ENTRADAS

salsas en totopos (V) 20 elote asados “street corn” (V) 18
corn tortilla chips, salsa roja, guacamole, sweet corn, chile tajin, mayo, cotija, lime
refritos drip

hongos de portobello (V) 26
nachos (V) 20 portobello mushrooms, balsamic butter,
mounded high with queso, chipotle, serrano, cotija

refritos, crema, guacamole, jalapenos

romana carbonizado con aderezo de
jalapefio rellenos (V) 26 tomatillo (V) 20
fresh jalapefos, queso, soy butter charred romaine, tomatillo, parmesan
glaze, pomegranate, cotija

TACOS Y TLAYUDA
pes ... 01702703

taco de cangrejo de caparazon blando 15/25/30
corn flake-crusted soft-shell crab tacos, guacamole, chipotle aioli

birria tacos con consomé 15/25/30
braised lamb, queso, birria chili-consommé broth

taco de pulpo al cabon 15/25/30
octopus, chorizo, potatoes, chipotle-tomatillo salsa

tlayuda de res 28
open-face Oaxaca tortilla, sliced striploins, quesillo, refritos, mole negro

QUESADILLA ¥ ENCHILLADAS

quesadilla con hongos (V) 26
wild mixed mushrooms, asparagus, feta, serrano crema

quesadilla de pollo adobado 26
chipotle-adobo grilled chicken, glazed garlic butter

enchiladas de batata (V) 26
roasted sweet potato, jalapenos, green tomatillo sauce

enchiladas de jaibas al horno 36
crab meat, almonds, cilantro, queso, tangy lemon-tomato sauce

PRINCIPALE

carne asada 68 carnitas de puerco “pork carnitas” 38
NZ chilled ribeye 400g, guacamole, crema, oven slow-roasted pulled pork, salsa roja,
salsa, refritos, flour tortillas salsa verde, pickled onions, guacamole,

crema, corn tortillas
milanesa 42
breaded striploin cutlet, rajas (chile, onion, pescado ala veracruzana 34
squash), guacamole, refritos, flour tortillas red snapper, pimento, olives, chile
fajitas de pollo “chicken fa-hee-tas” 38 costilitas con chile ancho y kahlua 42
grilled chicken, sautéed onions, salsa roja, roasted St. Louis pork ribs, kahlda-ancho
guacamole, queso, crema, flour tortillas mole, Mexican corn bread, black beans salad

POSTRE

all desserts $18

pastel de tres leches
three-milk cake with a frozen chocolate chile mousse

kahldamisu
Mexico's answer to this Italian dessert! kahlta, orange liquor, chocolate, strong coffee,
mascarpone, sponge fingers

churros
traditional fritters, cinnamon sugar; on the side: spicy chocolate, dulce de leche, strawberry

SIDES

all sides $5

additional requests for condiments & accompaniments outside of served main dishes are
considered side orders

salsa roja

salsa verde

guacamole

crema

tortillas (5 pcs)
spinach rice

refritos “refried beans”
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(V)vegetarian |  prices are notinclusive of service charge and GST | a nominal fee will apply for takeaway boxes



WHRGHRITH’S BAR

AGUAS FRESCAS

COCKTELES

gls/ptchr

26

21/84

24/96

26

24/96

24/96

21/84

24

margarita especial

elemental silver, cointreau, agave
nectar, lime, elemental reposado
shooter

margarita de la casa

milagro silver, cointreau, lime

lime / blue / mango / pink guava
/strawberry

grand margarita
milagro reposado, cointreau, lime

patron silver margarita
patron silver, cointreau, agave nectar,
lime

tamarindo
tamarind, cointreau, trascendente
espadin, agave nectar, lime

mezcalitas
trascendente espadin, cointreau
lime / pink guava

mexican sangria
merlot, brandy, fruit, soda

mojito
dark rum, lime, agave nectar, mint,
soda

carajillo
a popular coffee-based, after-dinner
cocktail prepared with Licor 43

CERVUEZA

blt/bckt

10/50

of 6

corona

SPIRITS & LIQORS

45ml s

spirits

hot $28/bottle $250

10

virgin margarita
lime / strawberry / mango / pink
guava

virgin mojito
lime

juice
lime / orange

thirst quenchers
iced lemon tea / hibiscus / honey
and lemon (hot or cold)

water

by the bottle

san pellegrino sparkling / agua
penna natural

jarritos soda
colas / grapefruit

café “coffee”
café de olla / café de leche /
americano / expresso / cappuccino

té “tea”
english breakfast / peppermint /
chamomile

kahlaa coffee
coffee, kahlla, whipped cream

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

liqors

nixta licor de elote / patron X0 café / licor 43 / kahlla

PREMIUM TEQUILAS

Shot (45ml)/756ml
BLANCO “SILVER"

18/190

18/180

22/220

24/ 240

margarita’s elemental mina de plata
clean, crisp, strong agave flavour

milagro
bright, fresh, smooth

milagro select barrel
full-bodied, perfectly balanced

patron
soft, fresh, smooth

REPOSADO “RESTED"

22/220
22/220

22/220

22/220
24/ 240

24/ 240

ANE)O
22/220

22/220
24/ 240

24/ 240

antigua cruz
smooth, velvety, caramel, vanilla

la cofradia iguanas edition
heavy-bodied, oak frutal

margarita’s elemental select barrel
artesanal
smooth, mild spice, honey, vanilla

milagro
subtle spice, caramel, vanilla

milagro select barrel
triple distilled; woody, chocolate

888 tres ochos
sweet, woody, hints of cherry

“AGED"

la cofradia
heavy, strong, vanilla

la cofradia baldn
soft, fruity

don ramon punta diamante
cinnamon, clove, cumin

milagro
smooth, refined

W INES

gls (156ml)/ btl

ROJA

18/80  villa poggio salvi caspagnolo
chianti dei colli senesi DOCG
Tuscany, Italy, 2022

18/80  torres de sangre de toro
reserva
Torres, Spain, 2017

24/98 couronne de chabot
yannick alléno & michel
chapoutier
Saint-Joseph, France, 2019

24/98 robert mondavi private selection
rum barrel-aged merlot
California, USA, 2021

SPARKLING

-/80  bolla

prosecco DOC rosé extra dry
Veneto, Italy, 2022

ULTRA-PREMIUM
TEQUILAS

Shot (45ml1)/750ml

40/400

jose cuervo
reserva de la familia extra
afiejo

don ramon
limited edition swarovski
extra afiejo

PREMIUM
MEZCALS

Shot (45ml1)/750ml

24/ 240

22/220

24/ 240

montelobos espadin joven Oaxaca
citrus, subtle sweetness, smoky

trascendente ensamble espadin
toblana cuishe artesenal blanco
twice distilled, smoky, honey-like
sweetness

don ramén joven
100% agave salmiana, subtle fruity,
smoky

BLANCO

18/80

18/80

24/98

24/98

domaine fournier pére et fils
‘f de fournier’ sauvignon blanc
Loire Valley, France, 2023

ruffino lumina pinot grigio
delle venezie DOC
Italy, 2023

couronne de chabot
yannick alléno & michel
chapoutier

Saint-Joseph, France, 2020

croix de chabot

yannick alléno & michel
chapoutier

Saint-Joseph, France, 2021

prices are not inclusive of service charge and GST



