
SHARE: 

Antichuco Style Smokey Mushroom 

Skewers, Vegan Aioli, Chimichurri X2 

$18 VG GF 

BBQ Chorizo Or Eggplant, 

Fajita Style Capsicums and Onions, 

Feta $15 VO GF 

Ceviche Tostada, Market Fish, 

Pico De Gallo, Avocado, Lime $18 DF 

Elote Corn And Ricotta Dip, Parmesan, 

Chilli Oil, Corn Chips $12 GF 

Mexican Stye Fried Calamari, Pickle 

Salad, Jalapeno Mayo $15

Popcorn Chicken, Buffalo Sauce, 

Ranch $15 GF

Popcorn Cauliflower, Buffalo Sauce, 

Ranch $12 VG GF 

Guacamole, Corn Chips, Salsa Roja, 

Pepitas $15 VG GF

Potatoes Bravas, Sour Cream, Brava 

Sauce, Parmesan $18 VE GF 

Spiced Mixed Greens $9 VG GF 

Sweet Potato Fries with Chipotle Aioli 

$9 VG GF 

TACO’S 
All Taco’s Come With Lime, 

Coriander, Onion $9 

Pork Carnitas, Avocado Crema, 

Salsa Roja, Burnt Pineapple 

Chipotle Chicken, Lettuce, Cheddar, 

Salsa Verde, Jalapeno Mayo, Grilled Corn 

Fried Fish, Pickled Cabbage, 

Pico De Gallo, Chipotle Mayo 

Smokey Grilled Mushrooms, Feta, 

Salsa Roja, Avocado, Pepitas VG DF

Carne Asada, Chimichurri, Grilled 

Cheese, Avocado, Roasted Capsicum 

Popcorn Cauliflower, Feta, Salsa Roja, 

Avocado, Pepitas VG DF

DESSERT: 

Tres Sorbet 

$12 VG GF

Churros 

Chocolate Sauce and 

Strawberry Salsa $12

Bananos Calados

House Banana Bread, Fried Banana, 

Vanilla Bean Ice Cream $15

V (Vegetarian) GF (Gluten Free) GFO (Gluten Free Option) DF (Dairy Free) VG (Vegan)



COCKTAILS $15

Pineapple Mojito

White Rum, Pineapple, Mint, 

Lime Juice, Simple Syrup 

Passion Fizz

Gin, Passion Fruit Syrup, 

Lemon Juice, Soda

Pisco Sour

Pisco, Simple Syrup, Lemon 

Juice, Lime Juice, Aquafaba 

Cucumber & Jalapeno Margarita

Tequila, Cointreau, Agave, 

Lime, Cucumber, Jalapeno 

East Side

Gin, Lime Juice, Simple Syrup, 

Cucumber, Mint 

BS Manhattan

Spiced Rum, Bitters, Citrus & Soda 

Pulled Punch Mocktail 

Earl Grey Tea, Lemon Juice, 

Cane Sugar Syrup, Bitters, Orange

Lavender Haze

Craft Gin, Lavender Honey Syrup, 

Lemon Juice, Aquafaba

Espresso Martini

Vanilla Vodka, Kahlua, 

Crème De Cacao, Espresso 

Old Fashioned 

Bourbon, Bitters, Sugar

Lychee Aperol Spritz

Prosecco, Aperol, 

Lychee Liqueur, Soda

What is SOHO night at BLANK SPACE? 

With its cast iron and distinctive facades, SOHO fast became an 

energetic, vibrant and trending part of New York city. Once a rundown 

industrial neighbourhood, you’ll find endless landmark buildings, 

cobblestone roads and a bustling atmosphere filled with love 

and flair. With the love of NYC, we have bought our own flair to 

Blank Space nights with a play on South American flavours.


