
MARGARITA’S “LO HEI”                                                           
Our take on the traditional CNY must-have dish. Mix julienned vegetables, chili, and smoked 

salmon trout laced with a margarita sauce. Topped with bunuelo crisps to complete that 
symbolic toss. This is an individual portion.

18

CHORIZO EMPANADAS                                                                                                                           
Masa turnovers stu�ed with spicy chorizo meat, serve with chipotle cream dip.

28

MILANESA
Breaded Veal Cutlet. You will �nd this dish on the menu of almost any good restaurant in 

Northern Mexico. This dish is always served with Rajas (fried strips of chile, onion, and squash), 
Refried black beans, Guacamole, tortillas and lime half. This combination is delicious and 

uniquely Mexican. 
38

SCALLOPS WITH BALSAMIC SAUCE AND MASHED AVACADO                                                                                                    
Seared Hokkaido sweet scallops, laced balsamic brown sauce; served on a bed of mashed 

avocado.
40

HALIBUT WITH WILD MIXED MUSHROOMS                                                                                                                
This is one of our favourite ways to cook halibut—wrapped in corn husks and then in foil. It’s 

rustic in presentation yet sophisticated in �avours.
36

BUNUELOS A LA VERACRUZANA
Fritters, Veracruz Style. Served with cinnamon, anise seed brown sugar syrup, and coconut ice 

cream.
16

PASSIONFRUIT MARGARITA
Silver, Cointreau, Passionfruit 

21                                                              

PALOMA NEGRA
Mezcal, co�ee liqueur, grapefruit juice, coke

22                                                              

M                  ’SARGARITA
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n e u v o  l u n a r



M
ENTRADAS

chips  & sa lsa  ( V )  14
corn tortilla chips, salsa roja, salsa verde

guacamole & chips  ( V )  18
hass avocado, serrano, cilantro, lime

queso fundido 26       
broiled Oaxaca cheese, chorizo, serrano, pico de gallo, corn tortillas or corn chips         

quesadi l las  ( V ) 20
queso, tomato, onion, cilantro, salsa roja, guacamole, crema

nachos  ( V )  20 
frijoles negros “refried beans”, chipotle, cheese sauce, jalapeños, guacamole, crema, pico de gallo

ja lapeño re l lenos  ( V )  26
queso, soy butter, fresh jalapeños, pomegranate, cotija

chor izo  re l lenos 28
chorizo (pork) sausage, garlic, abol, cotija

poblano re l lenos 28
wrapped fresh poblano, chorizo, queso, salsa roja, crema, pomegranate

elote  asados “street  corn”  ( V )  18
sweet corn, pasilla, mayo, cotija, lime

chicken grande taco sa lad 22
tortilla basket, grilled chicken, guacamole, queso, tomato, crema, mixed greens

sopa de tort i l la  de tomate  ( V )  16
tomato and tortilla soup, tortilla crisps, crema

TORTILLA DISHES

crab empanadas with annatto seeds  4 0
crab lumps, queso, masa, salsa roja, spinach rice, frijoles negros “refried beans”

chicken enchi ladas  28
salsa verde, frijoles negros “refried beans”, queso, spinach rice, corn tortillas

flat  beef  enchi ladas  28
USA beef chuck, salsa roja, frijoles negros “refried beans”, queso, spinach rice, corn tortillas

maxi  “g iant ”  quesadi l las  de chi lor io  3 4
chilorio “pork”, queso, guacamole, frijoles negros “refried beans”, 

margar i ta ’s  or ig inal  k i tchen s ink burr i to  3 0
chicken, beef, chorizo, frijoles negros “refried beans”, queso, salsa roja, spinach rice

mixed mushroom corn taco with queso oaxaca ( V )  3 0
wild mixed mushrooms, poblano, salsa roja, corn, mixed salad

BUILD-YOUR-OWN

carne asada 68
NZ chilled ribeye 400g, guacamole, frijoles negros “refried beans”, crema, salsa roja, mixed salad, flour tortillas
double portion ribeye steak only +40

guaj i l lo  & ancho chi le  coffee-rubbed short  r ibs  in  red mole 5 8
USA black angus short ribs, frijoles negros “refried beans”, mixed salad, corn tortillas

fa j i tas  “ fa-hee-tas”  38
salsa roja, guacamole, queso, crema, flour tortillas
chicken /  beef

carni tas  de puerco “pork carni tas ”  3 4
pulled pork, salsa roja, salsa verde, pickled onions, guacamole, crema, corn tortillas

ESPECIALIDADES

huachinango a  la  veracruzana 34
red snapper, tomatoes, crema, spinach rice, frijoles negros “refried beans”, mixed salad

cordero en sa lsa  ro jas  “ lamb shank” 3 8
lamb shank, adobo, root vegetables, frijoles negros “refried beans”, mixed salad, flour tortillas

cost i l i tas  con chi le  ancho y  kahlua 4 2
USA St. Louis pork ribs, ancho, kahlúa, potato fries, mixed salad

pol lo  de l ima y  tequi la  32
tequila chicken, lime, chipotle crema, spinach rice, frijoles negros “refried beans”, mixed salad

SIDES...8 

salsa roja | salsa verde | guacamole | shredded cheese | crema | tortillas (5 pcs) | mixed salad | potato fries | spinach rice | 
frijoles negros | chipotle| jalapeño | serrano

POSTRE...18

“brownies”  a  la  mexicana
dulce de leche, walnuts, cranberries, rich chocolate ganache, frozen chocolate mousse

t res  leches  c i t rus  cake
“three milks”, lemon and orange zest

kahlúamisu
kahlúa, orange liquor, chocolate, strong coffee, mascarpone, sponge fingers

mexican f r ied i ce  cream
strawberry and chocolate sauce, cinnamon apple, toasted almonds, mint

churros
dusted cinnamon sugar, coconut ice cream, chocolate sauce, strawberry jam

                                              ( V )     vegetarian                                        



M

AGUAS FRESCAS

f ru i t  ju ices  1 0
lime / orange

virg in  margar i tas  1 0  g l s  /  4 0  p t r
non-alcoholic
lime / strawberry / mango  
 
mocktai l s  1 0
non-alcoholic
mojito / colada / shirley temple

lemon and honey 1 0
warm or cold

i ced lemon tea 1 0

water  9
by the bottle
sparkling / still

sodas  9
b y  t h e  b o t t l e
mexican coke / coke zero / sprite

té  “ tea” 8
english breakfast / peppermint / chamomile

BEBIDAS CALIENTES

c lass ic  coffee 8
brewed with lavazza beans
café de olla / café de leche / americano / 
expresso / cappuccino

kahlúa coffee 2 0
coffee, kahlúa, whipped cream

patron XO coffee  2 0
coffee, patron XO coffee liquor

COCKTELES

margar i ta  espec ia ls  2 6
silver, cointreau, agave nectar, lime, reposado 
shooter

margar i ta  de la  casa 2 1  g l s  /  8 4  p t r  
silver, cointreau, lime
lime / blue / mango / strawberry

grand margar i ta  24 gls / 96 p t r  
reposado, grand marnier, lime

patron s i lver  margar i ta  26 gls / 104 p t r  
patron silver, cointreau, agave nectar, lime

chi l i  l ime margar i ta  24
silver, ancho reyes verde, agave nectar, lime, chili 
salted rim

tamarindo 24
mezcal, cointreau, tamarind, agave nectar, lime, chili 
salted rim

mexican bul ldog 26
lime margarita, overturned corona beer

mexican sangr ia  21 g l s  / 84 p t r
merlot, brandy, fruit, soda

piña co lada 22         
dark rum, malibu, pineapple, coconut

mexican moj i to  22       
dark rum, lime, agave nectar, mint, soda

SPIRITS  
36 (60ml) / 260 (btl)

captain morgan dark rum / jack daniel’s / grey goose / 
hendrick’s / glenfiddich 12 years / black label 12 years

LICORS
36 (60ml) / 260 (btl)

rose strawberry cream / patron XO café / 
agavero / kahlúa 

CERVEZA 
12  b t l  /  60  b c k t

corona / san miguel pale / peroni

PREMIUM TEQUILAS 

blanco “s i lver  tequi la”  
24 (60ml) / 160 (500ml) / 190 (750ml)
fresh, crisp agave taste 
margar i ta ’s  pr ivate  cask /  mi lagro
                         
reposado “rested tequi la”  
32 (60ml) / 240 (750ml)
wood barrel aged, min 2 - 12 months
margar i ta ’s  pr ivate  cask /  888 tres  ochos /  
r i cardo /  patron /  mi lagro se lect  barre l

añejo “aged tequi la”  
40 (60ml) / 320 (750ml)
oak barrel aged, min 1 year
casa cofradia  2  years  /  mi lagro se lect  barre l  /  
don ramón plat inum /  patron 

ULTRA PREMIUM TEQUILAS
by the bottle
 
jose  cuervo 400 
reserva de la familia extra añejo

la  cofradía  360 
balón extra añejo, 2x distilled

cavas  agave 400 
extra añejo, 3x distilled

don ramón 1200 
limited edition swarovski añejo 

PREMIUM MEZCALS  
3 2 ( 6 0 m l )  /  2 4 0 ( 7 5 0 m l )

montelobos espadín joven Oaxaca
citrus, subtle sweetness, smoky

zunte joven 100% agave Oaxaca
smooth, fruity, hint of smoke

dulce  infierno cenizo joven 100% 
100% wild agave, twice distilled

t rascendente b lanco ensamble
twice distilled, smoky, honey-like sweetness

dohba ensamble mexico
80% papalometi, 20% amber

i legal  anejo 13 months
fresh, citrus, smoky, cocoa-like finish

RED WINE
25 gls / 80 btl

vi l la  poggio sa lv i  caspagnolo
chianti dei colli senesi DOCG   
Italy, 2019/21

robert  mondavi  pr ivate  se lect ion
rum barrel-aged merlot
USA, 2019

miguel  torres  cordi l lera  
reserva especial carménère
Chile, 2019

mount r i ley  mar lborough 
pinot noir
New Zealand, 2020

château haut  ca i l lou 
lalande-de-pomerol merlot
France, 2018

WHITE WINE
25 gls / 80 btl

domaine fournier  père et  fi ls
‘f de fournier’ sauvignon blanc 
France, 2021

giust i  longher i  
pinot grigio delle venezie DOC   
Italy, 2020

xanadu DJL  
chardonnay
Australia, 2020

ROSÉ
25 gls / 80 btl

mathi lde chapout ier  grand ferrage
côtes de provence
France, 2020

SPARKLING
80 btl

bol la  conegl iano valdobbiadene 
prosecco superiore de brut DOCG  
Italy, 2021

Welcome to our bar — home to Singapore’s best 
margaritas. We house a selection of cocktails, premium 
tequilas, mezcals and specially curated wine. Select 
beverages are available by the glass, pitcher (5 gls), 
bottle, or bucket (6 btls). Please enjoy responsibly.

= = = = = = = = = = = = = = = = = = =
T H E  M A R G A R I T A ’ S  B A R
= = = = = = = = = = = = = = = = = = =

a nominal fee  will apply to all takeaway boxes                                         all prices are subject to service charge & prevailing GST                                              ( V )     vegetarian                                        


