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2 NS > MARGARITAS ER3e
- /“‘\ \\ ]9/69 ......
7 i\ Wy . El Mex Classic Margarita A st S WOk
Teremana Blanco Tequila, Cointreau, fresh lime, " ‘
i i R oD . (30mL each)
efin Sl i Cfgena 20,69 Y\ life happens, equila helps
Margarita Picante ~" Vi s
* Spicy habanero, fresh lime, Teremana Blanco Tequila,
Cointreau, Jalapenos, tajin salt rim, agave E‘ H
Tommy's Margarita 21/70
* Teremana Reposado Tequila, Fresh lime, Tajin salt rim, agave (4 serves)
. —— KITCHEN & BAR —
Submarino 24
* Corona beer submerged in our classic margarita GLENELG
Frozen Margaritas 21/70
* Strawberry margarita (4 serves) - ._ - —— — — — —
Mango margarita T
Passionfuit margarita T |'| I RSTY OWE Rs
. Coconut Margarlt.a . ) ]9/69 Marga rr['a madr\ess
1800 coconut Tequila, fresh lime, agave & coconut rim (4 serves) wilhy mini shon
Passionfruit Margarita (New) (Approx 6 serves) $99 each . H
* Tequila Blanco, Triple sec, Passionfruit pulp, lime juice, agave AL Strawberry « Mango - Blue Electric : WI."TE/BIANCO WINE
Ter e T T (e : Classic » Spicy « Coconut Pauletts ‘White Label’ Riesling (Clare Valley) 11.5 45
R & | e S VYR D
Tequila Blanco, Black Berry, Triple sec, lime juice, agave 21/70 ~ Artwine “Wicked Stepmother” Fiano (Clare valley) 55
é Mr.Riggs ‘Woodside’ Sauvignon Blanc (adelaide Hills) 12 50
\ Upgrade V;lfil Los I§Ieit-::lI\II\.IsieI-rllos Azezcakhggesnm Tequila, COCTEI_ES d’Arenberg ‘The Olive Grove’ Chardonnay (Mclarenvale)  11.5 45
atron, Don Julio, Herradura . @
S~—o10 —_ °
%@ - Red WiNe
* Paloma 20/69
CI" E l.AS PlEASE ( BE ER) Fresh Lime, Grapefruit and Teremana BlancoTequila. (4 serves) Mr. Riggs “Valerie’ Pinot Noir (adelaide Hils) 125 55
« Mojito 21,/69 Pindarie Rl?k Taker :I'empranlllo (Barossa) 12 50
o Corona 10.50 Bacardi, Mint, Lime, Soda RIECATE) Glaetzer ‘Bishop’ Shiraz (sarosso) 65
+ Coopers 10 Choice of Classic, Passionfruit, Blackberry Pindarie ‘“Western Ridge’ Shiraz (arossa) 12 50
*  Sol (Mexico) 10.50 * Espresso Martini 20.50 .
* Pirate Life Pale Ale 11 Vodka, Tia Maria, Coffee shot, Caramel, . ROSE/ROSAdO W| NE
* Pacifico (Mexico) 12 Cocoa Decoration. , )
. Modelo (Mexico) 12 ) . Koonara ‘Flowers for Lucy’ Moscato (Coonawarra) 11 40
A . * Mexico City Colada P Koonara ‘Emily May’ Rosé (Coonawarra) 1 40
» Somersby Apple Cider 10 White rum, Coconut, Pineapple, y y
Fresh Lime. o o
Make it Ghelada + $ 4.50 . ARI(I.' W| E
(Salt rim, lime juice) Make it spicy for extra kick * Long Island 22 Sp NG N

_______________________________________________________________ Vodka, Gin, White Rum, Cointreau, Tequila blanco,
Lemon & Cola, Tajin salt rim

AqUAs FRESCAS (NON‘A[C) . Sweet Kiss 21.50 Pauletts ‘Trillians” Sparkling Red 2001 piccolo (Clare Valley) 14

Artwine ‘Bianca’ Prosecco (Adelaide Hills) 55

Pauletts ‘Trillians’ Sparkling White 200mL piccolo (Clare Valley) 14

Vodka, lime juice, soda, raspberry juice.

* Lemon Lime Bitter 9 )
Lemon, Lime Bitters, Lime Juice, Lemonade, Cinnamon sugar. ° \I;Udkl’(on:‘! (Must-Tryl) ' L 22 So ﬁ- d Ri N ks
odka, Passoa, agave, pineapple juice.
* Virgin Mojito 10 '
Mint, Lime, Soda. + Sareitos Moxt 4 o5 . Grapefrun Soda 6
Choice of Classic, Passionfruit, Blackberry S o 12/39 arrifos Mexican soda b * Sparkling Water 7
« Mexi Passi ANGRIA (4 serves) ( Cola, Guava, Mango, Mandarin, « Still Water Botle 4
éxicano Fassion 10 Red Sangria or White Sangria Lime, Watermelon, Pineapple )
Passionfruit Pulp, Lime juice, Lemonade, Mint. .
PO * Softies 5 * Juices ,
* Jamaica ice Tea 9.50
. \ ‘
Hibiscus Flower, Fresh Lime, Sparkling Water. S iRiTs CD?ke, CkokeS Ze.ro, gqlnfq, g:::;:le :.: \§ﬂ/
et coke, Sprite, Solo ’
* The Placebo 13 p P Apple 6.5 ‘“{\1\! i, |
Coconut Cream, Orange Juice, Pineapple, Fresh Lime. Vodk . ' . . R \‘.:,;", \
* Vodka : * Rum PO
. i . Not to consume liquor under 18 @ Y
* Whisky 13 C e Gin 13

Follow us: no

Show us how you enjoy it! Post your moments and tag
@elmexicano.com.au
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* Mexican style corn (GF)(VGO) 8 (1pc)
Slightly grilled corn with chipotle aioli, Mexican cheese, tajin & herbs. 14 (2pc)
- Jalapeno Poppers 8 (2pc)
Stuffed with a mixture of cheese, spices, and risotto rice, 14 (4pc)
crumbed and deep fried, served with house aioli.
* Flauticas $10 (2pcs)
Rolled flour tortilla filled with your choice of protein and $16 (4pcs)
served with house made salsa and sour cream.
(Beef, pork, chicken, chorizo, veggie)
+ Bl il UL Chicken + $2, Beef + $2, Pork + $2, ChiliCon Came + 52 |-G
Deep fried beer battered chips served with Garlic or Chipotle Aioli. Chorizo é‘ Potato + '$2’ Pan Fri,ed Veggie + 1.50 TOSTAdAS 2 serves (GF)(VGO)
* Totopos (GF)(VGO) 12.50

1

i

1
) ) ) I Oven baked, crispy tortillas, lettuce, frijoles, pico de gallo, cheese, verde
Oven baked corn chips with guacamole & your choice of salsa. :
\

) ) . . salsa, Avacado crema, Tajin, + $2 Add on beef, pork, chilli con carne
And your choice of protein +$3 (chicken, beef, pork, pan fried

°
chorizo, chilli con carne, pan fried veggies). M AI N s B —— -7

- Loaded papas bravas (V/GO) 14.50 £ N\
Fried potato chips with melted mozzarella cheese, house * Nachos (CF)(VGO) ~a6™ 22.50 PESCAdiI.I.AS 24.50 (3 pC)

made salsa with your choice of protein (Chilli Con Carne, Veggie, Pan-cooked seasoned fish with onion and tomato then folded into fresh tortillas, to lightly crisped

¢ ! i S Corn chips with melted cheese, pico de gallo, beans, sour cream,
chorizo, chicken, beef, pork). served with house made Aiolis. for a perfect golden crunch. Served with house made garlic Aioli, slaw, and a drizzle of house salsa.

chipotle aioli, Jalapenos + your choice of protein.

* BBQ Wings 15.50 (4pc) - Quesadillas 22.50 D O B DO B S S B S o -
Chicken wings marinated with Mexican herbs and spices, deep fried & Crispy flour tortilla, filled with cheese and your choice of profein
finished with bbq sauce w sesame seeds. served with salsa, pico de gallo, sour cream, and chipotle aioli.
- Chilli con carne (GF) (Minced, Muddled & Mastered) 16.50 Maiét i# Quesabirria + $ 2.5 (served with consume)
A rich stew made from beans, ground beef, tomatoes, chilli and spices, o Chimichanga (VGO) 23.50
sour cream and house salsa on side, served with crunchy corn chips. Deep fried burrito, filled with your choice of protein, served with
- Salt & Pepper Squid 20.50 rice, lettuce, pico de gallo, salsa, sour cream and chipotle aioli.
Freshly marinate squid served with EL Mexi fries and salad and house aioli.
» Chilaquiles Rojos (GF)(VGO) ~a¥" 22.50
Pan-seared choice of protein served atop crispy tortilla chips tossed in our vibrant house
D ESSERTS made salsa roja and cheese. Finished with jalapenos, Pico de Gallo and house aioli.
+ Enchilada (VGO) 24.50 W1y
¢ Churros Oven baked tortilla with cheese and special enchilada salsa, filled with your \\\\\\\ 17
choice of protein, served with rice, beans, pico de gallo, sour cream, -~ :‘\““,":

- Z S
PN

chipotle aioli and choice of salsa. - ’/“ N
. Sizzling Faijita (GF)(VGO) 2850 /it

* Churro Chips

Prepared in a hot sizzling plate with your choice of protein
(chicken, steak, tofu, fish),cooked with onion, mushroom, capsicum, salsa

served with pico de gallo, corn tortillas, sour cream, rice and beans.

* Spanish Paella (GF)(VGO) 28.50

Prepared in hot sizzling plate with Spanish rice, your choice of
protein (steak & chicken, prawn & chorizo or tofu vegetarian)

> Tres Leches Cake

cooked with onion, capsicum, mushrooms, garlic and salsa.

 Seafood Curry Paella (GF) (Chef's new twist) 34

Prepared in a hot sizzling plate, Spanish rice, barramundi fish, mussels,
prawns, scallops, curry cooked with onion, capsicum and garlic.

B U Rq ER  Burrito Del Mar (Pan and oven cooked seafood fiesta) 34

* Burger + Chips (VGO) 20.50 Pan seared prawns, scallops and barramundi fish, sautéed with onions, peppers,
and garlic. Served with Mexican rice, Pico de Gallo, and a touch of house made
sauce garlic aioli, then rolled with tortilla and oven-finished with melted cheese.

Homemade Guacamole $ 3.50
15% public holidays surcharge

“Allergy Warning : Menu items may contain or come into contact Gluten free (GF) | Vegan opﬁon (VGO)
with wheat, eggs, nuts & milk. Ask our staff for more information.”

(Pulled beef/pulled pork/ chicken patty/ veggie patty )

Cheese, slice onion and tomato, mix salad, Mexican slaw, guacamole,
avocado crema, homemade aiolis served with jalapenos & Mexican fries.

All the dishes are garnished by coriander, corn or onions. AN | N,

EL MEXICANO KITCHEN & BAR e



