
DINE-IN OR TAKE AW
AY - »

SIR VEZA PALE ALE  
Locally brewed (well-rounded pale ale with hints of passion fruit) ................................9

PACIFICO 
Mexico (easy drinking pilsner with lashings of lemon zest) ...............................................9

SIR VEZA LAGER  
Locally brewed (deliciously dry and sharp) ..............................................................................9

CORONA  
Mexico (light and refreshing - served in a can with lime) ...................................................8

VINO

CERVEZA

SPARKLING
Santa & D'Sas Prosecco, King Valley, VIC  .......................................................................11 / 53

WHITE
Munamuna Sauvignon Blanc, Marlborough, NZ ........................................................... 10 / 43

Radio Boka Verdejo, Castilla Y Leon, Spain ....................................................................9 / 43

Printhie Riesling, Orange, NSW ............................................................................................11 / 53

Ingram Road Pinot Grigio, Yarra Valley, VIC .................................................................12 / 54

ROSÉ
Longview Vineyard Nebbiolo Rosato, Adelaide Hills, SA .........................................12 / 54

RED
Lightfoot & Sons Pinot Noir, Gippsland, VIC  .............................................................................12 / 54

El Paso del Lazo Tempranillo Shiraz, Vino de la Tierra de Castilla, Spain .....................9 / 43

Houdini by Smidge Shiraz, McLaren Vale, SA ........................................................................... 10 / 43

Zonte's Footstep Malbec, Langhorne Creek, SA........................................................................ 11 / 53
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COCKTAILS

MARGARITAS

FROZEN MARGARITAS

SWEET DISPOSITION 
Belvedere Vodka, fresh grapefruit juice, honey, agave, passion fruit, ginger	 16

NETFLIX & CHILL 
Ford’s Gin, grapefruit soda, fresh grapefruit juice,	  
honey, fresh chilli, coriander, ginger 	 17 	  

DEM APPLES 
Havana Club Rum, spiced apple, fresh lime juice, fresh apple juice 	 16 / 42

CLOUDY RUSSIAN 
Belvedere Vodka, Cointreau, fresh apple juice, pomegranate 	 15 / 42

BLOODY SPRITZ 
Aperol, Ford’s Gin, blood orange, sparkling wine 	 15 / 42

AGUAS LOCAS  
Any Aguas Frescas with Blanco Tequila, Vodka or Rum 	 12 / 36

CLASSIC 
Herradura Plata, Cointreau, fresh lime, salt ............................................................................. 19

BURNT ORANGE  
el Jimador Blanco, burnt orange & vanilla, fresh lime, fresh orange juice .................. 17

TOMMY’S 
el Jimador Blanco, agave, fresh lime ......................................................................................... 18

SMOKEY ROSE 
el Jimador Blanco, Del Maguey Vida Mezcal, lemon,  
rose syrup, honey, fresh grapefruit juice .................................................................................. 17

WATERMELON 
el Jimador Blanco, watermelon, orange juice, lime juice ................................................... 13

LYCHEE & ELDERFLOWER  
el Jimador Blanco, cloudy apple, lychee, elderflower extract ......................................... 13 

 .......
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 .....................

 ...............................

 .........................................................

 ..........................................
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FLYING BRICK DRAUGHT APPLE CIDER  
Local cider, Bellarine Peninsula, VIC (rich, dry and refreshing) ........................................9

HORCHATA 
Rice water, cinnamon, vanilla, evaporated milk ..............................6

PINEAPPLE & MINT 
Pineapple, ginger and mint ......................................................................6

WATERMELON & STRAWBERRY 
Watermelon, strawberry and basil ........................................................6

SODA
MEXICAN COKE Made in Mexico with real cane sugar........................................................ 5

JARRITOS Guava, Mandarin, Lime  .......................................................................................... 5.5

CAPI Mineral Water, Lemonade, Blood Orange, Ginger Beer, Grapefruit .................4.5

A light and refreshing  
Mexican drink made  
in-house.



   

FONDA FIESTAS AND GROUP BOOKINGS? VISIT FONDAMEXICAN.COM.AU

CHARRED CORN  
Chipotle aioli, queso blend, fresh lime, paprika ..................................................................................5

CHIPOTLE CHIPS 
Potato chips, chipotle aioli, parsley .......................................................................................................  8

TORTILLA CRISPS  
White and blue corn tortilla crisps, guacamole, pico de gallo ..................................................... 9 

D.I.Y. TOSTADA BOARD 
Pulled beef brisket or Mexico City pork (your choice), tortilla crisps,  
guacamole, pico de gallo, pickled carrot & onion, Fonda salsa, chipotle aioli...................... 21 
+ Addition Beef / Pork / Mushrooms ...................................................................................................+4 

×  E AT  ×
PLEASE ORDER & PAY  

AT THE COUNTER

Our 6” tortillas are made from scratch using 
 100% Australian grown corn and are certified non-GMO. (GF) 

TACOS

SEASONAL MUSHROOM (FIELD & PORTOBELLO) 
Shredded raw zucchini, sliced radish, guacamole, jalapeño-basil aioli,  
micro amaranth .......................................................................................................................................... 6.5

MARKET FISH (FRESH ROCKLING)  
Shaved cabbage, pickled carrot & onion, guacamole, chipotle aioli, fresh lime ............... 7.5

PRAWN  
Caramelised kimchi & pineapple, guacamole, betel leaf, Japanese mayo .......................... 7.5

GRILLED CHICKEN (BLUE CORN TORTILLA)  
Shaved cabbage, guacamole, pico de gallo, smoked corn, chipotle aioli,  
Fonda salsa ......................................................................................................................................................7

PULLED BEEF BRISKET 
Pickled cabbage, guacamole, crushed tortilla crisps, coriander, salsa verde ........................7 

MEXICO CITY PORK 
Shredded raw zucchini, guacamole, guajillo chili, pickled onion, coriander, 
pomegranate ...................................................................................................................................................7

BURRITOS

SUMMER AVO (BEAN FREE) 
Smashed avo, shaved cabbage, shredded raw zucchini, sliced radish,  
pickled carrot & onion, crushed tortilla crisps, jalapeño-basil aioli, Fonda Salsa................ 14

MARKET FISH (FRESH ROCKLING)  
Shaved cabbage, pickled carrot & onion, chipotle aioli, avocado salsa ................................. 16

CHOPPED BEEF 
Shaved cabbage, crushed tortilla crisps, Fonda Salsa, chipotle aioli ...................................... 16

GRILLED CHICKEN 
Baby spinach, picked carrot & onion, smoked corn, chipotle aioli .......................................... 15

Our tortillas are house-pressed to order for each burrito.  
Burritos come with toasted quinoa and spiced black beans.

A Mexican street snack.  
Enjoy an antojito as a starter or a side. Perfect company to a cocktail.

ANTOJITOS

If you have any allergies to avocado, onion, coriander,  
lime or chilli, please be sure to let us know.  

If you simply dislike avocado, onion, coriander, lime or chilli,  
Mexican may not be for you?

ENSALADAS

GRILLED CHICKEN SALAD 

Rocket, shaved cabbage, quinoa, black beans, sweet potato, smoked corn,  

sliced radish, coriander, pepita seeds, lemon vinaigrette ............................................................................16

MEX-BIM-BAP (DECONSTRUCTED SALAD)  

Baby spinach, guacamole, shaved cabbage, quinoa, black beans, sweet potato,  

shredded raw zucchini, smoked corn, sliced radish, pickled cabbage .............................................15 

+ Fish / Prawns / Chicken / Beef / Pork  / Mushrooms ................................................................. 4

SPRING GREENS 
Rocket, shaved cabbage, sliced radish, cherry tomatoes, cucumber, parsley, 

fresh mint, onion, spiced tortilla crisps, citrus & pomegranate molasses........................................14 

+ Fish / Prawns / Chicken / Beef / Pork / Mushrooms .................................................................. 4

Spanish for salad and not to be mistaken for ‘enchilada’. (GF) 
(Vegan available upon request)

QUESADILLAS

SEASONAL MUSHROOM  (FIELD & PORTOBELLO) 
Baby spinach, smoked corn, Fonda Salsa, micro amaranth.......................................................... 15

MEXICO CITY PORK  
Baby spinach, pico de gallo, pickled onion, queso blend, avocado salsa ...................................... 16

GRILLED CHICKEN 
Rocket, pico de gallo, pasilla chilli, jalapeño-basil aioli, fresh lime ................................................... 16

Fonda signature cheese blend melted over our fresh house-pressed tortillas. 
(GF available upon request)

TAKE AWAY
AVAILABLE

FEED ME!

TORTILLA CRISPS 
CHARRED CORN X2 

MARKET FISH TACOS X2 
MEXICO CITY PORK QUESADILLA

$49 FOR 2 AMIGOS

Our casa favourites, designed to share.

WE'D LOVE TO HEAR YOUR FEEDBACK!

We are always striving to improve the Fonda guest experience so we'd 
love to hear your ideas and suggestions on how we can improve.

Please complete a feedback postcard and post it in the  
Fonda letterbox on your way out. Gracias!


