
sa l sa s  en  to topos  ( V )                                                                      12
corn tortilla chips, salsa roja, salsa verde

guacamo le  &  ch ip s  ( V )                                                                    14
in-house made guacamole dip, serrano, 
cilantro, lime, corn tortilla chips

queso  fund ido                                                                       26
broiled Oaxaca cheese fondue, crumbled 
chorizo, serrano; served with corn tortilla 
wraps/tortilla chips

nachos  ( V )                                                                                                 18
queso, chipotle, crema, guacamole, frijoles 
negros “refried beans”, jalapeños
add chicken / beef / chorizo  + 3

j a l apeño  re l l enos  ( V )                                                                       24
fresh jalapeños, queso, soy butter glaze, 
cotija, pomegranate

e lo te  a sados  “ s t ree t  co rn”  ( V )                                                18
sweet corn, chile tajin, mayo, cotija, lime

hongos  de  po r tobe l l o  ( V )                                                             26
portobello mushrooms, balsamic butter, 
serrano, cotija

ch i cken  g rande  ta co  sa l ad                                                22
grilled chicken, queso, tomato, crema, mixed 
greens; served in a tortilla basket

ench i l adas  su i za s  24
chicken, salsa verde, crema, queso

ench i l adas  de  ba ta ta  ( V ) 24
roasted sweet potato, jalapeños, green 
tomatillo sauce

ench i l adas  de  ca rne  con  sa l sa  r anche ra  26
beef, ranchero sauce, guacamole, crema

ench i l adas  de  cho r i zo  26
chorizo, pecan-prune mole 

quesad i l l a  con  hongos  ( V ) 24 
wild mixed mushrooms, asparagus, feta, 
serrano crema

quesad i l l a  de  po l l o  adobado  24
chipotle adobo, glazed garlic butter

s in c ron i zada  de  be l l o ta  i be r i co  y  queso  26
iberico pork loin jámon, garlic cheese

t a co  de  cang re jo  de  capa ra zon  b lando  30
soft-shell crab tacos, guacamole, chipotle aioli

b i r r i a  t a cos  con  consome  26
beef tacos with a chili consommé dip from
the birria de res

sp inach  bur r i to  ( V ) 26
chayote squash, frijoles negros “refried beans”,
queso, grilled spinach

ch i cken  ch im i changa  26
salsa verde, guacamole, crema

the  o r i g ina l  ‘ k i t chen  s ink ’  bu r r i to  28
chicken, beef, chorizo, queso, salsa, guacamole,
frijoles negros “refried beans”, crema...everthing
but the kitchen sink!

ca rne  a sada  58
NZ chilled ribeye 350g, guacamole, Mexican
corn bread, black beans salad

mole  pob lano  28
Puebla-style mole chicken, chocolate, nuts,
fruits, chiles

f a j i t a s  “ f a -hee - ta s ”  38
sautéed onion, salsa roja, guacamole, queso, 
crema, in-house flour tortillas
chicken / beef

ca rn i ta s  de  pue r co  “pork  ca rn i t a s ”  38
oven slow-roasted pulled pork, salsa roja,
salsa verde, pickled onions, guacamole, 
crema, corn tortillas

pes cado  en  cos t ra  de  pep i ta  y  cang re jo  40
pumpkin seed and crab crusted halibut, 
guajillo chile, pineapple adobo

cost i l i tas  con chi le  ancho y  kahlua 42
roasted St. Louis pork ribs, kahlúa-ancho mole, 
Mexican corn bread, black beans salad

all desserts $18

bogas  neg ras
chile-spiked chocolate cakes with sweet tomatillo and 
cinnamon custard sauce 

sopap i l l a s
Mexican puff doughnut filled with honey syrup, dusted 
with cinnamon sugar

pas te l  de  t r e s  l e ches
chocolate three-milk cake with a frozen chocolate chile 
mousse

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

chur ros  y  choco la te  a  l a  t a za
traditional fritters dusted in cinnamon sugar, savoured 
with a cup of piping hot chocolate

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 

+      frijoles negros “refried beans”

ENTRADAS
TACOS Y 
BURRITOS

QUESADILLAS
ENCHILADAS

PRINCIPALE
POSTRE

SIDES
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margar i ta  espec ia l
elemental silver, cointreau, agave nectar, lime, 
elemental reposado shooter

margar i ta  de la  casa
milagro silver, cointreau, lime
lime / blue / mango / pink guava / strawberry

grand margar i ta
milagro reposado, cointreau, lime

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

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

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

mexican bul ldog
lime margarita, overturned corona beer

mexican sangr ia
merlot, brandy, fruit, soda

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

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

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

l iqors
nixta licor de elote / patron XO café / licor 43 
/ kahlúa

ju ice
lime / orange

virg in  margar i ta  & mocktai l  
lime / strawberry / mango / pink guava / 
mojito
 

th i rst  quenchers
iced lemon tea / hibiscus / honey and lemon (hot 
or cold)

water
by the bottle
san pellegrino sparkling / agua penna natural 

jarr i tos  soda 
colas / grapefruit

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

té  “ tea” 
english breakfast / peppermint / chamomile

kahlúa coffee
coffee, kahlúa, whipped cream

corona

margar i ta ’s  e lemental  mina de p lata
young, clean, crisp, strong agave flavour

milagro
bright, fresh, smooth

milagro se lect  barre l
full-bodied, perfectly balanced

patrón
soft, fresh, smooth    

ant igua cruz
smooth, velvety, caramel and vanilla notes

elemental  se lect  barre l  horeca artesanal
strong, peppery

milagro
subtle spice, caramel and vanilla notes

milagro se lect  barre l
triple distilled; woody, chocolate, smoky

888 tres  ochos
sweet, woody, hints of cherry

la  cofradía
heavy, strong, vanilla notes

cofradia  balón
soft, fruity

don ramon plat inum cr is ta l ino
cinnamon, dried fruit, vanilla notes

milagro
smooth, refined 

jose  cuervo 
reserva de la familia extra añejo

don ramón
limited edition swarovski añejo 

montelobos espadín joven Oaxaca
citrus, subtle sweetness, smoky

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

don ramón joven 
100% agave salmiana

vi l la  poggio sa lv i  caspagnolo
chianti dei colli senesi DOCG   
Tuscany, Italy, 2021

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

louis  jadot  bourgogne côte  d ’or  
pinot noir
Burgandy, France, 2020

torbreck woodcutter ’ s
shiraz
Barossa Valley, Australia, 2022

château haut  ca i l lou 
lalande-de-pomerol merlot
Bordeux, France, 2021

bava ‘ l ibera ’  
barbera d’asti DOCG
Peidmont, Italy, 2021

domaine fournier  père et  fi ls
‘f de fournier’ sauvignon blanc 
Loire Valley, France, 2022

cant ina zaccagnini
‘il bianco di ciccio’ d’abruzzo DOCG
Abruzzo, Italy, 2022 

bol la   
prosecco DOC rosé extra dry 
Veneto, Italy, 2022 

We l c o m e  t o  o u r  b a r  —  h o m e  t o  S i n g a p o r e ’ s  

b e s t  m a r g a r i t a s .  We  h o u s e  a  s e l e c t i o n  o f  

c o c k t a i l s ,  p r e m i u m  t e q u i l a s ,  m e z c a l s  a n d  

s p e c i a l l y  c u r a t e d  w i n e .  S e l e c t  b e v e r a g e s  a r e  

a v a i l a b l e  b y  t h e  g l a s s ,  p i t c h e r  ( 5  g l s ) ,  s h o t  

( 4 5 m l ) ,  b o t t l e ,  o r  b u c k e t  ( 6  b t l s ) .  P l e a s e  e n j o y  

r e s p o n s i b l y .

COCKTELES

SPIRITS & LIQORS

AGUAS FRESCAS

BEBIDAS 
CALIENTES

CERVEZA

PREMIUM 
TEQUILAS

ULTRA-PREMIUM 
TEQUILAS

PREMIUM 
MEZCALS

WINES

BLANCO “SILVER”

REPOSADO “RESTED”

AÑEJO “AGED”

ROUGE “RED”

WHITE “BLANC”

SPARKLING

$
gls/ptr

2 6 /~

2 1 / 8 4  

24/96 

26/~ 

24/~

24/~

26/~

21/84

24/~       

18/~       

$
shot/btl

2 8 / 2 5 0

$
gls/ptr

10/~

10/~

10/~

6/~

6/~

$
cup

8    

8

18      

$
btl/bckt

1 0 / 5 0

$
shot/btl

1 8 / 1 9 0

1 8 / 1 9 0

2 2 / 2 2 0

24 / 24 0

22/220

22/220

22/220

24/240

24/240

22/220

22/220

24/240

24/240

$
shot/btl

4 0 /4 0 0

~ / 9 0 5

$
shot/btl

24 / 24 0

24 / 24 0

2 2 / 2 2 0

$
gls/btl

2 6 / 8 8

btl

all prices are subject to service charge and prevailing GST


