Masgatita Monday &3

$14 MARGARITAS ALL DAY

Walf Price Tace Tuesday

ALL DAY EVERY TUESDAY

/Vaoh@(ll/ednd&day

$49 EVERY WEDNESDAY FROM 11AM
ANY NACHOS & A JUG OF TAP MARGARITA

Thirsty Thassday £

BEER BUCKETS FROM JUST $25 ALL DAY! NN
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G©@ MUCHOMEXICANOBNE
MUCHOMEXICANO.COM.AU

PH. SOUTHBANK (07) 3846 5555



Mecls. Mexicans

OUR MENU IS DESIGNED TO BE SENT AS IT'S READY & SHARED

Autojile’, -

SMALL PLATES TO SHARE

HOUSE MADE GUACAMOLE W/ TOTOPOS (GF/DF/VE)

JALAPENO QUESO DIP PICKLED ONIONS, TOTOPOS (GF/V)

FRIED & SPICED BEAN DIP TOTOPOS (GF/DF/VE)

PLATO DE COMIDA SELECTION OF HOUSE MADE DIPS SERVED WITH TOTOPOS (GF/DFO/VEO)
ELOTES GRILLED CORN, CHIPOTLE MAYO, MANCHEGO (GF/DFO/V/VEO)
OYSTERS W/ MEZCAL & LIME (2) (GF/DF)

FRIED CAULIFLOWER CHIPOTLE DRESSING, PICO DE GALLO (DF/VE)
BATTERED JALAPENOS STUFFED WITH CREAM CHEESE (V)

CRISPY BABY CALAMARI TAJIN SEASONING, AIOLI (DF)

MARKET FISH CEVICHE AGAVE, AVOCADO, CHILLI, CORN CHIPS (GF/DF)
MUCHO FRIED CHICKEN COATED IN STICKY HABANERO HONEY (5)

GRILLED CHORIZO WATERMELON & SHALLOT SALSA, CHICHARRON (GF/DF)

ﬁv”‘w 2 for $17
4 3 for $23

ALL SERVED ON FLOUR TORTILLAS
GLUTEN FREE OPTION AVAILABLE +$1EA)

STICKY WAGYU BEEF CHEEK

CARAMELISED ONION, GREEN MOLE (DF)
GRILLED ACHIOTE CHICKEN

CHIPOTLE MAYO, CORN CHIP CRUMB (DFO)
ROASTED CAULIFLOWER

CHICKPEA SALSA, PICKLED CABBAGE (DF/VE) ﬂ
PULLED PORK

CHARGRILLED PINEAPPLE SALSA (DF) ﬁ

PULLED PIBIL PORK (GF/DFO)

BEER BATTERED SNAPPER

PICKLES, SMOKED POBLANO CREMA
PUMPKIN & HALOUMI

CHIPOTLE MAYO, TOASTED PEPITAS (V)

Alache Fieste LI coe vt

HOUSE MADE GUACAMOLE W/ TOTOPOS
ELOTES GRILLED CORN, CHIPOTLE MAYO, MANCHEGO
BEER BATTERED SNAPPER TACO PICKLES, SMOKED POBLANO CREMA

CHICKEN FAJITA SLICED CHICKEN THIGH, ROASTED PEPPERS & ONIONS. SERVED WITH FLOUR TORTILLAS, PICO DE

GALLO, SOUR CREAM & GUACAMOLE (GFO/DFO)
CHURROS CINNAMON SUGAR, DULCE DE LECHE OR CHOCOLATE SAUCE

PLEASE NO ALTERATIONS
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SPICED BLACK BEAN (GF/V/VEOQ)
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ALL SERVED OVER WARM TOTOPOS & QUESO
W/ PICO DE GALLO, SOUR CREAM & GUACAMOLE

GROUND BEEF & BEAN (GF/DFO)

13
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28
4EA
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17
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28
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27

QUESADILLA GROUND CHORIZO & SOUR CREAM OR SWEET POTATO & MUSHROOM
SERVED WITH BLACK BEANS, GREEN ONIONS & QUESO, GRILLED IN A FLOUR TORTILLA (VO/VEO)

ENCHILADA STICKY BEEF CHEEK OR ROASTED MUSHROOM
SERVED WITH CORN, PEPPERS & QUESO BAKED IN A CORN TORTILLA, W/ GREEN SAUCE &
DIRTY RICE (GF/VO/VEO)

LAMB BIRRIA SLOW COOKED LAMB SHOULDER & QUESO IN A CRISP FLOUR TORTILLA
SERVED WITH SLAW, PICO DE GALLO, LIME & LAMB DRIPPING

FAJITA SEARED RIB FILLET OR SLICED CHICKEN THIGH, ROASTED PEPPERS & ONIONS
SERVED WITH FLOUR TORTILLAS, PICO DE GALLO, SOUR CREAM & GUACAMOLE (GFO)

PLANT BOWL MARINATED & SHREDDED JACKFRUIT, DIRTY RICE, BEANS, PICKLES, AVOCADO,
PICO DE GALLO, GREEN MOLE (GF/DF/V/VE)
ADD GRILLED ACHIOTE CHICKEN / FRIED HALLOUMI

EL CAMARON AL MOJO DE AJO SEARED PRAWNS IN CHIPOTLE & GARLIC W/ CHERRY TOMATOES
SERVED WITH FLOUR TORTILLAS, PICO DE GALLO, SOUR CREAM & GUACAMOLE (GFO/DFO)

Qidey

SPICED FRIES
SHOESTRING FRIES, SPICED SALT & AIOLI (DF/V/VO)

DIRTY RICE
BAKED YELLOW RICE, WILD RICE, CORN, PIMIENTOS, LIME & CORIANDER (GF/VE)

ADD:
SOUR CREAM, JALAPENOS, PICO DE GALLO
HOUSE MADE GUACAMOLE
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274 HAWTHORNE ROAD, HAWTHORNE, QLD 4171

)
q ALSO FIND US AT HAWTHORNE
j
CHURROS CINNAMON SUGAR, DULCE DE LECHE OR CHOCOLATE SAUCE (DFO/V) 12
+ ICE CREAM +6
PASTEL DE CHOCOLATE Y CHILE MOIST CHOCOLATE CAKE WITH A HINT OF CHILLI 14

SERVED WITH SOUR CREAM & AGAVE SYRUP (GF/V)

PLEASE NOTE, ONE BILL PER TABLE, THANK YOU // *15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS // DIETARIES: GF-GLUTEN FREE, DF-DAIRY FREE, DFO-DAIRY FREE OPTION, V-VEGETARIAN, VO-VEGETARIAN OPTION, VE-VEGAN, VEO-VEGAN OPTION



