
E�radas & Ensaladas
(APPETIZERS & SALAD)

SALSA ROJAS EN VERDE             
Corn tortilla chips with red and green sauce

10

QUESO FUNDIDO  
Cheese fondu. Broiled Oaxaca cheese with chorizo 

and chili, served with corn chips or corn tortillas
18

CHILE CON QUESO                   
Hot cheddar cheese & chili dip with corn chips

16

GUACAMOLE WITH CHIPS
16

QUESADILLAS
Toasted tortilla cheese turnovers laced with toma-

toes, onions, cilantro, and chipotle; guacamole, sour 
cream and pico de gallo complements this classic

18
Add Chicken or Beef or Shrimp

21

NACHOS 
Mounded with black beans, chipotle, cheese sauce, 
jalapenos, guacamole, sour cream and pico de gallo

18
Add Chicken or Beef or Chorizo

21

JALAPENO RELLENOS
Deep fried Jalapeños stu�ed with cheese

24 

CHORIZO SONORENSE
Chorizo sausages (pork) sautéed with whole garlic, 

chile abol, and sherry
24

HONGOS CON AJOS EN VINAGRE
Portobello mushroom with garlic and balsamic 

brown butter
26

ELOTE ASADOS
Mexican style street corn

12 

ENROLLADOS
Crisp tortilla rolls, with chicken and cheese �llings, 

topped with salsa, guacamole and sour cream
20

PANUCHOS DE CAZON
Stu�ed �sh tortillas - a specialty of the 

Yucatan península
18

CHICKEN GRANDE TACO SALAD
Huge tortilla basket �lled with crisp vegetables, 

beans, cheese, tender grilled chicken �llets, 
guacamole and sour cream

20

SOPA DE COLIFLOR Y CHAMPINONES 
Cauli�ower and mushroom soup

14

SOPA DE TORTILLA A LA MEXICANA                
Mexican tortilla soup

14

Especialidades
(SPECIALITIES)

ENCHILADAS DE CANGREJO
Crab enchiladas - our signature dish! Stu�ed with 

delicate crab meat and topped with tomato pepper 
sauce. Served with the perfect complement – smooth 

sour cream and toasted almonds
36

ENCHILADAS VERDES DE POLLO 
Chicken enchiladas with green tomatillo sauce

20

ENCHILADAS ROJAS DE CARNE          
Beef enchiladas

20

ENCHILADAS DE CERDO
Pulled-pork enchiladas

20

ENCHILADAS DE BATATA
Roasted sweet potato and jalapeño enchiladas with 

tomatillo salsa
20



TRADITIONAL BURRITO
A favourite - stu�ed with beans, cheese, and your 

choice of grilled red snapper with chipotle, or chicken 
with green tomatillo sauce, or beef with red sauce

20        

KITCHEN SINK BURRITO
Our signature burrito dish - with chicken, beef, and 

everything else but the kitchen sink!
26

CHIMICHANGA
A wheat tortilla stu�ed with cheese and beans, and 
your choice of chicken or beef or chorizo. Fried till 

crisp. Topped with salsa, guacamole and sour cream
20

TACOS DE MEXICANA DE ADOBADOS
3 pieces of Chicken or beef grilled tacos with 

chipotle cream sauce
22

SPICY SHRIMP TACOS 
3 pieces, served with garlic sauce

26

TACOS DE CANGREJO DE CONCHA BLANDA                                  
Soft shell crab tacos

26

HUACHINANGO A LA VERACRUZANA
Red Snapper cooked with tomatoes, capers, olives 

and herbs - like how it’s done in the City of Veracruz
34

FLETAN “ENCORNFLECADO” EN SALSA VERDE CON 
ESQUITES FRITOS                             

Corn�akes crusted halibut �llet with roasted green 
tomatillo sauce and fried corn

34

CARNE ASADA 
Grilled ribeye steak (300 gms), mexican style, served 

with a sampling of guacamole, beans, sour cream, 
salsa, and tortillas

52

BISTEC TOMAHAWK AL CHIPOTLE 
Wagyu Tomahawk steak (+1kg) in tomatillo chipotle 

broth, served with Mexican rice and black beans
160

CORDERO EN BORREGO EN SALSA ROJAS
Slow-braised lamb shank in traditional adobo sauce. 

Served with warm tortillas and salad on the side
38

CARNITAS DE PUERCO
Slow oven-roasted pork carnitas done the traditional 
way. Served with warm corn tortillas, salsa rojas, salsa 

verde and guacamole
32

COSTILITAS CON CHILE ANCHO Y KAHLUA
Ancho and kahlua pork ribs

38                          

POLLO DE LIMA Y TEQUILA CON ADOBADIDAS  
Tender chicken �llets laced with tequila and lime 
juice, cooked with a spicy red chili cream sauce

28

FAJITAS
Pronounced as (Fa-hee-tas); served with sautéed 
green chilis and onions, �ve pieces of warm tortillas, 
guacamole, sour cream,  jack cheese, red salsa, and 
accented with a squeeze of lemon.

Your choice of:
Chicken or Beef or Vegetables     (32)

or
Chicken & Beef or Red Snapper or Shrimps (36)

Po�res
(DESSERTS)

“BROWNIES” A LA MEXICANA CON HELADO 
Y DULCE DE LECHE 

Mexican brownies with “burnt” caramel sauce, 
served with coconut ice cream. 

16

TRES LECHES
There are indeed “three milks” that go into this 

beloved cake
16

KAHLUA TIRAMISU
Kahlua, chocolate, strong Mexican Co�ee, cheese, 

and sponge �ngers
16



BUNUELOS CON MOL DE PILONCILLO 
 Flatter than the traditional pu�s of Spain, enjoy these 

air-light fritters with ice cream and piloncillo syrup
16

MEXICAN FRIED ICE CREAM
A favourite! Crisp on the outside, with a lusciously 

cold, creamy centre, laced with a boozy 
chocolate sauce

16

CHURROS
Traditional fritter sticks, dusted with cinnamon sugar. 

Serve with chocolate sauce
16

Aguas Frescas
(NON-ALCOHOLIC)

JUICES
Lime/Lemon/Mango/Orange/Prickly 

Pear/Pineapple/Pink Guava/Pomegranate/
Strawberry/Tamarind/Tomato

Pitcher of 5 glasses (32)
By the glass (8)

 VIRGIN MARGARITAS         
Lime/Strawberry/Mango/Pink Guava/
Prickly Pear/Pomegranate/Tamarind

Pitcher of 5 glasses (32)
By the glass (8)

MOCKTAILS
Gunner/Candy Floss/Virgin Mojito/

Virgin Colada/Shirley Temple
By the glass (9)

REGULAR/LEMON ICED TEA
Pitcher of 5 glasses (28)

By the glass (7)

MINERAL WATER
San Pellegrino/Aqua Panna (500ml)

By the bottle (6)

SODAS
Coke/Coke Light/Sprite/Tonic Water/

Soda Water/ Ginger Ale
6

Cafe & Te
(COFFEE & TEA)

We use Lavazza Gran Espresso Co�ee Beans due to its 
well-balanced, rich and creamy pro�le, which exudes 
notes of cocoa and black pepper. 

CAFÉ DE OLLA
Co�ee with piloncillo syrup and cinnamon

6

CAFÉ DE LECHE
Milk co�ee with piloncillo syrup and cinnamon

6

CAFÉ AMERICANO/EXPRESSO/PICOLO/CAPUCHINO/ 
MACCHIATO/LATTE

By the cup (6)
Additional shot (1)

CAFÉ KAHLUA
Co�ee, Kahlua and whipped cream

16

CAFÉ PATRON XO
Co�ee, Patron XO co�ee liquor

18

TEA
English Breakfast/Mint/Chamomile/

Ginger/Earl Grey/Green Tea
6

Bebidas Calie�es  
(HOT DRINKS)

MEXICAN CHOCOLATE DRINK
Available hot or cold

8

LEMON AND HONEY
Available hot or cold

Pitcher of 5 glasses (28)
By the glass (7)

WATER WITH LEMON
Available hot or cold

1

, ,



Cocteles
(COCKTAILS)

GRAND MARGARITA
Milagro 100% Reposado, Grand Marnier, and lime 

juice - recommended ‘On the Rocks’
Pitcher of 5 glasses (78)

By the glass (19.50)

GRAND FRUIT MARGARITA
A fruity inspiration. Milagro 100% Reposado, Grand 

Marnier, and your choice of Mango/Pink 
Guava/Prickly Pear/Pomegranate/Strawberry

Pitcher of 5 glasses (80)
By the glass (20)

MARGARITA DE LA CASA 
Our house Margarita, with Milagro 100% Silver, 

Cointreau, and lime juice
Pitcher of 5 glasses (70)

By the glass (17.50)

FRUIT MARGARITA
Milagro 100% Silver, Cointreau, and your 

choice of Mango/Pink Guava/Prickly Pear/
Pomegranate/Strawberry

Pitcher of 5 glasses (72)
By the glass (18)

MILAGRO SELECTED BARREL SILVER MARGARITA
Milagro, Cointreau, Agave Nectar, and lime -  

recommended ‘On the Rocks’
Pitcher of 5 glasses (96)

By the glass (24)

MILAGRO SELECTED BARREL REPOSADO MARGARITA
Milagro, Grand Marnier, Agave Nectar, and lime - 

recommended ‘On the Rocks’
Pitcher of 5 glasses (100)

By the glass (25)

MARGARITA ESPECIAL
Chile Jalapeño/Mint Watermelon/Pinacolita/Tamarind 

By the glass (20)

MARGARITA AZUL “BLUE MARGARITAS”
Milagro 100% Silver, Blue Curacao, 

pineapple, and lime juice  
Pitcher of 5 glasses (72)

By the glass (18)

MEXICAN BULLDOG

Margarita with an upside down Corona
By the glass (24)

TEQUILA SUNRISE
Milagro 100% Reposado, orange juice, soda and the 

right amount of grenadine 
By the glass (20)

SANGRIA
Refreshing red wine cooler made with freshly 

squeezed fruit juices and liquors
Pitcher of 5 glasses (74)

By the glass (18.50)

DAIQUIRI
Dark Rum with Cointreau and Choice of lime/

Mango/Strawberry/Pink Guava/Prickly 
Pear/Pomegranate

Pitcher of 5 glasses (74)
By the glass (18.50)

PINA COLADA
We serve this smooth tropical concoction of coconut 

milk with rum and pineapple juice, topped with 
whipped cream

By the glass (18.50)

MEXICAN MOJITO         
Dark Rum, lime, fresh mint and a splash of soda

By the glass (18.50)

Cervezas
(BEERS)

CORONA, SAN MIGUEL PALE               
Bucket of 6 bottles (60)

By the bottle (12)

CHILE BEER
Corona, lime juice, hot sauce, fresh jalapeño, 

and salt rim
By the glass (13)

MICHELADA
Corona, lime juice, worcestershire sauce, 

hot sauce, and salt rim
By the glass (13)

,



Tequilas & Mezcals
Blanco, Silver or White Tequila has a fresh, crisp agave 
taste.                                                                                

Milagro Selected Barrel Silver
30 ml (16) or Bottle (288)

-
Milagro Silver                                       

30ml (10) or Bottle (180)
-

Espolon Blanco                                    
30ml (14) or Bottle (252)

-
Jose Cuervo La Familia Platino        

30ml (26) or Bottle (468)

Reposado or Rested Tequila is aged in wood barrel for 
a minimum of 2 months to a year.
                                  

Milagro Selected Barrel Reposado 
30ml (18) or Bottle (324)

-
Milagro Reposado                   

30ml (12) or Bottle (216)
-

Espolon Reposado                  
30ml (16) or Bottle (288)

-
Codigo Rosa (Rose)/Torres Rocado              

30ml (18) or Bottle (324)

Anejo or Aged Tequila is aged in a sealed oak barrel 
for a minimum of 1 year and above.

                                                 
Milagro Selected Barrel Anejo  

30ml (20) or Bottle (360)
-

Milagro Anejo                     
30ml (14) or Bottle (252)

-
Jose Cuervo La Familia Anejo   

30ml (30) or Bottle (540)

Like its cousin Tequila, Mezcal is made from Agave. The 
process is di�erent from Tequila which leads to a 
distinctly smoky and di�erent pro�le.

Pierde Almas Botanical+9 Joven 
30ml (20) or Bottle (360)

-
Los Danzantes Reposado         
30ml (20) or Bottle (360)

-
Illegal Anejo (500ml Bot)        
30ml (20) or Bottle (240)

Flavored Tequila Liqueurs is another growing trend 
enjoy over the years.

Agavero                  
30ml (15) or Bottle (270)

-
Rose Strawberry Cream
30ml (16) or Bottle (288)

-
1800 Coconut

30ml (16) or Bottle (288)

Spirits
Hendrick’s Gin

30ml (18) or Bottle (286)
-

Bombay Sapphire/Absolut Vodka/Capt. Morgan Rum    
30ml (16) or Bottle (265)

-
Kahlua                    

30ml (14) or Bottle (245)
-

Cointreau                 
30ml (15) or Bottle (255)

-
Grand Marnier/Jameson Irish Whiskey/J W Black Label          

30ml (16) or Bottle (265)
-

Jack Daniel’s              
30ml (17) or Bottle  (275)

-
Chivas Regal 12 years    

30ml (18) or Bottle (285)
-

Macallan 12 years         
30ml (20) or Bottle (305)

Our bar o�ers a selection of premium tequilas and 
mezcals,  which  are all 100% agave, served 30ml, and 
38% by volume unless otherwise stated. Please enjoy 
responsibly. We apologise if your choice is occasionally 
unavailable.



.- Reds -.
Torres Gran Sangre De Toro 
(Garnacha, Carnach, Syrah)

�� � � � � � ��� � � ��
A ripe and intense red wine, with a sensual 

background of �ne spices
-

Ru�no Lodola Nuova Vino 
Nobile Di Montepulciano DOCG

�� �� � � ������ ��
A medium-bodied wine with refreshing acidity and 

smooth, ripe tannins;  bold but well-balanced
-

Mount Riley Estate Pinot Noir
 � �� 
 �
 � 	 � ��� �� �� � � �� � �

Ripe cherry and plum characters on the nose, 
approachable with soft tannins and intense fruit 

�avor
-

Robert Mondavi Private Selection Zinfandel
� � � � ��� ��� ���� � �

Medium-bodied and slightly o� dry with a
 dark ruby colour. Worth the drink!

-
St Hallett Faith Shiraz
� � �
 � �� ��� ��� ���� � � � �� ���

This is the Shiraz which starts it all for many St Hallett 
lover. A vibrant and expressive wine

-
Chateau Haut Caillou, Lalande De Pomerol

� 
 �� � � � � ��� �� � � �
Full-bodied, �ne tannins and wrapped style

.- Sparkling -.
By the bottle (88)

Ru�no Prosecco, DOC Glera
�� � � �
 ����� ��

Crisp, clean and delicate. Refreshing and 
fruitywith a hint of sweetness

.- Whites -.
Torres Gran Vina Sol

�� � � � � � ��� � � ��
Intensely aromatic and full-bodied

-
Ru�no Lumina Pinot Grigio IGT

�� � � �
 ����� ��
Medium-bodied, lively, and well-balanced

-
Mount Nelson Sauvignon Blanc

 � �� 
 �
 � 	 � ��� �� �� � � �� � �
A dry wine with refreshingly crisp acidity

-
Yering Station Little Yering Chardonnay

�� ��� ��� ��� ���� � � � �� ���
Fresh and lively; a citrus backbone complemented 

with melon and apple �avours
-

M. Chapoutier Mirabel Viognier
� � 
 � � ��� ��� ���� �� � � �

Fine aromas of apricot, pear, and marmalade notes

M               S ARGARITA’
®

Premium Wines
All Reds and Whites 

Glass 185ml (22) or Bottle 750ml (75)

Menu prices are subjected to 10% service charge 
and prevailing government taxes. Please let your 
server know if you have any food allergies.

       Vegetarian


