


Margaritas

Classic Margarita
Tequila, Triple Sec, Fresh Lime Juice and Sugar Syrup

Jalapeno on the Rocks

Classic Margarita on the Rocks with a Spicy Twist.

Coco Ho Margarita

Coconut Margarita with Dulce de leche and Coconut Rim (Contains Dairy)

Tommys Margarita

Shaken Margarita’s Darker Brother made with Cointreau and Agave

Mexi - Colada

A Mexicano Twist on the Cult Classic Pifia Colada

Jumbo Frozen Margarita
Our Classic Margarita Blended with Ice and Topped with Agave Syrup

Jumbo Passionfruit Frozen Margarita
blended with Ice and Topped with Passionfruit Pulp

Chocolate Margarita

The Liquid Dessert - Chocolate Sauce, Amarula, Kahlua, and Chocolate
Baileys

Cucumber & Jalapeno

Fresh Blended Cucumber, Infused Jalapeno Tequila and Lime

Ruby Tuesday

Tequila Mezcal, Rhubarb and Ginger

Desert Storm

Tequila Mezcal, smokey Chipotle and Sweet Pineapple (Contains Dairy)

Add Premium Tequila

Blanco -Herradura
-Don Julio
-Patron

Reposado  -Herradura
-Don Julio
-Patron

Afiejo -Herradura
-Don Julio
-Patron

Add Mezcal

- Del Maguey Vida Mezcal
- 400 Conejos Joven Mezcal
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Cocktails

Silent Assasin

Vodka, Chili Vodka, Raspberry, Peach Schnapps, Red Bullet Chilli and Coriander Root

Summer Assasin

Our Silent Assasin's Summer Sister - Blended with Ice

White Venom

Lychee Martini - a Refreshing Lychee Martini Drawn on a Full Moon

Lime Caprioska
From the shores of Copacabana - Vodka, Muddled Lime and Agave

Passionfruit Caprioska

From the shores of Copacabana - Vodka, Muddled Lime and Passion

Mojito

A Summer Night Remedy - Rum with Muddled Mint and Lime

Pisco Sour
A Smooth Peruvian Cocktail using Grape-Brandy

Cherry Whiskey Sour

Glenfiddich Scotch Whiskey and Cherry Sour
Mexpresso Martini

The Indulgent Pick-Me-Up, Vodka, kahlua and Espresso. Shaken Hard

and Dusted with Chocolate

All cocktails made vegan apart from our Mexpresso Martini, Chocolate Margarita, Desert Storm and the rim of our

Coco Ho

Mocktails

Junior Assasin

Raspberry, Lime, Pineapple, Agave - Garnish for the Inner Child in all of us

Virgin Frozen Margarita

Lime and Apple or Pineapple Juice, Blended with Ice and Topped with Agave

Syrup - choice of Lime, Ginger or Passionfruit

Virgin Caprioska

Lime, Apple or Pineapple Juice, Lemonade and Soda Water
Virgin Mojito

Lime, Mint, Apple Juice, Lemonade and Soda Water

Virgin Pina Colada

Fresh Pineapple. Lime Juice, Coconut Milk with Dulce de Leche and Coconut Rim

21

21

20

19
20

20

21

20

20

12

12

12

12

12



Tequila

Blanco

Blue Agave in its Purest Form

Herradura 9 1800 10
Don Julio 12 Patron 11
Reposado

Rested and Aged for 2-11 months

Jose Cuervo 8 1800 12
Herradura 13 Patron 12
Don Julio 15

Anejo

Aged over 12 months

1800 13 Herrdura 13
Patron 18 Don Julio 18

Special Tequila

Coconut 1800 12

Mezcal

Del Maguey Vida Mezcal 15
400 Conejos Joven Mezcal 16

Premium Tasting Paddle 45
Blanco - 1800

Reposado - Herradura

Anejo - Don Julio

Mezcal - Mezcal of the week



Vodka, Gin, Bourbon, Whiskey, Rum
with Soda, Sprite, Coke, Coke Zero, Tonic

Soft Drinks

Soft Drinks  coke, Coke Zero, Sprite
Juice By The Glass Apple or Pineapple
Lemon, Lime & Bitters

Sparkling Water

Beers

Corona

Pacifico

Negra Modelo

4 Pines Pacific Ale - Mid Strength

Heaps Normal Quiet XPA (0% Alcohol)
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Sparkling Wine

Bandini Prosecco NV
Veneto, Italy (V)

White Wine

ATE Sauvignon Blanc

South East Australia

Aquilani Pinot Grigio
Veneto, Italy (V)

First Creek 'Regions' Chardonnay
Hunter Valley, New South Wales

Rose

The Pawn 'El Desperado' Rosé
Adelaide Hills, South Australia

Maison Saint 'AlIX' Rosé

Provence, France

Red Wine

ATE Shiraz

South East Australia

Fat Bastard Pinot Noir

Languedoc-Roussillon France

Hesketh Cabernet Sauvignon
Coonawarra, South Australia

La Bocca 'Las Calles' Malbec
Mendoza, Argentina (V)
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Events With Mexicano

In restaurant or offsite catering,
bar service and paella available
Enquire today info@Mexicano.com.au
or visit our website:
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GET SOCIAL
O@OMEXICANO_RESTAURANT

10% Surcharge applies on Sundays & Public Holidays
15% surcharge applies on Easter Sunday



