
Margaritas
Some available by jug. Jug serves approx. 4

ON THE ROCKS

HECHO’S CLASSIC MARGARITA $19 / JUG $65
Teremana Blanco, Cointreau, fresh lime, agave, Tajín rim

TOMMY’S $22 / JUG $72
Teremana Reposado, fresh lime, agave, Tajín rim

THE PEOPLE’S MARGARITA $22 / JUG $72 
Teremana Blanco, pineapple, fresh lime, agave,Tajín rim

COCONUT MARG NEW $22 / JUG $72 
1800 coconut, Cointreau, fresh lime, sparkling mineral 
water, cinnamon sugar rim

GUAVA-RITA RECOMMENDED $21 / JUG $69
Teremana Blanco, fresh lime, agave, guava, Tajín salt rim

PASSIONFRUIT MARG $21 / JUG $69
Teremana Blanco, Cointreau, fresh lime, passionfruit, 
cinnamon sugar rim     

CHILLI LIME CILANTRO RECOMMENDED  $22 / JUG $72 
Teremana Blanco, Cointreau, fresh lime, agave, 
habanero, coriander, Tajín rim

BULL MARG NEW $16
Teremana Blanco, fresh lime, classic Red Bull, cinnamon 
sugar rim

CORONORITA $26.50
Our classic margarita topped with Corona beer
FROZEN

MANGO-RITA RECOMMENDED $22 / JUG $72
Teremana Blanco, Cointreau, fresh lime, mango, agave, 
Tajín rim

LA DE WATERMELON $22 / JUG $72
Teremana Blanco, Cointreau, fresh lime, watermelon, 
agave, Tajín rim

MINT & STRAWBERRY MARG $22 / JUG $72 
Teremana Blanco, Cointreau, fresh strawberry, fresh 
mint, fresh lime, cinnamon rim

MEzcalitas
OAXACA OLD FASHIONED OUR FAV $23.50
Teremana Añejo, 400 Conejos Mezcal, Ginger beer, 
Angostura bitters, Tajín rim

GREEN AGAVE NEW $23.50
400 Conejos Mezcal, fresh lime, cucumber, fresh mint, 
Tajín rim

CHILLI MANGO $23.50
400 Conejos Mezcal, fresh lime, mango, habanero,
Tajín rim

SUMMER PASSION(FRUIT) $23.50
400 Conejos Mezcal, fresh lime, passionfruit, cinnamon 
sugar rim

Cocktails
EL MOJITO MEXICANO NEW & MUST TRY! $21.50
400 Conejos mezcal, fresh lime, fresh mint, lemonade, 
cinnamon sugar rim

EL MOJITO ORIGINAL $21.50
Bacardí Carta Blanca, fresh lime, fresh mint, lemonade, 
cinnamon sugar rim

LA PALOMA MEXICO’S FAV $21.50
Fresh lime, grapefruit, Tajín rim & your choice of
·  400 Conejos Mezcal  ·  1800 Silver tequila

THE SKINNY $16 [LESS THAN 100 CAL]
Vodka, Mexican lime, Japanese yuzu, lime wedge

LA PIÑA COLADA $23.50
Bacardí Coconut, fresh lime, pineapple, coconut, 
cinnamon sugar rim

EL ESPRESSO MARTÍNEZ A LIL’ DIFFERENT $22.50
1800 Reposado, Kahlúa, coffee & cinnamon sugar rim

CLASSIC ESPRESSO MARTINI $22.50
Vodka, Kahlúa, coffee & cinnamon sugar rim

LONG ISLAND $26.50
Vodka, gin, white rum, tequila, Cointreau, cola, orange, 
Tajín rim

CLASSIC RED SANGRIA $13.50 / JUG $36.50
House red wine, cold pressed orange juice, lemonade & 
seasonal fresh fruit

non-alcoholic
LEMON LIME BITTERS  $8

HORCHATA (OR-CHAH-TAH) $10  A TRUE MEXICAN CLASSIC! 
Rice-based drink with vanilla & cinnamon.
MAKE IT DIRTY! ADD SPICED RUM +$6

MEXICOLADA $10
Pineapple, coconut, fresh lime.
MAKE IT DIRTY! ADD TEREMANA BLANCO +$7

JAMAICA (HA-MY-KAH) $8.50
Hibiscus flower & fresh lime.
MAKE IT DIRTY! ADD TEREMANA BLANCO +$7

VIRGIN MOJITO $10
Fresh lime, fresh mint, lemonade
JARRITOS MEXICAN SODAS FAV $6.50
Cola, Lime, Piña, Mango, Mandarin, Grapefruit, Guava
SOFT DRINKS $5 330 ML GLASS BOTTLE
Coca-Cola, Coca-Cola Zero, Coca-Cola Diet, Fanta, 
Sprite

MOUNT FRANKLIN SPARKLING WATER
330ml glass bottle $5
750ml glass bottle $9.50

Some available by jug. Jug serves approx. 4

330 ML GLASS BOTTLE

DRINK RESPONSIBLY

[LESS THAN 100 CAL]



Tequila flights
3x20ml shots of different regions/age.
Take a trip to México! Single serve also available

TEREMANA OUR FAV $35 JALISCO HIGHLANDS
BLANCO + REPOSADO + AÑEJO

1800 $36 ZAPOTLANEJO, JALISCO
SILVER + REPOSADO + AÑEJO
* ADD 1800 CRISTALINO AÑEJO FOR $6

DON JULIO $36 LOS ALTOS, JALISCO
BLANCO + REPOSADO + AÑEJO

GRAN CENTENARIO $37 LOS ALTOS, JALISCO
PLATA + REPOSADO + AÑEJO

HERRADURA $35 AMATITLÁN, JALISCO
PLATA + REPOSADO + AÑEJO

MAESTRO DOBEL RECOMMENDED $39 TEQUILA, JALISCO
DIAMANTE + HUMITO + AÑEJO

PATRÓN $36 ATOTONILCO, JALISCO
SILVER + REPOSADO + AÑEJO

Para todo mal... Mezcal
30ml each

400 CONEJOS $13 OAXACA, MEX
ESPADÍN

TRES TRIBUS CUISHE $15.50 OAXACA, MEX 
CUIXE

TRES TRIBUS ENSAMBLE $14 OAXACA, MEX
BLEND: ESPADÍN, JABALÍ SILVESTRE,
SALMIANA SILVESTRE

PELOTÓN DE LA MUERTE $13 OAXACA, MEX
ESPADÍN

BURRITO FIESTERO CENIZO $12 DURANGO, MEX
ESPADÍN

LOS SIETE MISTERIOS DOBA-YEJ $12 OAXACA, MEX
ESPADÍN

MEZCAL FLiGHTs $38 EA

3x20ml shots of different regions/age.

· 400 CONEJOS
· LOS SIETE MISTERIOS
· BURRITO FIESTERO CENIZO

Agave based 30ml each
CAZCABEL COCONUT LICOR $13
Liqueur made with blanco tequila + Jalisco’s coconuts. 
Bright & sweet

CAZCABEL HONEY LICOR $14
Blanco tequila + sweet honey liqueur. It melts in your 
mouth!

NODO COFFEE TEQUILANA RECOMMENDED $13
Just like sipping a coffee in Zacatecas, Mexico! (But yes, 
there’s a kick to it)

Vino
TINTO
RE-WRITE THE RULES PINOT NOIR  $12 / $48
Central Victoria | Vegan
THE ESTATE VINEYARD CABERNET SAUVIGNON $14 / $52
Rutherglen, VIC
RUTHERGLEN ESTATE SHIRAZ  $13 / $49
Rutherglen, VIC | Vegan and sustainably produced
BLANCO
3 TALES SAUVIGNON BLANC  $13 / $49
Vegan | Marlborough, NZ   
ST HUGO EDEN VALLEY CHARDONNAY  $14 / 52
Eden Valley, SA

ROSÉ & SPARKLING
BERESFORD CLASSIC ROSÉ  $13 / $49
McLaren Vale, SA
DE BORTOLI PICCOLO PROSECCO $13
Vegan | King Valley, VIC | 200 ml

Cervezas Subject to availability
MAKE IT A CHELADA – $1.50
Add fresh lime juice and a Tajín rim to any beer. Zesty, salty, 
and ultra-refreshing. A simple twist with bold Mexican flavour

TECATE $10.50  PALE LAGER/PILSNER · TECATE, MX
CORONA $10  PALE LAGER/PILSNER · MEXICO CITY, MX
DOS EQUIS $12  PALE LAGER/PILSNER · MONTERREY, MX
NEGRA MODELO $12  MUNICH-STYLE DARK LAGER · MX CITY, MX
PACIFICO $12  PILSNER-STYLE LAGER · MAZATLÁN, MX
SOL $10.50  MEXICAN PALE LAGER · NETHERLANDS
STONE & WOOD - PACIFIC ALE $11  PALE ALE · BYRON BAY
BALTER CERVEZA $11  MEXICAN-STYLE LAGER · GOLD COAST
SOL CLAMATO MEXICO’S FAV $13 LIKE A MEXICAN BLOODY MARY!
Tomato juice with spices & salsas + Sol beer

3x20ml shots of different regions/age.
Take a trip to México! Single serve also available

3x20ml shots of different regions/age.

· 400 CONEJOS
· PELOTÓN DE LA MUERTE
· TRES TRIBUS ENSAMBLE


