$13
thursdays

+ SMALL PLATES

ESQUITES $13 V/V°
Charred sweet corn, chilli, coriander, chipotle mayo,
Cotija cheese, magic powder

HOUSE TOTOPOS $13 V¢

House salsas (3), Mayan pumpkin seed dip

MEXICAM’S GUAC $13 V°/°F

Tortilla chips, pico de gallo, pickled apple, cucumber

QUESO BLANCO $13 V°
Skillet melted Oaxaca cheese, chorizo jam,
pico de gallo, tortilla chips

FRIED CHICKEN $13

Magic powder, chipotle sauce

SALT & PEPPER CALAMARI $13 °F!

Lemon, aioli

CHILLI LIME PORK BELLY $13 °F
Crispy pork belly, lime, diced pineapple, cremosa verde,
chives, dice red chilli, onion, tostadas, red onion

+ QUESADILLAS

PORK $13
Slow cooked pulled pork, fried beans, salsa verde, pickled
onion, sour cream, Oaxaca cheese, coriander

SMOKY MUSHROOM $13 ¥
Chipotle mushroom, fried beans, salsa verde, pickled
onion, sour cream, Oaxaca cheese, chives

"I’ TOSTADAS 3 per serve

PRAWN $13 °F!
Poached prawn, Aji Amarillo mayo, pickled cabbage, lime,
tajin, jimote salsa, chives

CACTUS $-|3 V/VGO/DFO
Roasted cactus, roasted onion, black mole salsa, Cotija
cheese, lettuce, chives

CHICKEN TINGA $13 °F
Shredded tinga de pollo, tinga sauce, white onion,
lettuce, pickled red onion, coriander

‘f‘ TACOS 3 per serve

PORK $13 °F°
Asado style pork belly, coriander, pineapple salsa, white onions,
apple, cucumber pickle

BEEF BIRRIA $13 °F°
Braised beef brisket, folded tortilla with melted cheese, fresh
onion, coriander, side of braising consommé

PESCADO $13 °F°'
Baja style beer battered market fish, cabbage, chipotle mayo,
pico de gallo

SMOKY MUSHROOM $13 V/PFo/vee
Mushrooms in chipotle salsa, smoked capsicum, lettuce, cotija
cheese, sour cream

TACOS DE PAPAS $13 PFo/vee

Crispy fried potato, white onions, spring onions, salsa picante, crema

ti-b FLAUTAS 3 per serve

Crispy rolled corn tortillas served with your choice of protein,
gem lettuce, salsa asada, sour cream, cotija cheese

CHICKEN TINGA $13°

Tinga chicken, red & green peppers, onion, pickled onion,

BEEF $13°F°

Braised beef, red & green peppers, onion, jalapefio,

CHILLI PAPAS $13V

Smashed roast potatoes, Poblano chilli, grilled red onion,

¢ SIDES

CHIPS W/ AIOLI $13 PF/v/vee
MEXICAM’S SLAW $13 PF/V/ve
CHARRED SWEET CORN $13 Pro/V/veo

Serrano, pickled red onion, chipotle mayo, cotija cheese

PAPAS $-|3 V/VGO/DFO

Crispy fried potato, salsa picante, crema, spring onion

GEM LETTUCE $13 V/Ve°

Charred corn, tortilla croutons, cotija cheese, queso fresca

EXTRA CORN CHIPS $6 PF/V/Ve

+ SWEET

FLAN $13V

Mexican style custard flan, caramel, raspberry jam, fresh berries

CHURROS $13

Dulce de leche, chocolate sauce

something
to share

Not included in the $13 Thursday promotion,
but great for sharing.

LARGE PLATES

All served with corn tortillas, coriander, white onions, slaw,
house salsas.

ROTISSERIE CHICKEN THIGH $40 °F
Tinga de pollo sauce, tomatillo & avocado salsa, pico de gallo,
coriander

PORK BELLY ASADO $45 °F
Asado pork belly, pineapple pickle, coriander

TRI-TIP (cooked to medium, served sliced) $48 °F
Salsa negra, jitomate salsa, cucumber pickle, coriander

MARKET FISH $45 °F!

Apple & cucumber pickle, tomatillo & avocado salsa, lemon, fennel

WOODFIRE GRILLED CAULIFLOWER $35 °7/V/vee

Salsa de fuego, salted sunflower seeds, chimichurri

MEXICAM'’S TRAYS

TASTING BOARD $59 V°
Entree tasting tray suitable for big groups to share

Esquites, house totopos, Mexicam’s guac,
queso blanco, fried chicken, calamari

MEXICAM'S FIESTA TRAY $99 Y°
Main tasting tray suitable for 2-3 people to share

2x beef tacos, 2x pork tacos, 2x chicken tinga tostada,
2Xx prawn tostadas, esquites, guac, calamari,
fried chicken, mex slaw, papas

TRUST THE CHEF

A selection of our hero dishes - tell us how hungry
you are and our chefs will take care of the rest.

Requires whole table participation.
2 COURSE [6 plates] $39pp

3 COURSE [7 plates] $49pp
4 COURSE [8 plates] $59pp



$13
thursdays

+ COCKTAILS

MEXICAN SUNSET

Tequila, peach ligueur, Amaretto, pineapple, raspberry

CARAIJILLO
Licor 43, dark chocolate liqueur, espresso,
- Choice of Tequila or Vodka

FLOR DE LICHI

Vodka, peach, lychee, lemon, raspberry

+ MARGS

CLASSIC

Tequila, Triple Sec, lime
MEXICAMS TOMMY

Tequila, Triple Sec, lime, agave
SPICY

Tequila, triple sec, Ancho chilli, lime
COCONUT

Tequila, Blue Curacao, coconut, lime

SANTO CARMESI

Tequila, Triple Sec, watermelon, blood orange, lime

+ MOCKTAILS 0%

WATERMELON PALOMA

Non alc Tequila, watermelon, lime, grapefruit soda

SPICY MANGO MARGARITA
Non Alc, Lady Marmalade Triple Sec, Ancho chilli,
mango, lime

STRAWBERRY AGUA FRESCA

Fresh strawberry purée, lime

+ SOFT

JUICES
Apple, orange and pineapple

SOFT DRINKS

Coke, Coke Zero, lemonade, ginger ale, soda, squash
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+ WINE

SPARKLING

23 Scotchmans Hill ‘Jack & Jill' Pinot Noir Vintage Brut
- Bellarine Penninsula, Vic

WHITE
25 Banks Road Riesling
- Bellarine Peninsula, Vic

25 Scotchmans Hill ‘Estate’ Sauvignon Blanc
- Bellarine Peninsula, Vic

24 Forest Hill Vineyard ‘Estate’ Chardonnay
- Mount Barker, WA

25 All Saints Estate Moscato
- Rutherglen, Vic

ROSE

25 1314’ By Bannockburn Vineyards
- Geelong, Vic

RED

24 Rouleur Pinot Noir
- Yarra Valley, Vic

24 Bodega Finca Las Moras Malbec
- San Juan, Argentina

23 Wild Duck Creek Estate ‘3 duck feet’ Shiraz
- Heathcote, Vic

+ BEER

TAP

Blackman's Mexican Lager 4.2%
Coopers Dry Mid 3.5%

Carlton Draught 4.6%

Coopers Pale Ale 4.2%

James Squire Lemon Squash 4%

BOTTLES & TINS

Corona (355ml) 4.5%

Modelo Especial (355ml) 4.5%

Sol Cerveza (330ml) 4.2%

Blackman's Ginger beer (330ml) 4% (GF)
Blackman’s Winnie apple cider (330ml) (GF)
Hahn Gluten Free (330ml) 4.2%

Blackman'’s Zero (330ml) 0%
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Please note - All gluten free beverages are brewed in facilities that

produce gluten products.

MEXCANS

:WEEKLY LINEUP'

+ $2 TACO TUESDAY
$2 tacos all day! From 12pm - 8:30pm
Must buy a full priced drink to redeem

+ $13 THURSDAYS
Selected food & drinks, $13 every Thursday!
Excludes Trays, TTC and large plates

+ $30 BOTTOMLESS DRINKS
Includes beer, wine & frozen margs.
Book dinner with us and add a $30 bottomless
drinks package. Book for 4 people or more and
get a free $30 UBER voucher to get you safely

on your way.

Bottomless drinks session times:
Tues, Wed, Thurs, Sun:

5:30 - 7pm / 7:30 - 9pm
Fri & Sat:

5:30 - 7pm /7:30 - 9pm /9 - 10:30pm

4 LIVE MUSIC WEEKENDS
Saturdays From 6 - 9pm
Sundays From 12 - 3pm
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