
 

GUACAMOLE                                          $17 
with house made chips

HIDEAWAY CRUDO                                $28
Thinly sliced yellowfin tuna, cilantro, 
red onion, serrano pepper, lime and soy

TUNA TOSTADA                                             $12
Seared tuna, cucumber salad, cilantro mayo 

PESCADO                                                             
Lightly battered market fish, onion, cabbage 
and harissa aioli

POLLO                                                                  
Marinated grilled chicken, pico de gallo, 
yogurt sauce and crispy onion

CARNE ASADA                                                     
Skirt steak, pickled onions, peanut salsa

CAMARONES                                                        
Grilled shrimps, guacamole, lime mayo, 
cilantro

CARNITAS                                                             
Braised pork shoulder, chili mayo, onion, 
coriander and lime

VEGANO                                                                
Roasted chickpeas, salsa, cream 

SNACKS

ELOTE                                                            $9
Fire roasted corn, queso fresco, chili mayo 
and crispy shallots

NACHOS                                                 $19
Carnitas, cheese sauce, pickled onion, 
jalapeños, sour cream and pico de gallo 

MINI EMPANADAS                                   $20 
6 x ground beef, onion, spices and pico de Gallo

BURRITOS & QUESADILLAS

Served with side of sour cream and pico de gallo

BURRITOS                                                $26
Queso, guacamole, rice and beans

Carnitas                                                                 
Pollo                                                                       
Camarones                                                           
King oyster mushrooms
                               

QUESADILLAS                                         $15
Flour tortilla, chihuahua cheese 
Add Marinated chicken +$7

King oyster mushrooms +$7
Steak +$9

KIDS MENU

BUILD YOUR OWN:                                       $15
Flour tortilla x2, sour cream and guacamole 
and your choice of Pollo or Carnitas                                                                 

POSTRES

CHURROS                                              $14                         
Cinnamon sugar, caramel and chocolate sauce

               

Please alert us of any allergies. Most dishes can be made gluten and dairy free. Consuming raw or undercooked food may increase your risk of food borne illness.

WATERMELON SALAD                               $19
Watermelon, feta cheese, radishes, mint, honey

TACOS any 2 for $18




CLASSICO                                                  $16
Milagro blanco, agave, lime, salt rim

SANDIA                                                   $16
Ilegal Mezcal, watermelon, agave, lime, 
chili rim

MARACUYA                                             $16
Milagro blanco, passion fruit, agave,   
lime

JAMAICA                                                 $16                                                     
Maestro Dobel, hibiscus, agave, lime, 
spicy tincture

ALL MARGARITAS ARE AVAILABLE  
BY THE BOTTLE                                                
$64/$100 

MARGARITAS


COCKTAILS


RANCH WATER                                           $16
Milagro blanco, Topo Chico, lime

PALOMA                                                      $16
Milagro blanco, grapefruit juice, 
squirt

EL PEPINO                                                 $16
Absolut Vodka, cucumber, mint, 
agave, lime
 

MODELLO - COORS                                 $5
in a can    
                    
CORONA - MODELLO NEGRA                  $8
in a bottle                                                

MERMAID pilsner - MERMAN ipa               $8
on draft

WHITE CLAW                                            $8
in a can

NON-ALCOHOLIC CORONA                      $8

BEER & HARD SELTZER


WHITE                                            $15 / $60
Albariño Serra. Rías Baixas. Spain
Farmers Market. Chardonnay. Italy

Chablis Louis Jadot. France                     $80   
            
ROSE                                             $15 / $60
Château Mourgues du Grès Fleur 
d’Eglantine. France                              

RED                                               $15 / $60
Milú. Tempranillo. Spain
Viña Zorzal. Garnacha. Spain 
Farmers Market. Primitivo. Italy

ORANGE                                        $15 / $60
Fongoli “Biancofongoli”. Grechetto. Italy
That’s End of Nowhere. Little Faith. California

SPARKLING                                   $15 / $60
Mongarda. Prosecco. Italy

CHAMPAGNE                                       $128
Ployez-jacquemart. Champagne. France

NATURAL & ORGANIC WINES


CONTACT

364 W Lake Drive, Montauk
631-668-8700

info@hideawaymontauk.com 

FOLLOW

@hideawaymontauk 
www.hideawaymontauk.com

WIFI

MyAltice 7afc9b
46-bronze-8167

mailto:info@hideawaymontauk.com
https://www.instagram.com/hideawaymontauk/
http://www.hideawaymontauk.com

