
	
	

	
Authentic Latin American Food     Dine In and Takeaway  120 Goodwood Rd, Goodwood Take Away: 8271 1132 

	

	

Open for Dinner: Wednesday to Saturday from 6:00pm to 9:30pm *Closed on public holidays We also do catering, ask our staff for more info 
	

 
 

Entradas 
(Starters)	

	

Candelazo	(x	2)………….………$28	
Platter	 with	 arepas,	 pastelitos,	 empanadas,	
yuca	frita	and	salsa,	all	in	small	sizes	so	you	
can	try	it	all.	South	America	in	a	plate!	

	

Patacon	Small…..……………….....$7	
Crispy	green	plantain	tapa	topped	with	meat,	
veggies,	 cheese	 and	 salsa.	 Vegan	 option	
available.	V,	VE,	GF	

	

Empanadas…………..….……..…...$8	
4	 stuffed	 parcels	 of	 cornbread,	 fried	 to	
perfection	 to	 keep	 their	 filling	 all	 juicy	 and	
tasty.	Ask	our	staff	for	about	the	fillings.	

	

Pastelitos…………….….……...…...$8	
6	 small	 pastries,	 fried	 to	 perfection	 with	
guava	conserve	and	Fetta	cheese.	A	feast!	

	

Papitas	Fritas	(small)……...…$3.5	
Papitas	Fritas	(large)……...…$6.5	

Traditional	hot	potato	chips.	V,	VE	
	

Yuca	Frita……………….…..….…$7.5	
6	cassava	(yucas)	fries,	served	with	salsa	of	
the	day.	The	Latin	hot	chips!	V,	VE	

	

Taco	Candela……..……...………$6.5	
Flour	 tortilla	 with	 your	 selection	 of	 filling,	
black	 beans,	 red	 cabbage,	 avocado	 and	
cheese	on	a	corn	tortilla.	GF	

	

Taco	Vegano……………..………$6.5	
Flour	 tortilla	 fresh	 carrot,	 red	 cabbage,	
tomatoes,	 black	beans	and	avocado,	 topped	
up	with	 jalapeños	 on	 a	 corn	 tortilla.	V,	VE,	
DF,	GF	

Arepas 
Our specialty  

(Grilled/Fried	Corn	Flatbread)	
	
Our	signature	dish:	it’s	a	pocket	made	of	maize	–	
crunchy	outside,	soft	inside	–	stuffed	with	an	
ample	variety	of	tasty	fillings:	
	

Pelua……………….………...………$12	
Slow	 cooked	 shredded	 beef	 with	 onion,	
garlic,	paprika,	spices	and	cheese.		

	

Catira………………………...………$10	
Shredded	chicken	breast	cooked	with	onion	
and	spices,	topped	up	with	cheese.		

	

Pepiada………….……....…….……$10	
Shredded	 chicken	 breast	 with	 avocado,	
garlic	mayonnaise,	spices	and	cheese.	

	

Pernil……………………......………$11	
Pulled	 pork	 with	 onion,	 cumin	 and	 herbs.	
Topped	up	with	cheese.	

	

Pabellon……….………....……...…$12	
Slow	 cooked	 shredded	 beef	 with	 slices	 of	
sweet	plantain,	black	beans	and	cheese.	

	

Asado	Negro…………..........….…$12	
Slow	 cooked	 round	 steak,	 spices,	 brown	
sugar	and	beef	juices,	topped	up	with	cheese.	

	

Veggie	Fiesta……….…...….………$9	
Cooked	 black	 beans	 with,	 onion,	 garlic,	
spices	and	cheese.	V,	VE,	GF	

	

Capressa……….…….........….……$10	
Mozzarella	 cheese,	 fresh	 tomato	 and	 basil	
pesto.	V,	GF	

	

Campesina….……........…..…...…$11	
Veggie	 delight!	 Avocado,	 black	 beans,	
tomato	and	slices	of	ripe	plantain.	V,	VE,	GF	

La	Flaca…...…….………..……...$10.5	
Tasty,	haloumi	and	bocconcini	cheese.	GF	

	

Delicada…………..……....…..……$12	
Shredded	beef,	bocconcini	cheese	and	slices	
of	sweet	plantain.	

	

La	Picante….…………...........……$12	
Pulled	pork,	jalapeno	chillies,	slices	of	sweet	
plantain,	cheese	and	chipotle	mayo.	

	

La	Sifrina…….……......……...…$10.5	
Tasty,	 bocconcini	 cheese,	 tomato	 and	
avocado.	

	

Candela……...…………......….…$11.5	
Pulled	 pork,	 black	 beans,	 tomato,	 avocado,	
mayo,	topped	up	with	cheese.	

	

Tovar……….……….…...…..………$12	
Slow	 cooked	 round	 steak	 with	 slices	 of	
sweet	plantain	and	cheese.	

	

Agua	e’Sapo…………….....……$11.5	
Pulled	pork	and	haloumi	cheese.		

	

Favorita………….….....….…..……$10	
Slices	of	sweet	plantain	and	cheese.	

	

Veggie	Special……….….......……$10	
Cooked	 black	 beans,	 tomato,	 avocado,	 red	
cabbage	and	chimichurri	sauce.	V,	VE,	GF	

	

Amiga……….……....……….…...…$11	
Shredded	 chicken	 breast	 with	 slices	 of	
sweet	 plantain,	 tomato,	 special	 pink	 sauce	
and	cheese.	

	

La	Bomba………….……....….…$14.5	
Meaty!	Pork,	beef,	chicken,	black	beans,	red	
cabbage,	 cheese	 with	 chimichurri	 salsa,	
chipotle	mayo,	tomato	sauce,	mustard.	

	

*All	 our	 arepas	 are	made	with	maize	with	 very	
little	to	none	gluten	content.	

	
 

Ask our staff about our healthy 
Arepas! 

 

You are now in for a treat with our new 
arepas mixed with some healthy 
ingredients such as quinoa, pumpkin seeds, 
chia, oats, carrot or beetroot. …. Ask our 
staff for available options if you are after 
a very special taste… 

 
Just add $1 

 
A-Maize-ing!!! 

 
	

Burgers 
(Your	old	friends	with	a	Latin	Touch)	
	
El	Mechado…...………...…………$12	

Brioche	 burger	 roll	 with	 pulled	 skirt	 steak,	
fresh	 tomato,	 cheese,	 jalapenos	 and	 special	
mayo.	

	
Perniburger…..…………...………$12	

Brioche	 burger	 roll	 with	 pulled	 pork	
shoulder,	 fresh	 tomato,	 cheese,	 bbq	 sauce,	
mustard,	 red	 cabbage,	 crispy	 smashed	
nachos	and	special	mayo.	

	
Polloburger.….…………...………$12	

Brioche	 burger	 roll	 with	 shredded	 chicken,	
fresh	tomato,	cheese,	mustard,	red	cabbage,	
crispy	smashed	nachos	and	pink	mayo.	
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Hunger Tamers 
(Mains	with	punch!)	

	
Patacon	Grande………………….$20	

Crispy	 green	 plantain	 slice	 topped	 with	
meat,	 veggies,	 cheese	 and	 salsa.	 Vegan	
option	available.	V,	VE,	GF	

	
Chilli	con	Carne	Nachos……...$17	

Mild	 spicy	 stew	 with	 beef,	 chilli,	 tomatoes	
and	beans.	Served	on	a	bed	of	crispy	nachos	
and	 topped	 up	 with	 tasty	 cheese,	 avocado,	
sour	cream.	GF	

	
Veggie	Nachos…………………...$15	

Delicious	 black	 beans	 served	 on	 a	 bed	 of	
crispy	 nachos,	 topped	 up	 with	 tomatoes,	
tasty	 cheese,	 avocado,	 sour	 cream	 and	
jalapenos.	V,	VE,	GF	

	
AB…………….…....………….………$15	

Serve	 of	 chips	 loaded	 with	 your	 choice	 of	
protein	 or	 veggies	 and	 topped	with	 tomato	
sauce,	mayo,	mustard	and	salsa.	

	

	 	
	

Para Niños 
(Kiddies	Menu)	

	

Pollitos……………….…………...…$4	
Chicken	nuggets	with	tomato	sauce.	

	
Quesadilla……….…….…..….…$3.5	

Grilled	flour	tortilla	stuffed	with	cheese.	
	

	
								

	
	
	

Salsas 
(Homemade	Sauces)	

	

Chipotle	Mayo	(Mexican)..….…$2	
		

Chimichurri	(Argentinian)……$2	
	

Guasacaca	(Venezuelan)………$2	
	

Picante	Hot	(Venezuelan)….….$2	
		

	

	
	

Postres 
(Desserts)	

	

Churros	Plain….….……......………$6	
Spanish	doughnut	with	sugar	and	cinnamon.	

Churros	&	Chocolate….…………$7	
Churros	accompanied	with	dark	chocolate.	

Churros	&	Dulce	de	Leche….…$7	
Churros	accompanied	with	caramel.	
	

Quesillo….………………....………$4.5	
South	American	crème	caramel.	Delicioso!	
	

Alfajores.………………....…..……$3.5	
Shortbread	biscuits	filled	with	creamy	dulce	
de	leche	(caramel)	and	coconut.	Divino!	
	

*Ask	our	staff	for	more	options.	

Venezuelan say: 
 

Life is like an 
Arepa… 

 

…It tastes to 
what you put in 

it!!! 
	

 
 

Bebidas 
(Drinks)	

	

Limonada…………….……………$4.5	
Homemade	lemonade.	
	

Papelon	con	Limon.…....……..$4.5	
Cane	Sugar	&	Lime.	
	

Imported	Soft	Drinks...………$4.5	
Refreshing	drinks	from	South	America.	
	

Soft	Drinks	&	Juices…...…………$3	
	

Spring	Water………….....…………$3	
	

Sparkling	Water….….....………$4.5	
	

Tea……..………………….....……...$3.5	
	

Always	check	on	the	fridge,	as	other	options	may	
be	available.	

	
	

Algo Fuerte 
(Imported	Beers,	Vino	&	Liquors)	

	
Beers	(Cerveza)………….....…….$7	

		

Wine	Glass	(Red/White)……...$8	
	

Wine	Bottle	(Red/White)…..	$30	
		

Liquor	(shot)…………………...….$7	
		

Cocktails	(*)…….………………...$12	
		

(*)	Cocktails	are	available	only	on	special	nights.	
Ask	staff	about	options.	
	
Corkage	 is	available	 for	$15.	Please	advise	staff	
to	provide	you	with	glasses.	

	

We	are	Fully	Licensed!!!	
	

 @candelalatinamericanfood  
 

 @CandelaFood 

	

Muchas	Gracias	


