
HOUSE TOTOPOS $18 VG

House salsas (3)

SALT & PEPPER CALAMARI $16  DF I

Lemon, aioli

FRIED CHICKEN $17
Magic powder, chipotle sauce 

QUESO BLANCO $18 VO

Skillet melted Oaxaca cheese, chorizo jam, 
pico de gallo, tortilla chips

MEXICAM’S GUAC $17 VG/DF

Tortilla chips, pico de gallo, pickled apple, cucumber

ESQUITES $16 V/VGO/DFO

Charred sweet corn, red chilli, chives, chipotle mayo,
Cotija cheese, magic powder

SMALL PLATES

MEXICAM’S SLAW $13 DF/V/VG

MINI ESQUITES $13 DFO/V/VGO

Charred sweet corn, red chilli, chives, chipotle mayo, Cotija cheese,
magic powder

CHIPS W/ AIOLI $13 DF/V/VGO

SIDES

tEQUILA, TACOS + GOOD TIMES

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

¡MEXICAM’S IS 100% GLUTEN FREE!
DF - DAIRY FREE | DFO - DAIRY FREE OPTION
 V - VEGETARIAN | VO - VEGETARIAN OPTION

VG - VEGAN | VGO - VEGAN OPTION
A - AUS SEAFOOD | I - IMPORTED SEAFOOD | M - MIXED ORIGIN

2% CARD SURCHARGE 20% PUBLIC HOLIDAY SURCHARGE

TRI-TIP (cooked to medium, served sliced) $48 DF

Salsa negra, jitomate salsa, cucumber pickle, coriander

LARGE PLATES
 All served with corn tortillas, coriander, white onions, slaw, house salsas.
*Not included in the $13 Thursday promotion.

ROTISSERIE CHICKEN THIGH $40 DF

Tinga de pollo sauce, tomatillo & avocado salsa, 
pico de gallo, coriander

WOODFIRE GRILLED CAULIFLOWER $35 DF/V/VGO

Salsa de fuego, sliced jalapenos, chimichurri

MARKET FISH $45  DF I

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

PORK BELLY ASADO $45  DF

Asado pork belly, pineapple pickle, apple pickle, coriander

SMOKY MUSHROOM $20 V/DFO/VGO

Mushrooms in chipotle salsa, smoked capsicum, lettuce, cotija
cheese, sour cream, chives

PESCADO $22  DF I

Baja style beer battered market fish, cabbage, chipotle mayo,
pico de gallo

BEEF BIRRIA $22 DFO

Braised beef brisket, folded tortilla with melted cheese, fresh
onion, side of braising consommé 

PORK $22 DFO

Asado style pork belly, coriander, pineapple salsa, onions,
apple, cucumber pickle

3 per serveTACOS

CACTUS $17  V/VGO/DFO

Roasted cactus, roasted onion, black mole salsa, Cotija
cheese, lettuce, chives

CHICKEN TINGA $19 DF

Shredded tinga de pollo, tinga sauce, white onion,
lettuce, pickled red onion

PRAWN $22  DF I

Poached prawn, Aji Amarillo mayo, pickled cabbage, lime,
tajin, jimote salsa, chives  

FLAUTAS 3 per serve

TOSTADAS 3 per serve

MEXICAM’S FIESTA TRAY $99 VO

Main tasting tray suitable for 2-3 people to share

Entree tasting tray suitable for big groups to share

2x beef tacos, 2x pork tacos, 2x chicken tinga tostada,
2x Prawn Tostada , Esquites, guac, calamari, 

fried chicken, mex slaw, papas

MEXICAM’S TRAYS
TASTING BOARD $59 VO

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

CHICKEN TINGA $22 DFO

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

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

BEEF $22 DFO

Braised beef, red & green peppers, onion, jalapeño

CHILLI PAPAS $22 V

Smashed roast potatoes, Poblano chilli, grilled red onion chives

FLAN $15 V

Mexican style flan, caramel, raspberry jam, fresh berries

CHURROS $15 V

Dulce de leche, chocolate sauce, cinimon sugar

SWEET

TACOS DE PAPAS $16 DFO/VGO

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

SMOKY MUSHROOM $22  V

Chipotle mushroom, fried beans, salsa verde, pickled
onion, sour cream, Oaxaca cheese, chives 

PORK $22
Slow cooked pulled pork, fried beans, salsa verde, pickled
onion, sour cream, Oaxaca cheese,

QUESADILLAS

GEM LETTUCE $13 V/VGO

Charred corn, tortilla croutons, cotija cheese, queso fresca, onion, aoli

PAPAS $13 V/VGO/DFO

Crispy fried potato, salsa picante, crema, spring onion

EXTRA CORN CHIPS $6 DF/V/VG

CHILLI LIME PORK BELLY $22 DF

Crispy pork belly, lime, diced pineapple, cremosa verde,
chives, dice red chilli, onion, tostadas, crispy kale



MOCKTAILS 0%

BEER

BOTTLES & TINS
Corona (355ml) 4.5%                 
Modelo Especial (355ml) 4.5%       
Blackman’s Ginger Beer  (330ml) 4%  GF

Blackman’s Winnie Apple Cider  (330ml) 4.6%  GF

TWØBAYS Pale Ale  (375ml) 4.5% GF

TWØBAYS GFB Draught  (375ml) 4.2% GF

Blackman’s Zero (330ml) 0%

13
14
13
13
13
13
10

TAP 
Blackman’s Mexican Lager 4.2%
TWØBAYS Pacific Ale  4%GF

Coopers Dry Mid 3.5% 
Carlton Draught 4.6%
Coopers Pale Ale 4.2%                           
James Squire Lemon Squash 4%

13 / 15
13 / 15
12 / 14
13 / 15
13 / 15
13 / 16

 SCH / PINT

SOFT

SOFT DRINKS                            
Coke, Coke Zero, Lemonade, Ginger Ale, Soda, Squash, Raspberry

JUICES
Apple, Orange, Pineapple 

Kids | S | P

4  | 8 | 10

4  | 8 | 10

WINE
SPARKLING 120ML / BTL

Tempus Two Prosecco 
-Pokolbin, NSW

14 / 65

WHITE 150ML / 250ML / BTL

Promised Land Sauvignon Blanc 
- Adelaide Hills, SA

    14 / 25 / 65

6ft6 Chardonnay 
- Sutherlands Creek, VIC

  14 / 25 / 65

RED
Promised Land Pinot Noir
           - Adelaide Hills, SA

14 / 25 / 65

Bodega Finca Las Moras Malbec 
 - San Juan, Argentina

14 / 25 / 65

14 / 25 / 65

ROSÉ
Two Truths Rosé

- South East Australia, SA
    14 / 25 / 65

COCKTAILS

COCO MANGO PALOMA    
Tequila, Triple Sec, mango, coconut, lime, grapefruit soda

24

CARAJILLO                           
Licor 43, Dark Chocolate liqueur, Espresso, 
-Your choice of Tequila or Vodka

24

MEXICAN SUNSET                   
Tequila, Peach liqueur, Amaretto, pineapple, raspberry 

24

HAVANA BREEZE                      
Angostura Rum, Triple Sec, guava, pineapple, lime, agave

24

FLOR DE LICHI                       
Vodka, Peach, Lychee, lemon, raspberry

24

KIWI SECRETO                      
Gin, Okar Tropic Aperitivo, Kiwi, Lime

24

VIRGIN MARGARITA                   
Lyre's Tequila Alternative, Lyre’s Orange Sec, lime, agave

15

WATERMELON PALOMA                  
Lyre's Tequila Alternative, watermelon, lime, grapefruit, soda

15

STRAWBERRY AGUA FRESCA         
Fresh Strawberry Purée, lime

15SPICY MANGO MARGARITA
Lyre's Tequila Alternative, Lyre’s Orange Sec, Ancho Chilli,
Mango, Lime

15

MARGS
23CLASSIC         

Jose Cuervo Tradicional Silver Tequila, Triple Sec, Lime  

MEXICAM’S TOMMY                     
Tequila, Triple Sec, Lime, Agave

24

SPICY                      
Tequila, Triple sec, Ancho Chilli, Lime

24

COCONUT                
Tequila, Blue Curacao, Coconut, Lime

24

SANTO CARMESI
Tequila, Triple Sec, Watermelon, Blood Orange, Lime

24

MEZCALITA                    
400 Conejos, Triple Sec, Lime, Agave,
 -Your choice of Classic or Spicy

24

24APRICOT WHISKEY MEZCALITA         
400 Conejos, Whiskey, Apricot, Lime, Agave

ROJO RIOT 
Tequila, Rhubarb Liqueur, Raspberry, Lime

24

Shy Pig Moscato 
           - Riverlands, SA 

 14 / 25 / 65

Our kitchen is 100% gluten free. Please note all beverages are
poured and prepared in an environment that contains gluten. 

Corryton Burge Shiraz 
- Barossa, SA

¡ESPECIAL!

30

MARGARITA          
Seasonal Rotation of Four Flavours

TEQUILA                  
Seasonal Rotation of Four Tequila Varieties

30

MEXICAM’S
WEEKLY LINEUP

TACO TUESDAY
Buy a drink to claim $2 tacos all day

$13 THURSDAYS
Food & cocktails $13 all day.

Excludes TTC, Trays & large plates

MORE INFO AT MEXICAMS.COM.AU/WHATS-ON

LIVE MUSIC WEEKENDS
Saturdays from 6 - 9pm /  Sundays from 12 - 3pm 

$30 BOTTOMLESS DRINKS
Beer, wine & frozen margs.

Tues, Wed, Thurs & Sun sessions: 
5:30 - 7pm‌  ‌/‌  ‌7:30 - 9pm 

Fri & Sat sessions: 
5:30 - 7pm‌  ‌/‌  ‌7:30 - 9pm‌  ‌/‌  ‌9 - 10:30pm 

SIP HAPPENS... WHY NOT ENJOY A FLIGHT!

Want more? Ask us for our full drink list.



+ YOUR CHOICE OF TACO two per serve - select one topping

TACOS DE PAPAS DF/V/VGO

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

PESCADO  DF I

Baja style market fish, masa tempura, 
cabbage, chipotle mayo, pico de gallo

BEEF BRISKET DF

Cabbage, coriander, white onions, 
salsa tomatillo

PORK DF

Asado style pork belly, coriander, 
pineapple salsa, white onions,
apple & cucumber pickle

SMALL ESQUITES V/VGO/DFO

Charred sweet corn, chilli, coriander, chipotle mayo, 
cotija cheese, lime, magic powder

MEXICAM’S SLAW DF/V/VGO

CHIPS DF/V/VGO

Aioli

+ YOUR CHOICE OF SIDE

 - MEXICAM’S IS 100% GLUTEN FREE - 
DF - DAIRY FREE | DF - DAIRY FREE OPTION V - VEGETARIAN | VO - VEGETARIAN OPTION | VGO - VEGAN OPTION

A - AUS SEAFOOD | I - IMPORTED SEAFOOD | M - MIXED ORIGIN

PLEASE NOTE: 2% CARD SURCHARGE / 20% PUBLIC HOLIDAY SURCHARGE

¡CANTINA LUNCH SPECIAL $29!
ENTRÉE + TACOS + SIDE | AVAILABLE WEEKDAYS FROM 12PM

+ ADD A MARGARITA FOR $15
Ask us about our current marg selection



2 TACO$

TUESDAY
12 - 8pM EVERY TUESDAY

mUST BUY A FULL PRICED DRINK FOR $2 TACOS



PORK PIBIL DF

Tomatillo salsa, pickled onion, cabbage,
Chives

TACO DE CANASTA V

Smashed & roasted potato, butter,
melted cheese, chilli poblano, 
grilled red onion 

BIRRIA BROTH - $2 per bowl
Braising consommé, white onion, herbs

Help us avoid
food waste and
order as you go!

CHICKEN TINGA DF

Tinga salsa, pickled onion, cabbage

TACOS
BIRRIA STYLE 
Braised beef, folded tortilla, melted
cheese. 

EXTRAS

 - MEXICAM’S IS 100% GLUTEN FREE - 
DF - DAIRY FREE | DFO - DAIRY FREE OPTION V - VEGETARIAN | VO - VEGETARIAN OPTION | VGO - VEGAN OPTION

PLEASE NOTE: 2% CARD SURCHARGE / 20% PUBLIC HOLIDAY SURCHARGE 

¡TACO TUESDAY!
$2 TACOS ALL DAY EVERY TUESDAY

19. 8. 26

MEXICAM’S SLAW $13 DF/V/VG

Mini Esquites $13 DFO/V/VGO

Charred corn, chilli, coriander, chipotle mayo,
Cotija cheese, magic powder

CHIPS $13 DF/V/VG

Aioli

SIDES

GEM LETTUCE $13 V/VGO

Charred corn, tortilla croutons,
cotija cheese, crema, queso fresca

PAPAS $13 V/VGO/DFO

Crispy fried potato, salsa picante, 
crema, spring onion

MINIMUM PURCHASE OF ONE BEVERAGE PER DINER



 - MEXICAM’S IS 100% GLUTEN FREE - 
PLEASE NOTE:  2% CARD SURCHARGE / 20% PUBLIC HOLIDAY SURCHARGE

DF - DAIRY FREE | DF - DAIRY FREE OPTION V - VEGETARIAN | VO - VEGETARIAN OPTION |  VGO - VEGAN OPTION

¡TACO TUESDAY!
SOME OF OUR DRINK FAVOURITES

19 . 8 . 26

VIRGIN MARGARITA   $15                
Lyre's Tequila Alternative, 
Lyre’s Orange Sec, lime, agave

WATERMELON PALOMA   $15               
Lyre's Tequila Alternative, watermelon,
lime, grapefruit soda

STRAWBERRY AGUA FRESCA   $15      
Fresh Strawberry Purée, lime

SPICY MANGO MARGARITA   $15
Lyre's Tequila Alternative, Lyre’s Orange Sec,
Ancho Chilli, mango, lime

COCO MANGO PALOMA   $24 
Tequila, Triple Sec, mango, coconut,
lime, grapefruit soda

MEXICAN SUNSET   $24                   
Tequila, Peach liqueur, Amaretto,
pineapple, raspberry 

FLOR DE LICHI   $24                       
Vodka, peach, lychee, lemon, raspberry

ROTATING FROZEN FLAVOURS   $18                       
Ask our staff on the selection

CLASSIC   $23         
Jose Cuervo Tradicional Silver,
Tequila Triple Sec, lime
  
MEXICAMS TOMMY   $24                     
Tequila, Triple Sec, lime, agave

SPICY   $24                      
Tequila, Triple Sec, Ancho Chilli, lime

Corona (355ml) 4.5%                 
Modelo Especial (355ml) 4.5%       
TWØBAYS Pale Ale  (375ml) 4.5%GF

Blackman’s Zero (330ml) 0%

13
14
13
10

TAP 
Blackman’s Mexican Lager 4.2%   
Carlton Draught 4.6%
Coopers Dry Mid 3.5%      
TWØBAYS Pacific Ale 4% GF

13 / 15
13 / 15
12 / 14
13 / 15

 S / P

MARGS

COCKTAILS

BOTTLES & TINS

MOCKTAILS 0%

Looking for
something? ask for

our full drinks list



13$13$
ThURSDAYS

eXCLUDES TRUST THE CHEF, LARGE PLATES & MEXICAM’S TRAYS

$13 fOOD & DRINKS, ALL DAY

tACOS, QUESADILLAS, COCKTAILS, PINTS & MORE



MEXICAM’S SLAW $13 DF/V/VG

CHIPS W/ AIOLI $13 DF/V/VGO

SIDES

GEM LETTUCE $13 V/VGO

Charred corn, tortilla croutons, cotija cheese, queso fresca

PAPAS $13 V/VGO/DFO

Crispy fried potato, salsa picante, crema, spring onion

EXTRA CORN CHIPS $6 DF/V/VG

TRI-TIP (cooked to medium, served sliced) $48 DF

Salsa negra, jitomate salsa, cucumber pickle, coriander

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

ROTISSERIE CHICKEN THIGH $40 DF

Tinga de pollo sauce, tomatillo & avocado salsa, pico de gallo,
coriander

WOODFIRE GRILLED CAULIFLOWER $35 DF/V/VGO

Salsa de fuego, salted sunflower seeds, chimichurri

MARKET FISH $45  DF I

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

PORK BELLY ASADO $45  DF

Asado pork belly, pineapple pickle, coriander

SMOKY MUSHROOM $13 V/DFO/VGO

Mushrooms in chipotle salsa, smoked capsicum, lettuce, cotija
cheese, sour cream

PESCADO $13  DF I

Baja style beer battered market fish, cabbage, chipotle mayo,
pico de gallo

BEEF BIRRIA $13 DFO

Braised beef brisket, folded tortilla with melted cheese, fresh
onion, coriander, side of braising consommé 

PORK $13 DFO

Asado style pork belly, coriander, pineapple salsa, white onions,
apple, cucumber pickle

3 per serveTACOS

TACOS DE PAPAS $13 DFO/VGO

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

FLAN $13 V

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

CHURROS $13 V

Dulce de leche, chocolate sauce

SWEET

HOUSE TOTOPOS $13 VG

House salsas (3)

SALT & PEPPER CALAMARI $13  DF I

Lemon, aioli

FRIED CHICKEN $13
Magic powder, chipotle sauce 

QUESO BLANCO $13 VO

Skillet melted Oaxaca cheese, chorizo jam, 
pico de gallo, tortilla chips

MEXICAM’S GUAC $13 VG/DF

Tortilla chips, pico de gallo, pickled apple, cucumber

ESQUITES $13 V/VGO/DFO

Charred corn, chilli, coriander, chipotle mayo, Cotija
cheese, magic powder

SMALL PLATES

CHILLI LIME PORK BELLY $13 DF

Crispy pork belly, lime, diced pineapple, cremosa verde,
chives, dice red chilli, onion, tostadas, red onion

FLAUTAS 3 per serve

CHICKEN TINGA $13 DFO

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

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

BEEF $13 DFO

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

CHILLI PAPAS $13 V

Smashed roast potatoes, cheese, Poblano chilli, grilled red
onion,

CACTUS $13  V/VGO/DFO

Roasted cactus, roasted onion, black mole salsa, Cotija
cheese, lettuce, chives

CHICKEN TINGA $13 DF

Shredded tinga de pollo, tinga sauce, white onion,
lettuce, pickled red onion, coriander

PRAWN $13  DF I

Poached prawn, Aji Amarillo mayo, pickled cabbage, lime,
tajin, jimote salsa, chives  

TOSTADAS 3 per serve

SMOKY MUSHROOM $13  V/DFO

Chipotle mushroom, fried beans, salsa verde, pickled
onion, sour cream, Oaxaca cheese, chives 

PORK $13  DFO

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

QUESADILLAS

MEXICAM’S FIESTA TRAY $99 VO

Main tasting tray suitable for 2-3 people to share

Entree tasting tray suitable for big groups to share

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

MEXICAM’S TRAYS
TASTING BOARD $59 VO

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

$13
Thursdays

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

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



MOCKTAILS 0%

BEER

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%

13
13
13
13
13
13
10

TAP 
Blackman’s Mexican Lager 4.2%
TWØBAYS Gluten Free Pacific Ale 4%
Coopers Dry Mid 3.5% 
Carlton Draught 4.6%
Coopers Pale Ale 4.2%                           
James Squire Lemon Squash 4%

13 / 13
13 / 13
12 / 13
13 / 13
13 / 13
13 / 13

 S / P

COCKTAILS

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

13

MEXICAN SUNSET                   
Tequila, peach liqueur, Amaretto, pineapple, raspberry 

13

FLOR DE LICHI                       
Vodka, peach, lychee, lemon, raspberry

13

WATERMELON PALOMA                  
Non alc Tequila, watermelon, lime, grapefruit soda

13

STRAWBERRY AGUA FRESCA         
Fresh strawberry purée, lime

13SPICY MANGO MARGARITA
Non Alc Lady Marmalade Triple Sec, Ancho chilli, 
mango, lime

13

MARGS
13CLASSIC         

Tequila, Triple Sec, lime  

MEXICAMS TOMMY                     
Tequila, Triple Sec, lime, agave

13

SPICY                      
Tequila, triple sec, Ancho chilli, lime

13

COCONUT                
Tequila, Blue Curacao, coconut, lime

13

SANTO CARMESI
Tequila, Triple Sec, watermelon, blood orange, lime

$13
Thursdays

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 

Learn more about our
weekly offers here, or visit
us at mexicams.com.au

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

$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 

13

SOFT

SOFT DRINKS                            
Coke, Coke Zero, lemonade, ginger ale, soda, squash

JUICES
Apple, orange and pineapple 

Kids / S / P

4  / 8 / 10

4  / 8 / 10
Please note - All gluten free beverages are brewed in facilities that
produce gluten products. Please be mindfull of cross contamination. 

SPARKLING 120ML/BTL

Tempus Two Prosecco 
-Pokolbin, NSW

13 / 65

WHITE 150ML / BTL

Promised Land Sauvignon Blanc 
- Adelaide Hills, SA

    13 / 65

6ft6 Chardonnay 
- Sutherlands Creek, VIC

  13 / 65

RED
Promise Land Pinot Noir
           - Adelaide Hills, SA

13 / 65

Bodega Finca Las Moras Malbec 
 - San Juan, Argentina

13 / 65

13 / 65

ROSÉ
Two Truths Rosé 

- South East Australia, SA
    13 / 65

Shy Pig Moscato 
           - Riverlands, SA 

 13 / 65

Corryton Burge Shiraz 
- Barossa, SA

WINE
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