
CERVEZA
Asahi Super Dry 5% 12
Founders IPA 5.8% 12
Corona 355ml 4.5% 11
Sol Cerveza 330ml 5% 11
Peroni 5% 11
Brb Bouncing Czech Pilsner 5.2% 12
Garage Project Garagista IPA 330ml 5.8% 13
Boneface Brewing Wizard Hazy Pale Ale 330ml 5.1% 13
Garage Project Fugazi Hoppy Ale 330ml 2.2% 10
Three Boys Local Session Lager 2.5% 10
Peroni 0% 9

CLASSIC MARGARITAS
With or without Salted Glass Rim

Frozen Slushy Margarita 10
Shaken Margarita 15.5

SHAKEN FRUIT MARGARITAS
Blood Orange                Pomegranate                Spiced Pineapple
Mango                             Strawberry 16

MEXICANO’S SANGRIA
Glass 13     1L Jug 33.5

Tinto                                 Rose                                Elderflower & Hibiscus Rose

MEXICANO’S FAMOUS COCTELES
Paradiso (Passionfruit & Mango Slushy) 10
Mojito 17
Tropical Mojito 17

WINE BY THE GLASS
Giesen VS Marlborough Sauvignon Blanc 12
Fickle Mistress Marlborough Chardonnay 12
Spy Valley Marlborough Pinot Gris 12
Squealing Pig Marlborough Rosé 12
Squealing Pig Central Otago Pinot Noir 12
Grant Burge Ink Barossa Shiraz 12
Pepperjack Barossa Cabernet Sauvignon 12

NON ALCOHOLIC
Alcohol Free Frozen Slushy (Weekly Special) 10
Mexican Jarritos Soda Bottle 6.5
Mexican Sparkling Mineral Agua Bottle 6.5
Juice: Pineapple, Orange, Apple, Cranberry, Grapefruit, Tomato 4.5/6.5
Coke, Coke No Sugar, Sprite, Ginger Ale 4.5/6.5

Mexicano’s full “drinks menu” is leather bound and on your table.

While we try our best to accommodate all dietary requirements, we cannot 100% 
guarantee zero exposure to gluten due to the nature of the working environment.

ENTRADAS
Crispy Fried Potato Skins, queso fundido (cheese sauce)    14.9
Corn Fritters, chipotle mayo, queso & lime   14.5
Corn Chips with guacamole    14.5
Corn Chips with guacamole & tomato salsa roja   16.9
 

TACOS
6” SOFT SHELL (GF available - add .50)

Fire Grilled Chicken 10.9
Adobo marinated chicken, guacamole, mango salsa 
Grilled Market Fish  10.9
Grilled fresh fish, mojito salsa, coriander, lime
Cumin Battered Market Fish  10.9
Crispy battered fish, mojito salsa, coriander, lime

Fire Grilled Prawn  10.9
Marinated tiger prawns, tomatillo & avocado salsa, chipotle mayo
Pulled Pork  10.9
12hr slow Braised NZ Pork shoulder, charred pineapple salsa,
spring onion crema
Marinated Steak  10.9
Chargrilled marinated steak, cherry tomatoes, roasted peppers, 
olive salsa, tajin
Soft-shell Crab  10.9
Crispy soft-shell crab, basil guacamole, sesame salsa roja
Barbacoa Beef Cheek  10.9
Braised beef cheek, pickled red cabbage, lime crema, coriander, 
crispy shallots
Slow Cooked Adobo Lamb Shoulder  10.9
Slow cooked adobo lamb shoulder, drunken salsa, nopales, pickled red onion

Fire-grilled Mushroom  10.5
Portobello & garlic mushrooms, chilli black beans, queso fresco, 
chipotle mayo crispy onions  

ESPECIALIDES DE HEAD HONCHO
Mexicano’s Fried Chicken 19
Agave Sauce or chipotle mayo
Ceviche of Market Fish  20.5
Fresh market fish, lime, coconut milk, tomato, chilli, 
pepitas, coriander
Char-grilled Chicken Salad  20.5
Adobo marinated chicken, salsa macha, spiced seeds, greens, 
pickled red onion, guacamole
Mexicano’s Nachos   22
Guacamole, salsa roja, black beans, cheese, sour cream & jalapeno
Beef, chicken, vegetarian or vegan

QUESADILLA
Adobo chicken, roasted tomato, chipotle salsa, queso  20.5
Barbacoa beef, oregano mushrooms, spring onion, queso  20.5
Vegetarian, braised chard, cigar onions, nopales, jalapeno, queso    20.5
Add: Guacamole, Sour cream, Chipotle mayo, Aoli 4

ALAMBRES
Skewers fire-grilled with green capsicum & red onion

Adobo Marinated Chicken & peanut mole sauce     21.5 (3pcs)  28 (4pcs)
Canterbury Ribeye & chimichurri salsa  23 (3pcs)  30.25 (4pcs)
Pork Belly, corn crema & salsa verde  21.5 (3pcs)  28 (4pcs)

VERDURAS
Fire Grilled Mushrooms, garlic, fried onions, queso &  herbs   13 
Roasted Seasonal Vegetables, olives, toasted nuts, seeds, queso   14
Mexicano’s Chilli Black Beans   14
Butter Lettuce Salad green butter lettuce, orange, avocado, almonds   14

POSTRES
Churros, cinnamon, sugar & chocolate fudge 13
Popcorn Sundae, double Belgian chocolate & salted caramel 14 
ice cream, chocolate fudge, caramel popcorn 

SIDES
Aioli, Jalapeno, Chipotle mayo, Agave sauce , Sour cream 4
Cheese sauce 5
Corn chips 6.5 
Guacamole 7
Tortillas   3x 2.5,  5x 4,  7x 5.5
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