts of mischief. In the process, they
developed four hundred unique drinking personalities. 

Just like Maya’s rabbits, here at Four Hundred we’re all
about leaning into the good times with great friends, and
embracing the fun that comes with a tequila session.

KITCHEN

Sesión Tequila Signatures

1

Cocktails

6

Tequilas

7-8

Beer, Cider & Seltzers

9-10

Other Spirits

11

Non-Alcoholic 

12-13

14

2-4

15-17



CRUDO|RAW

Please consult with staff regarding any allergies or dietary restrictions you
may have before placing your order. While we take all necessary

precautions to prevent cross-contamination, please be aware that our
kitchen handles a wide variety of ingredients.

ANTOJITOS|Little Cravings

Sydney Rock Oyster cucumber salsa, aji pepper, lime
min 3pc df/gf ..............................................................................6

............
Heirloom Tomato Ceviche compressed watermelon,
radish, eschalot, goats cheese, jalapeño crisps, pisco v/gf 19

...................................
Snapper Aguachile cucumber, dragonfruit, shallot,
radish, yuca chips, smoked chilli oil gf/df 24

......................................Guacamole salsa macha, totopos vg/gf 18

....................................................................
Stuffed Squash Flower queso fresco, lemon verbena,
salsa roja - 3pc gf/v 19

...................................Calamari Frito chipotle mayo, lime gf/df 24

...................................................................
Smoked Beef Cheek Quesadilla manchego, pico de gallo,
guindilla chilli - 3pc 22

.......Grilled King Prawn guajillo butter, baby coriander - 3pc gf 24

Salmon Crudo Tostada avocado salsa, aji verde,   
salmon roe, baby shiso - 3pc df/gf 24...............................................

Smoked Chicken Wings coriander crema, pickled chilli gf 19.........

gf - gluten free | df - dairy free | v - vegetarian | vg - vegan | * - on request
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Haloumi Frito fried haloumi, black beans,
roasted pepper salsa, pickled chilli gf*/v................................18/26

............................................................
Baja Fish battered snapper, macerated fennel, avocado,
chipotle mayo df 18/26

El Cerdo roast pork belly, carrot & daikon pickle,
tomatillo ketchup, jalapeño, crackling gf*/df ........................18/26

..............................................
Chicken Barbacoa BBQ chicken, aji verde, pico de gallo,
baby gem, chilli threads gf*/df 18/26

TACOS 2/3 pcs | choice of either corn tortilla (gf) or wheat tortilla

......................................................................................

Mojo Cubana Cuban roast pork, double smoked ham,
Swiss cheese, McClure’s pickles, mustard, special sauce,
ciabatta 24

..........................................................

Chicken Cemita fried chicken, guajillo butter, pickled onion,
monterey jack cheese, guacamole salsa, baby gem,   
coriander crema, ciabatta 24

TORTAS|SANDWICHes Served with fries 

..................................................
Baja Prawn Roll king prawns, baby gem, avocado,
ancho mayo, lemon, milk bun 25

ENSALADAS|SALADS

............................................

Yucatán Bowl kale, roasted yam, charred corn,
coriander, puffed quinoa, avocado, spiced pepitas,
grapefruit & agave vinaigrette vg/gf 22

César grilled baby cos, chicharrónes, free-range egg,
parmesan croutons, garlic chives, anchoa dressing......................22
+ Barbacoa chicken  7

gf - gluten free | df - dairy free | v - vegetarian | vg - vegan | * - on request
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Dulce De Leche Flan summer berries, sesame &
amaranth biscuit  v 18.....................................................................

Churros cinnamon sugar, dark chocolate v 18................................

Pescado & Papas tempura snapper, jalapeño slaw,
fries, cactus tartare df 32................................................................

Ancho Spatchcock mole poblano, refried black beans,
crispy corn, coriander crema, lime gf 32........................................

260g Pinnacle Flat Iron Steak MBS2 salsa verde, onion rings,
sauce diablo df 42..........................................................................

Sweet Corn achiote butter, pecorino, coriander v/gf 14..................

Chilli Fries smoked salt, lime aioli v/gf/df 12.................................

Mixed Leaf pickled onion, olives,
grapefruit & agave vinaigrette vg/gf 12..............................................

SOLOS|MAINS

DULCE|SWEET

Affogato vanilla bean ice cream, espresso, Sesión
Mocha tequila v 19..........................................................................

COMPLEMENTOS|sides

gf - gluten free | df - dairy free | v - vegetarian | vg - vegan | * - on request

Achiote Salmon flowering kale, charred padron chilli,
chimichurri, almond pipian df/gf 34...............................................
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Sharing a passion for Mexico‘s finest ingredients, Four Hundred
and award-winning Sesión Premium Tequila have carefully crafted
a selection of balanced cocktails to transport you to the beaches 
of Tulum.

Sesión blanco, pineapple , 
green pepper, lemon myrtle,
prosecco, soda 

24Pimiento
Spritz

Sesión mocha, espresso, pineapple,
citrus, clarified

24Cafe De Olla
*contains dairy

Sesión reposado, melon, ginger,
basil, lime

24Chica Verde

Small batch produced with 100% blue agave from the fields of
Mexico, Sesión tequila was created for special moments by
Australian entrepreneur, Jennifer Hawkins. 

So sip back, relax and enjoy every Sesión.

SESIóN PREMIUM TEQUILA
Cocktails

‘
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Your choice of blanco tequila or
mezcal, triple sec, lime, agave

21Classic 
Margarita

Reposado, mezcal, apricot 
brandy, lime

23Toreador

Blanco, mezcal, Aperol,
passionfruit, citrus, egg whites

24Mayahuel

Mezcal, Chambord, red wine 
syrup, citrus, egg whites

24Two Rabbits

Reposado, triple sec, agave, 
ancho reyes, lime, house spice mix

22Spicy
Margarita

Mezcal, Campari, sweet vermouth 23Mezcal
Negroni

Añejo, xocolatl mole bitters, agave,
orange zest

24Añejo Old
Fashioned

Reposado, grapefruit, hibiscus, 
citrus, soda

23Paloma

Reposado, mezcal, cucumber, mint,
lemon, soda

23Straw
Mirror

24Your choice of blanco tequila or
mezcal, fresh orange juice, house
spiced grenadine, soda

Five
Suns

A range of Central American classics & house signatures curated by Four Hundred
using Corazon’s premium tequila range, and Los Vecinos’ traditional style mezcals.

Blanco, lime, agave 22Tommy’s
Margarita

CLASSIC TEQUILA COCKTAILS

signature COCKTAILS
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Aperol, prosecco, soda 18Aperol 
Spritz

Bourbon, bitters, sugar 22Old
Fashioned

Amaretto, citrus, egg whites 22Amaretto
Sour

Gin, mint, citrus 22Southside

Vodka, coffee liqueur, fresh espresso 22Espresso
Martini

Gin, Campari, sweet vermouth 22Negroni

classic cocktails
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Green pepper, pineapple, lightly spiced 13Sesión 

Green banana, fresh ginger, 
baked nectarines

14Sesión 

Pineapple, herbacious, white pepper 15Patrón

Oak, vanilla, citrus 18Patrón

Baked pineapple, jalapeño,
tangerine zest

12.5Corazón

Thyme, agave nectar, citrus 13Corazón

Sweet agave, vanilla, grapefruit 15Casamigos

Caramel, cocoa, dried fruits, oak 16Casamigos

Lemon, grapefruit, sweet agave 15Don Julio

Lemon, stone fruit, dark chocolate,
cinnamon

17Don Julio

Cooked agave, citrus, basil, vanilla 17Fortaleza

Caramel, butter, sage, apple 20Fortaleza

Spicy, pepper, grass 23G4

Candied orange peel, American oak,
hazelnut, cloves, cinnamon

42Clase Azul

Floral, toasted fruit, citrus 25Doña Celia

Oak, caramelised fruit, sugared almond 25Doña Celia

TASTING NOTES
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Forest, hazelnut, cloves, agave 14Corazón

Pineapple, herbacious, white pepper 15Patrón

Caramel, vanilla, blue weber 
agave, spice

17Casamigos

Grapefruit, mandarin, caramel, 
wild honey

19Don Julio

Brandied cherries, fudge, wood 32Doña Celia

Rich caramel, chocolate, warm oak,
roasted agave

37Don Julio
1942

M
EZ

C
AL

Tropical fruits, ginger, roasted
peppers

12.5Los Vecinos
Espadín

Campfire, ripe fruits, fresh wood,
light herbal

16400
Conejos
Espadín

Herbal, fragrant fruit, hints of smoke 18Casamigos

Maple, citrus, pepper 33El Jolgorio
Mexecano

Orange peel, dark chocolate, floral 30Bozal
Cenizo

D
ES

SE
RT 14Sesión Mocha

151800 Coconut

EX
TR

A
AÑ

EJ
O

Butterscotch, wood, fruity caramel, 
vanilla

36Arette Gran
Clase

Caramel, peanut, oak 18Corazon

TASTING NOTES
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11Balter Cerveza

12White Rabbit Dark Ale

12Corona

11Balter Easy Hazy Ale

12Tecate Lager

12Pacífico

C
AN

S

14Young Henrys Ginger Beer

13Hard Fizz Watermelon & Berry Seltzer

11Young Henrys Cloudy Cider

13Hard Fizz Passionfruit & Guava Seltzer 

D
RA

U
G

H
T 

BE
ER

10Great Northern Super Crisp Lager 12

Modus Cerveza 12 14

Stone & Wood Pacific Ale 13 15

Balter XPA 13 15

Carlton Draught 10 12

Pure Blonde 1412
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12.5Buffalo Trace

13Maker’s Mark

W
H

IS
K(

E)
Y

12.5Starward Two Fold

14Jack Daniels

16Glenfiddich 12YO

15Sazerac Rye

19Chivas 18YO

13Jameson Irish

14The Gospel Soldera Rye

16Laphroaig 10YO

G
IN

12.5City Of London Dry

13Archie Rose Signature Dry

13Four Pillars Rare Dry

14Manly Spirits Australian Dry

13Bombay Sapphire

14Four Pillars Bloody Shiraz

14Hendrick’s

VO
D

KA

12.5Fris

14Grey Goose

14Belvedere

13Ketel One
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12.5Brix

19Ron Zacapa Centenario 23YO

13Havana Club 3

11Campari

11Amaro Montenegro

13St Agnes VS

14Hennessy VS

13Brix Spiced

14Plantation Pineapple

13Brix Cane

13Fernet Branca Menta

14Havana Club 7

11Frangelico

12Disaronno

11Unico Zelo Limoncello

13Sagatilba Pura Silver Cristalina

13Barsol Pisco Quebranta
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11Heaps Normal Hazy Ale

16Flor Rosa Seadrift wild hibiscus,
grapefruit, lime, soda

11Heaps Normal XPA

16Costera Seadrift coastal, kiwi, basil,
sage, lime, agave

16Sangrienta Four Pillars bloody bandwagon,
lemon, pomegranate,            
egg whites

W
IN

E 12Edenvale Sparkling 200ml

12Edenvale Cabernet Sauvignon 200ml

BE
ER

NON-ALCOHOLIC
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WHITE WINES Re
g

Lr
g

Bt
l

CHAMPAGNE & SPARKLING Re
g

Bt
l

BTW Sparkling
NV|Murray Darling, NSW

10.5 50

Veuve Clicquot Yellow Label
NV|Reims, FRA

155

Castillo Brut
NV|Catalunya, ESP

85

Dom Perignon
NV|Épernay, FRA

485

Atlas ‘Rhinelander’ Riesling
2021|Clare Valley, SA

13.5 21 65

Famille Hugel Classic Riesling
2021|Alsace, FRA

115

Cantina Trevigiana Prosecco
NV|Veneto, ITA

14 68

G.H. Mumm
NV|Champagne, FRA

12525

Serra Da Estrella Albarino vg
2022|Rias Baixas, ESP

95

Mesta Verdejo vg,o
2020|Castile-La Mancha, ESP

21 6513.5

Vidal Sauvignon Blanc
2021|Marlborough, NZ

20 6213

vg = vegan | o = organic
Vintage may vary without notice.

Three Ponds Fiano
2022|Hunter Valley, NSW

70
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Apricus Hill Chardonnay
2021|Denmark, WA

90

ROSÉ WINES

Yering Station ‘Elevation’ Chardonnay vg
2022|Yarra Valley, VIC

21 6513.5

BTW Rosé 
2022|Murray Darling, VIC

15.5 5010.5

Amalia Rosé
2021|Provence, FR

23 7014.5

Mesta Tempranillo Rosé vg,o
2022|Castile-La Mancha, ESP

652113.5

WHITE WINES Re
g

Lr
g

Bt
l

Mezzacarona Pinot Grigio vg
2021|Veneto, ITA

13.5 21 65

BTW Pinot Grigio
2022|Orange, NSW

10.5 15.5 50

Corte Giara Pinot Grigio vg
2022|Veneto, ITA

80

The Valli  ‘The Real McCoy’ Orange Pinot Gris
2021|Central Otago, NZ

105

ORANGE WINES Bt
l

Re
g

Lr
g

Bt
l

Moscato Foire 200ml
2022|Castile-La Mancha, ESP

13.5

Domain Jean Defaix Chablis
2022|Burgundy, FRA

125
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vg = vegan | o = organic
Vintage may vary without notice.



Yering Station ‘Elevation’ Pinot Noir
2021|Murray Darling, VIC

13.5 21 65

Abbotts & Delaunay Pinot Noir
2020|Languedoc, FRA

85

Radio Boka Tempranillo vg
2020|Castile-La Mancha, SPA

13.5 21 65

La Sorda Vendima Seleccionda Tempranillo
2020|Rioja Alavesa, ESP

70

Argento Malbec vg,o
2020|Mendoza, AR

14 22.5 68

Feudo Arancino Riserva Rosso Nero d’Avola vg
2021|Sicily, ITA

95

Geoff Merrill Pimpala Road Shiraz vg
2021|Mclaren Vale SA

12.5 19 60

82Silkwood ‘The Bowers’ Shiraz
2021|Pemberton, WA

RED WINES

Re
g

Lr
g

Bt
l

Jon Duval ‘Plexus’ GSM
2020|Barossa Valley, SA

105

Cantena Zepata Malbec
2020|Mendoza, AR

100

BTW Cabernet Merlot
2021|Murray Darling, NSW

10.5 15.5 50

Anselmi Realda Cabernet Sauvignon vg
2019|Veneto, ITA

145
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vg = vegan | o = organic
Vintage may vary without notice.




