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 stuffed with spicy chorizo meat, serve with chipotle cream dip.
28

MILANESA
Breaded Veal Cutlet. You will find 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 flavours.
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, coffee liqueur, grapefruit juice, coke
22
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ENTRADAS

chips & salsa (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

quesadillas (V) 20
gueso, tomato, onion, cilantro, salsa roja, guacamole, crema

nachos (V) 20
frijoles negros “refried beans”, chipotle, cheese sauce, jalapenos, guacamole, crema, pico de gallo
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jalapeno rellenos (V) 26
queso, soy butter, fresh jalapenos, pomegranate, cotija

chorizo rellenos 28
chorizo (pork) sausage, garlic, abol, cotija

poblano rellenos 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 salad 22
tortilla basket, grilled chicken, guacamole, queso, tomato, crema, mixed greens

sopa de tortilla de tomate (V) 16
tomato and tortilla soup, tortilla crisps, crema

TORTILLA DISHES

crab empanadas with annatto seeds 40
crab lumps, queso, masa, salsa roja, spinach rice, frijoles negros “retried beans”

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

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

maxi “giant” quesadillas de chilorio 34
chilorio "pork”, queso, guacamole, frijoles negros “refried beans”,

margarita’s original kitchen sink burrito 30
chicken, beet, chorizo, frijoles negros “refried beans”, queso, salsa roja, spinach rice
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mixed mushroom corn taco with queso oaxaca (V) 30
wild mixed mushrooms, poblano, salsa roja, corn, mixed salad
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BUILD-YOUR-OWN

carne asada 68

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

guajillo & ancho chile coffee-rubbed short ribs in red mole 58
USA black angus short ribs, frijoles negros “refried beans”, mixed salad, corn tortillas

fajitas “fa-hee-tas” 38

salsa roja, guacamole, queso, crema, flour tortillas
chicken / heef

carnitas de puerco “pork carnitas” 34
oulled pork, salsa roja, salsa verde, pickled onions, guacamole, crema, corn tortillas
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ESPECIALIDADES

huachinango a la veracruzana 34
red snapper, tomatoes, crema, spinach rice, trijoles negros “retried beans”, mixed salad
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cordero en salsa rojas “lamb shank” 38
lamb shank, adobo, root vegetables, frijoles negros “retried beans”, mixed salad, tlour tortillas

costilitas con chile ancho y kahlua 42
USA St. Louis pork ribs, ancho, kahlua, potato fries, mixed salad

pollo de lima y tequila 32
tequila chicken, lime, chipotle crema, spinach rice, frijoles negros "“refried beans”, mixed salad

SIDES.. .s

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

POSTRE. . .18

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

tres leches citrus cake
"three milks”, lemon and orange zest

kahluamisu
kahlla, orange liquor, chocolate, strong coffee, mascarpone, sponge tingers

mexican fried ice cream
strawberry and chocolate sauce, cinnamon apple, toasted almonds, mint
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churros
dusted cinnamon sugar, coconut ice cream, chocolate sauce, strawberry jam
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(V) vegetarian
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) PREMIUM TEQUILAS

blanco “silver tequila”
24 (60ml) /160 (500mI) / 190 (750ml)
fresh, crisp agave taste

, , | | margarita’s private cask / milagro
margaritas. We house a selection of cocktails, premium

tequilas, mezcals and specially curated wine. Select reposado “rested tequila”

32 (60ml) / 240 (750ml)
wood barrel aged, min 2 - 12 months
margarita’s private cask / 888 tres ochos /

beverages are available by the glass, pitcher (5 gls),
bottle, or bucket (6 btls). Please enjoy responsibly.
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AGUAS FRESCAS

fruit juices 10
lime / orange
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virgin margaritas 10 gls / 40 ptr
non-alcoholic
lime / strawberry / mango

mocktails 10
non-alcoholic
mojito / colada / shirley temple

lemon and honey 10
warm or cold

iced lemon tea 10

water 3
by the bottle
sparkling / still

sodas 3
by the bottle
mexican coke / coke zero / sprite

te “tea” 8
english breakfast / peppermint / chamomile

BEBIDAS CALIENTES

classic coffee 8

brewed with lavazza beans

cafe de olla / cafe de leche / americano /
expresso / cappuccino

kahlua coffee 20
coftee, kahlUa, whipped cream

patron X0 coffee 20
coftee, patron XO coffee liquor

COCKTELES

margarita especials 26
silver, cointreau, agave nectar, lime, reposado
shooter

margarita de la casa 21 gls / 84 ptr
silver, cointreau, lime
lime / blue / mango / strawberry

grand margarita 24 gls / 96 ptr

reposado, grand marnier, lime

patron silver margarita 26 gls / 104 ptr
patron silver, cointreau, agave nectar, lime

chili lime margarita 24

silver, ancho reyes verde, agave nectar, lime, chili

salted rim

tamarindo 24

mezcal, cointreau, tamarind, agave nectar, lime, chili

salted rim

mexican bulldog 26
ime margarita, overturned corona beer

mexican sangria 21 gls / 84 ptr
merlot, brandy, fruit, soda

pina colada 22
dark rum, malibu, pineapple, coconut

mexican mojito 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 cafe /
agavero / kahlua

CERVEZA
12 btl /60 bckt

corona / san miguel pale / peroni

ricardo / patron / milagro select barrel

anejo “aged tequila”
40 (60ml) / 320 (750m])
oak barrel aged, min 1 year

casa cofradia 2 years / milagro select barrel /

don ramon platinum / patron

ULTRA PREMIUM TEQUILAS

by the bottle

jose cuervo 400

reserva de la familia extra anejo

la cofradia 360
baldon extra anejo, 2x distilled

cavas agave 400
extra anejo, 3x distilled

don ramon 1200
limited edition swarovski anejo

PREMIUM MEZCALS
32(60ml) / 240(750ml)

montelobos espadin 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 distilleo

trascendente blanco ensamble
twice distilled, smoky, honey-like sweetness

dohba ensamble mexico
80% papalometi, 20% amber

ilegal anejo 13 months
fresh, citrus, smoky, cocoa-like finish

RED WINE
25 gls / 80 btl

villa poggio salvi caspagnolo

chianti del colli senesi DOCG
italy, 2019/21

robert mondavi private selection

rum barrel-aged merlot
USA, 2019

miguel torres cordillera

reserva especial carménere
Chile, 2019

mount riley marlborough
pinot noir
New Zealand, 2020

chateau haut caillou

lalande-de-pomerol merlot
France, 2018

WHITE WINE
25 gls / 80 btl

domaine fournier pere et fils

‘f de fournier’ sauvignon blanc
France, 2021

giusti longheri
pinot grigio delle venezie DOC
'taly, 2020

xanadu DJL

chardonnay
Australia, 2020

ROSE
25 gls / 80 btl

mathilde chapoutier grand ferrage

cOtes de provence
France, 2020

SPARKLING
80 btl

bolla conegliano valdobbiadene

prosecco superiore de brut DOCG
'taly, 2021
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a hominal fee will apply to all takeaway boxes

all prices are subject to service charge & prevailing GST




