
L E T  U S  F E E D  Y O U

A Taste of Mamasita
S E V E N  D I S H E S  TO  S H A R E  ·  7 5 P P

ELOTE V · GUACAMOLE V · MARKET CRUDO TOSTADAS AUS ·

CHILLI CHEESE FLAUTAS V · OVERNIGHT BRISKET TACOS ·

CHARGRILLED CHICKEN ASADO · HOUSE CONDIMENTS ·

TIJUANA STREET SALAD V, SESAME

VEGETARIAN & VEGAN SUBSTITUTIONS AVAILABLE

T O  S TA R T
ELOTE 7 EACH
SWEET CORN ON THE COB, CHIPOTLE MAYO, QUESO (V)

MAMASITA GUACAMOLE 21
HOUSE-MADE CRISP TORTILLAS, GUAJILLO OIL, TOASTED PEPITAS (V, VG)

FRIJOLES 18
BLACK TURTLE BEAN DIP, CHILLI OIL, COTIJA CHEESE, CRISP TORTILLAS (V)

PICKLED SEASONAL VEGETABLES 14
CHEF ’S MOTHER ’S RECIPE (V, VG)

S M A L L E R  P L AT E S
MARKET CRUDO TOSTADAS (2PC) 24
AGUACHILE VERDE, KOHLRABI, CRISP SHALLOTS (AUS)

CRISPY PRAWN DORADAS (2PC) 27
YUCATÁN SALSA, CREMA, CITRUS (IMPORTED)

CHILLI CHEESE FLAUTAS (3PC) 24
QUESO OAXACA, MORITA & JALAPEÑO CHILLIES, PAPAS, SALSA VERDE (V)

CHILAQUILES 21
HOUSE TOTOPOS BRAISED IN SALSA ROJA, GOAT ’S CURD, BEETROOT (V)

TIJUANA STREET SALAD 18
BABY LEAVES, MUSTARD & CAPER DRESSING, BLACK SESAME SALT (V, SESAME)

SPICED CONFIT MUSHROOM TOSTADAS (2PC) 21
CASHEW CREMA, GOLDEN BEETROOT (V, VG, NUTS)

M O D E R N A  M E X I C A N A  D E S D E  2 0 1 0

M A R G A R I TA S
We’ve spent 15 years perfecting our margaritas, served a la tradicional – straight up or
over ice, with lime squeezed daily. Our Nodo Blanco tequila is imported by our friend
Howie and made by the Bañuelos family in the Canyon of Tecuani, Mexico, since the
1970s.

MAMASITA 23
NODO BLANCO, MANGO, PINEAPPLE

FUEGO 25
NODO BLANCO, CHILE ANCHO, LEMON MYRTLE LIQUEUR, FRESH MINT

PLAYA DE COCO 23
NODO BLANCO, COCONUT TEQUILA, LIME

PAPACITO 24
NODO BLANCO, JALAPEÑO, CUCUMBER, COCONUT WATER

SPICY 26
HOUSE-INFUSED GREEN JALAPEÑO TEQUILA (MEZCAL +2)

CLASSIC 24
NODO BLANCO (MEZCAL +2)

C O C K TA I L S
OAXACA OLD FASHIONED 23
MEZCAL, TOASTED TORTILLA SYRUP, MOLE BITTERS

MEXICAN SPRITZ 22
NODO BLANCO, PROSECCO, GRAPEFRUIT, AGAVE, YUZU SODA, MINT

CARAJILLO 23
NODO BLANCO, COLD BREW COFFEE, TEQUILA CAFÉ, VANILLA

YUZU PALOMA 22
NODO BLANCO, YUZUSHU LIQUEUR, LIME, AGAVE

HOUSE SANGRIA 21

L A R G E R  P L AT E S
GRASS-FED GIPPSLAND BRISKET BARBACOA 48
CHIMICHURRI ROJO, PICKLED RED ONION

SLOW-ROASTED EGGPLANT 36
CASCABEL CHILLI CRISP, RHUBARB, LABNEH (V)

OAXACA BRAISED PORK RIBS 46
MOLE, SALSA MALDITA, HABANERO

CHARGRILLED CHICKEN ASADO 44
PUMPKIN MOLE, PICO DE GALLO VERDE

ADD FOUR SOFT TORTILLAS & HOUSE CONDIMENTS +6

H A N D - P R E S S E D  TA C O S  (2PC)

Stone-ground yellow corn tortillas, made in-house & hand-pressed to order

OVERNIGHT BLACK BEER BRISKET 24
MUSTARD CREMA, TOMATILLO SALSA

CRISPY SWEET POTATO 21
LIME MAYO, MACHA VERDE (V, VG, NUTS, SESAME)

CHARGRILLED RIB-EYE 26
HABANERO, SALSA FALSA, POTATO SHOESTRINGS (AUS)

SLOW-BRAISED CHICKEN 23
TINGA CHICKEN, SALSA MACHA (NUTS, SESAME)

TWICE-COOKED PORK BELLY 24
PINEAPPLE & GREEN TOMATO SALSA, CHIPOTLE MOLE

CERVEZA-BATTERED MARKET FISH 25
SALSA ESCABECHE, VERDE JALAPEÑO CREMA (AUS)

S W E E T
HOUSE-BAKED CHEESECAKE 18
DULCE DE LECHE, SALTED PECAN PRALINE (NUTS)

PAIR WITH A CARAJILLO 23

V VEGETARIAN · VG VEGAN · AUS AUSTRALIAN ORIGIN · IMPORTED IMPORTED SEAFOOD · OUR FOOD IS

ALL NATURALLY GLUTEN-FREE. PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES & DIETARIES;

HOWEVER WE CAN ’T AND DON ’T GUARANTEE DIETARY REQUESTS

B E E R
MAMASITA TAP SCHOONER 13 MODELO ESPECIAL MEX 16

CORONA MEX 13 BOHEMIA MEX 16

BALTER CERVEZA AUS 13 O’BRIEN’S GF LAGER AUS 13

THE HILLS CLOUDY APPLE CIDER AUS 13 HEAPS NORMAL XPA 0% AUS 12

V I N O
NANCLARES Y PRIETO ’DANDELION’ ALBARIÑO ’23 SPAIN 24/98

MAMASITA PROSECCO NV VICTORIA 17/75

VINE MIND RIESLING ’23 CLARE VALLEY, SA 17/75

MAMASITA BLANCO (PINOT GRIS) ’23 VICTORIA 16/70

ELM BOMBA BIANCA ’23 ALPINE VALLEYS, VIC 17/75

PATRICK SULLIVAN CHARDONNAY ’25 LIMESTONE COAST, SA 19/95

MAMASITA ROSADO (ROSÉ) ’23 VICTORIA 16/70

BILL DOWNIE CATHEDRAL PINOT NOIR ’23 GIPPSLAND 18/80

MAMASITA TINTO (SANGIOVESE) ’23 VICTORIA 16/70

EL GALAYO GARNACHA ’21 CEBREROS, SPAIN 17/75

ELDERTON BULLET SHIRAZ ’23 SOUTH AUSTRALIA 18/80

N O N - A L C O H O L I C
CASI NO AQUÍ 15
COCONUT WATER, CUCUMBER, LIME, AGAVE, YUZU, JALAPEÑO

CHERRY BATANGA 15
BLACK CHERRY, VANILLA, LIME, SALT, MEXICAN COLA

HOUSE-MADE HORCHATA 11
CONDENSED MILK, RICE MILK, VANILLA, CINNAMON

JARRITOS SODAS MEX 10
COLA, LIME, MANDARIN OR GUAVA

MUNDET APPLE SODA MEX 11

SPARKLING WATER 5PP

@MAMASITAMEXICAN

10% SURCHARGE APPLIES ON WEEKENDS, 20% ON PUBLIC HOLIDAYS


