
M
ENTRADAS

ch ip s  &  sa l sa  ( V )  14
corn tortilla chips, salsa roja, salsa verde

guacamo le  &  ch ip s  ( V )  18
in-house made guacamole with hass avocado, serrano, cilantro, lime

queso  fund ido  con  chor i zo  y  sa l sa  de  ro j a s   28       
stringy melted cheese fondue with fried and crumbled chorizo. Red salsa is added before eating.

queso  fund ido  con  champ inones  y  pob lano  ( V )  28
stringy melted cheese fondue, mushrooms, and chile poblano strips; with corn tortilla chips

quesad i l l a s  ( V )  22
tortilla turnovers filled with queso and pico de gallo; served with , salsa roja, guacamole, crema
add chicken / beef / chorizo  + 3

j a l apeño  re l l enos  ( V )  2 6
fresh jalapeños, queso, soy butter, pomegranate, cotija

sh r imp  and  chor i zo  i n  ch i l e  ga r l i c  s auce   2 8
chorizo (pork) sausage, sautéed shrimps, garlic, árbol, cotija, and a splash of sherry

pob lano  re l l eno  de  ca rn i t a s  y  queso   2 8
fresh poblano stuffed with pulled pork and cheese, baked puff pastry, salsa, crema, pomegranate

e lo te  a sados  “ s t ree t  co rn”  ( V )  1 8
sweet corn, chile tajin, mayo, cotija, lime

por tobe l l o  mushrooms  ( V )  2 8
portobello mushrooms, balsamic butter, garlic, serrano, cotija

ch i cken  g rande  ta co  sa l ad   2 2
grilled chicken, guacamole, queso, tomato, crema, mixed greens; served in a tortilla basket

TORTILLA DISHES

ch i cken  ench i l adas   2 8
salsa verde, frijoles negros “refried beans”, queso, spinach rice, corn tortillas

flat  bee f  ench i l adas   2 8
USA beef chuck, salsa roja, c, queso, spinach rice, corn tortillas

bee f  b i r r i a  quesa ta cos   3 2
stewed chuck roast and short ribs sandwiched between queso tacos, dunked into a deep red consom´me

t a cos  mex i cana  de  adobadas   3 8
grilled chicken and queso tacos, topped with spicy chipotle crema; served with spinach rice and salad

roas ted  sweet  po ta to  and  j a l apeño  bur r i to  ( V )  2 8
sweet potatos, frijoles negros “refried beans”, jalapeños, queso, crema, guacamole, spinach rice, salad, 
wheat tortilla

margar i t a ’ s  o r i g ina l  k i t chen  s ink  bur r i to   3 0
chicken, beef, chorizo, frijoles negros “refried beans”, queso, salsa roja, spinach rice

t l ayuda  3 0
a large, thin, crunchy tortilla base topped with a spread of frijoles negros “refried beans”, lettuce, 
guacamole, chicken or beef or chorizo, queso, salsa

BUILD-YOUR-OWN

ca rne  a sada   6 8
a full-on Mexican steak experience. NZ chilled ribeye 400g, frijoles negros “refried beans”, crema, salsa 
roja, mixed salad, flour tortillas
double portion ribeye steak only  + 4 0

f a j i t a s  “ f a -hee - ta s ”   3 8
chicken or beef, salsa roja, guacamole, queso, crema, flour tortillas

ca rn i ta s  de  pue r co  “pork  ca rn i t a s ”   3 4
oven slow-roasted pulled pork, salsa roja, salsa verde, pickled onions, guacamole, crema, corn tortillas

pes cado  “enco rnflecado”  en  sa l sa  ve rde  con  e squ i te s  f r i t o s   4 0
cornflakes-crusted halibut fillet with roasted green tomatillo sauce and fried corn

ESPECIALIDADES

huachinango a  la  veracruzana  38
a classic dish from Veracruz; baked red snapper fillet with tomatoes, capers, olives and pimientos

cordero en sa lsa  ro ja  “ lamb shank”  38
braised 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 6
roasted St. Louis pork ribs, chile ancho and kahlua; served with broiled potatoes and vegetables

lomo de cerdo a l  tequi la  y  l ima con chipot le   38
grilled USA pork loin, tequila, citrus, and chiles - topped with chipotle sauce; served with spinach rice, frijoles 
negros “refried beans” and salad

SIDES 
all 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
all desserts  18

“b rown ies ”  a  l a  mex i cana
dulce de leche, coconut ice cream

ch i spas  de  choco la te  l e che  f r i t a  “ f r i ed  mi l k ”
crisp on the outside, with a lusciously creamy centre; studded with dark chocolate, topped with cinnamon 
apple, coconut ice cream, and drizzled cinnamon syrup

kah lúamisu
Mexico’s answer to this Italian dessert! kahlúa, orange liquor, chocolate, strong coffee, mascarpone, 
sponge fingers

chur ros
traditional fritters dusted in cinnamon sugar; with coconut ice cream, chocolate sauce, strawberry jam

                                              ( V )     vegetarian                                        



M

COCKTELES
gls / ptr

margar i ta  espec ia l   2 6  /  1 0 4
elemental silver, cointreau, agave nectar, lime, 
elemental reposado shooter

margar i ta  de la  casa  2 1  /  8 4  
milagro silver, cointreau, lime
lime | blue | mango | strawberry

grand margar i ta   24 / 96 
milagro reposado, cointreau, lime

patron s i lver  margar i ta   26 / 104 
patron silver, cointreau, agave nectar, lime

tamarindo  24 / 96
montelobos espadín, ancho reyes verde, tamarind, 
agave nectar, lime, tajin salted rim

cantar i tos   24
a traditional Mexican drink enjoyed for generations; 
combines reposado tequila, citrus, jarritos grapefruit. 
Served in a traditional cantaritos clay mug with tajin 
salted rim

mexican bul ldog  2 6
lime margarita, overturned corona beer

mexican sangr ia   21 / 84
merlot, brandy, fruit, soda

michelada de pas i l la   20
a classic spicy Mexican beer and tomato juice cocktail

mezcal  mangonada  24         
a vibrant drink made with juicy mangoes, chamoy, and 
lime-chile seasoning

palenque  24       
its distinctly smoky flavour is enhaced by the taste of 
ground hibiscus flower, orange liqueur, and lime juice

t res  chi le  margar i ta   24       
the perfect balance of ancho, guajillo and jalapeño, 
combined with blanco tequila, orange liqueur, and 
lime juice
 
mexican moj i to   24       
dark rum, lime, agave nectar, mint, soda

cara j i l lo   24       
a popular coffee-based, after-dinner cocktail 
prepared with Licor 43

SPIRITS & LICORS  
36 per shot (60ml) / 250 per btl

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

licors
rose strawberry cream | patron XO café | agavero | 
kahlúa
 

AGUAS FRESCAS
gls / ptr

ju ice   1 0
lime | orange

virg in  margar i ta   1 0  /  4 0  
lime | strawberry | mango  
 
mocktai l   1 0
mojito | shirley temple

lemon and honey  1 0
warm or cold

i ced lemon tea  1 0

water   6
by the bottle
san pellegrino sparkling | agua penna natural 

jarr i tos  soda  6
colas | grapefruit

té  “ tea”  8
english breakfast | peppermint | chamomile

BEBIDAS CALIENTES
café  “coffee”  8
lavazza beans
café de olla | café de leche | americano | expresso 
| cappuccino

kahlúa coffee  1 8
coffee, kahlúa, whipped cream

CERVEZA 
13 per btl / 65 per bckt

corona | negra modelo

PREMIUM TEQUILAS
shot (60ml) /  btl

blanco “s i lver  tequi la”   
fresh, crisp agave taste 
elemental mina de plata 24 / 190
milagro silver 24 / 190
milagro select barrel 32 / 260
patron silver 32 / 260
    
                     
reposado “rested tequi la”    
wood barrel aged min. 2 to 12 months
elemental select barrel horeca artesanal 35 / 280
milagro reposado 32 / 260
milagro select barrel reposado 35 / 280
888 tres ochos reposado 35 / 280

añejo “aged tequi la”    
oak barrel aged min. 1 year
cofradia la cofradia 28 / 230
don ramon platinum christalino 35 / 280
milagro 32 / 260
milagro select barrel 35 / 280

ULTRA PREMIUM TEQUILAS
shot (60ml) /  btl
 
jose  cuervo  60 / 460 
reserva de la familia extra añejo

don ramón  950 (btl) 
limited edition swarovski añejo

PREMIUM MEZCALS  
shot (60ml) /  btl

montelobos espadín joven Oaxaca 32 / 260 
citrus, subtle sweetness, smoky

t rascendente b lanco ensamble 32 / 260 
twice distilled, smoky, honey-like sweetness

dohba ensamble mexico 44 / 340 
80% papalometi, 20% amber

don ramón mezcal  joven 32 / 260 
100% agave salmiana

ALL WINES
25 per gls (185ml) / 80 per btl

=== RED ==========================

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 ========================

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 =========================

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

=== SPARKLING ====================
by the bottle only

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

Lorem ipsum

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


