
DIETARIES: GF-GLUTEN FREE | GFO-GLUTEN FREE OPTION | DF-DAIRY FREE | DFO-DAIRY FREE OPTION | V-VEGETARIAN | VO-VEGETARIAN OPTION | VE-VEGAN | VEO-VEGAN OPTION | PLEASE NOTIFY OUR STAFF OF ANY DIETARY REQUIREMENTS.
SEAFOOD: A-AUSTRALIAN | I-IMPORTED | M-MIXED

ONE BILL PER TABLE | 5% SATURDAY SURCHARGE | 10% SUNDAY SURCHARGE | 20% PUBLIC HOLIDAY SURCHARGE 

QUESO   4   
SOUR CREAM            4
SALSA  4

DE�ERT
HOT CHOCOLATE FONDANT WITH VANILLA ICE  15
CREAM & RASPBERRY COULIS - V

CHURROS WITH CINNAMON SUGAR, DULCE DE LECHE 13
OR CHOCOLATE SAUCE - V 

A� ONS
GUACAMOLE     4
BLACK BEANS  4
MEXICAN RICE     4

CHEESE QUESADILLA - V 11
 ADD CHICKEN     5

MINI NACHOS & SOUR CREAM - V  11
 ADD CHICKEN     5

TEMPURA FISH & CHIPS - I 15

ICE CREAM WITH TOPPING 5

12 YRS & UNDER
KIDS MENU

SMA� SHARE PLATES
CORN CHIPS WITH GUACAMOLE, SALSA ROJA,   18
PICKLED ONION & TAJIN - VE/GF

ELOTES CORN WITH CHIPOTLE CREMA, QUESO  8EA
FRESCO & ALEPPO PEPPER - VEO/GF/DFO   

POLLO FRITO SOUTHERN FRIED CHICKEN,  19
HABANERO & HONEY MAYO WITH LIME   

JALAPEÑO CROQUETAS WITH CHIPOTLE CREMA - V 16

FRIES - VEO/GF/DF 13

FROM 5PM MONDAY & TUESDAY
A� YOU CAN EAT TACOS | $30�

*WITH A DRINK PURCHASE | 90 MINS

KIDS EAT FR�

GET ONE FREE KID’S MEAL WITH ANY MAIN MEAL
OR TRIO OF TACOS

SUNDAYS 12PM - 4PM

WHAT’S ON

TEX-MEX CLA�ICS
MUCHO NACHOS GRANDE ALL SERVED WITH
CORN CHIPS, QUESO, SALSA, & SOUR CREAM - GF

          BLACK BEANS - V 23
          BRAISED BEEF 30
          PULLED PORK 28
          ACHIOTE CHICKEN   28

LAMB BIRRIA TACOS SHREDDED LAMB STUFFED  30
INTO CORN TORTILLAS WITH QUESO, LAMB BROTH  
& DRESSED SALAD - GF

QUESADILLA WITH MIXED MUSHROOMS, MEXICAN   26
CHEESE BLEND, JALAPEÑO & SPINACH - V

FAJITAS PAN FRIED CHICKEN, CAPSICUM & ONION   30
WITH SOFT FLOUR TORTILLAS, SALSA, SOUR CREAM 
& GUACAMOLE - DFO/GFO (+2)

ENCHILADAS CORN TORTILLAS STUFFED WITH CHICKEN  29 
& CHEESE, BAKED IN TRADITIONAL RED ENCHILADA SAUCE. 
SERVED WITH MEXICAN RICE 

HOUSE SPECIAL 
LOADED BU�ITO
WITH RICE, GREEN MOLE, BLACK BEANS, QUESO  18
& YOUR CHOICE OF FILLING: BEEF, CHICKEN OR PORK 
SERVED WITH FRIES & AIOLI - VO/DFO  

MARGARITA MONDAY | $55�

CHOOSE FROM TRADITIONAL, MAMASITA’S, 
LICHI OR OUR FROZEN MARG FLAVOUR OF THE 

DAY, TAP BEERS, HOUSE WINES & BUBBLES

ADD BOTTOMLESS MARGS TO 
YOUR MONDAY TACO NIGHT!

TACOS
2 EACH  |  ANY 3 FOR 31  |  GF TORTI�A +1

21

23

23

TEX MEX CHICKEN SALSA ROJA, CHIPOTLE CREMA   23
& QUESO FRESCO - DFO

CRISPY PORK BELLY BURNT PINEAPPLE SALSA
& SLAW - DF

BRAISED BEEF CHEEKS SLAW, GREEN MOLE & CHIVES - DF 

GRILLED MIXED MUSHROOMS PICKLED SHALLOTS, 
MEXICAN KETCHUP, SLAW & TAJIN - V/DF

BATTERED WHITING MANGO CHIMMICHURRI, SLAW
& TAJIN - I 

23

3PM - 5PM | SATURDAY & SUNDAY
SUNSET SIPS

$10 FRIED CHICKEN & HOUSE DRINKS FROM $8!



MUCHO MEXICANO RESTAURANT IS PART OF 
THE ALEMRÉ HOSPITALITY GROUP.
SIGN UP TO LEARN MORE AT ALEMRE.COM.

ONE BILL PER TABLE
5% SATURDAY SURCHARGE | 10% SUNDAY SURCHARGE
20% PUBLIC HOLIDAY SURCHARGE

MUCHO MEXICANO PRACTICES RESPONSIBLE SERVICE OF ALCOHOL.

NV REDBANK EMILY   
PROSECCO KING VALLEY, VIC

2024 YALUMBA 'Y SERIES' 
PINOT NOIR BAROSSA VALLEY, SA

2015 TORRES 'SANGRE DE TORO' 
TEMPRANILLO PENEDES, ESP

2021 CHAFFEY BROS ‘SYNONYMOUS’
SHIRAZ, BAROSSA VALLEY, SA

3PM-5PM, SATURDAY & SUNDAY

WINE
SPARKLING

2025 TWIN ISLANDS
SAUVIGNON BLANC, MARLBOROUGH, NZ

2023 CORTE GIARA
PINOT GRIGIO, VENETO, ITA

2025 REDBANK ‘LA PIAZZA'
PINOT GRIS, KING VALLEY, VIC

2023 LANGMEIL 'SPRING FEVER'
CHARDONNAY BAROSSA VALLEY, SA

BTL150ML 250ML

61

60

60

14

14

14

15

22

22

22

24 69

WHITE

2024 WIRRA WIRRA ‘MRS WIGLEY’
ROSÉ, ADELAIDE HILLS, SA

NV DUNES & GREENE SPLIT PICK
MOSCATO, SA

ROSÉ & MOSCATO
14 22

12 19

61

50

BTL150ML 250ML

RED
15 23 63

15 23 63

16 24 68

BTL150ML 250ML

SUNSET SIPS AT MUCHO

TAP B�R

FROM THE FRIDGE

VIRGIN PINA COLADA COCONUT CREAM,  15
PINEAPPLE JUICE, CINNAMON SYRUP, 
MARASCHINO CHERRY

NO-LOMARITA APPLE JUICE, GRAPEFRUIT JUICE, 15 
HOUSE-MADE MINT SYRUP, SODA, SALT RIM

TULUM WATERMELON & APPLE   15
JUICE, CITRUS, HOUSE-MADE BASIL SYRUP

JARRITOS MEXICAN SOFTDRINK  8
ASK THE TEAM FOR TODAY’S FLAVOURS 

SOFTDRINKS  5.5

ALCOHOL FR�

CASA MARGARITAS

CLA�ICS SELE­ION

POLLO FRITO  10
TRADITIONAL OR 15
PEOPLE’S MARGARITA 
AY PAPI!  15
SANGRIA  8

HOUSE RED,  8
WHITE OR BUBBLES
TAP BEER (SCHOONERS)  8
CORONA BUCKET (4) 35
HILLS CIDER BUCKET (4) 35

BTL

51

125ML

12

SUNSET SIPS AT MUCHO

PINTSCHOONER

ESTRELLA DAMM LAGER 4.6%  14
BARCELONA, ESP 

ESTRELLA ROSA BLANCA LAGER 3.4%  13
BARCELONA, ESP

AETHER BREWING PALE ALE 4.2%  12
NORTHGATE, QLD

18.5

17

16

SOL LAGER 4.2% MEX 11

CORONA LAGER 4.5% MEX 12

HEAPS NORMAL XPA 0.5% NSW 12

BALTER XPA (CAN) 5.0% QLD 13

TECATE LAGER (CAN) 4.5% MEX 12

VICTORIA VIENA LAGER 4.0% MEX 14

BOHEMIA PILSNER 4.7% MEX 14

LITTLE DRAGON GINGER BEER (CAN) 4.0% NSW 13

THE HILLS APPLE CIDER 5.0% ADELAIDE HILLS, SA 12

TRADITIONAL TEREMANA BLANCO, COINTREAU,  21
CITRUS, SIMPLE SYRUP, SALT RIM

MAMASITA’S TEREMANA BLANCO, COINTREAU,  21
CITRUS, WATERMELON PURÉE, LIME SALT RIM

COCO LOCO TEREMANA BLANCO, MALIBU, CITRUS,  21
COCONUT CREAM, SIMPLE SYRUP, COCONUT RIM 

LICHI TEREMANA BLANCO, PARAISO LYCHEE, CITRUS, 21
VANILLA SYRUP, APPLE JUICE, LIME SALT RIM

TOMMY’S TEREMANA REPOSADO, CITRUS, AGAVE    22

MORITA TEREMANA BLANCO, CITRUS, CHAMBORD,  22
RASPBERRY SYRUP, LIME SALT RIM

AY PAPI! CHILLI-INFUSED TEREMANA BLANCO, ANCHO 22
REYES CHILE LIQUEUR, CITRUS, AGAVE, TAJIN RIM

THE PEOPLE’S MARGARITA FROZEN FLAVOUR OF 22
THE DAY, TEREMANA BLANCO, TRIPLE SEC, CITRUS

TINTO SANGRIA DRY RED WINE, LICOR 43,  13/40
TRIPLE SEC, PINEAPPLE, CITRUS, SEASONAL FRUITS

COSMOPOLITAN KETEL ONE CITROEN VODKA,  23
COINTREAU, CRANBERRY, LIME 

MOJITO NUSA CAÑA BLANCO RUM, MINT, LIME,  23
SIMPLE SYRUP, TOPPED WITH SODA      

NEGRONI TANQUERAY GIN, CAMPARI, CINZANO ROSSO      23

OLD FASHIONED MAKERS MARK BOURBON,  23
ANGOSTURA BITTERS, BROWN SUGAR

PALOMA TEREMANA BLANCO TEQUILA, CITRUS, 23
GRAPEFRUIT JUICE, AGAVE, TOPPED WITH SODA

ESPRESSO MARTINI KETEL ONE VODKA, TIA MARIA,  23
FRESH ESPRESSO, SIMPLE SYRUP

PINEAPPLE DAIQUIRI NUSA CAÑA RUM, PINEAPPLE,  23
CITRUS, SIMPLE SYRUP 

APEROL SPRITZ APEROL & PROSECCO, TOPPED WITH SODA  19

LONG ISLAND ICED TEA NUSA CAÑA RUM, GIN, VODKA,  26.5
BLANCO TEQUILA, COINTREAU, LEMON, TOPPED WITH COKE 


