
ANTOJITOS / SNACKS TO START
TOUCHÉ GUAC / avocado, pico de gallo, corn chips    9/15 

SALSA SELECTION / DAILY HOME MADE salsas     12

ELOTES / BBQ’d corn on the cob, chipotle mayo, queso, lime, tanjin  5

CEVICHE MEZCAL / Seasonal fish cured with Mezcal, ginger, lime  20

QUESO FUNDIDO / Molten fondue of fresh CURED & smoked mexican cheeses, 

                                   cactus, corn & tomato PICO salad, corn chips  15

QUESADILLA ROJOS / Creamed sweet corn, roasted red peppers, 

                        spiced onions & salsa verde    15

TOSTADITAS
crisp tortilla bites 2 PER SERVE      

Pueblan Pato Mole / duck, coriander cream, cotija cheese   12

Mezcal y ancho salmón / capers, red onion, salsa verde   12

NOPALES / cactus salad, peanut arbol salsa, red onion, 

                      BLACK BEANS, queso fresco     11

TASTING PLATTER  / ALL OF THE ABOVE     29

TACOS
2 PER SERVE        

CANGREJO* / Fresh BATTERED Qld soft-shell mud crab, smoked corn puree, 

                          fennel cream, 4” organic blue corn tortilla   20

OAXAQUEÑO / sweet potato, epazote, black beans, 

                           queso fresco, chipotle mayo     15

Taco de Hongos / mushroom, oregano, red pepper, corn, pepitas  15

cochinita / Slow braised pork shoulder, cinnamon, 

                          orange, oregano, pickled red onion    15

COSTILLA y GUAJILLO / 12hr beef short rib, guajillo chilli, 

                             cloves, negro modelo, jalapeño   15

POLLO con CHIPOTLE / grilled chicken, house made chipotle adobo, 

                                             queso fresco & pico de gallo    15

SECRETO / SPECIAL TACO OF THE DAY         15

Pato carnitas SHARED TACOS / Slow roast duck, ancho chillis, 

                                                               coriander & onion, stack of Tortillas  38

MEXI FIXE
1 ELOTES, 1 GUAC/FRIJOLES, 1 TOSTADITA, 2 TACOS, ½ TFC/LAMB RIBS  40pp

Minimum 2 people

ENSALADA / SALADS
POLLO NEGROS / Blackened free range chicken, Orange, baby beetroot, 

                                PICKLED ONION, freekah, almond & goats cheese salad 21

ESTOFADO CON SALSA VERDURAS / Slow cooked autumn vegetables, 

                                spicy chipotle, SOUR CREAM     22

CALAMARES Y CHORIZO / Panfried calamari, cured chorizo, red pepper, 

                                black beans, CUCUMBER, sweet corn, coriander, jalapeño 23

QUINOA SALAD / pumpkin, pepitas, chilli, tomato, onion, coriander  18

CARNE / MEATS TO SHARE
FATTY LAMB RIBS / merquin, agave, lemon     30

MEXICAN FRIED CHICKEN / Tequila, agave, lime, coriander   30

RIB CHICK / ½ PORTION OF BOTH FATTY LAMB RIBS & MEXICAN FRIED CHICKEN 30

CARNE ASADA / Grilled JP Swift hanger steak, peanut & arbol chilli salsa 

                                & a fresh cactus salad     38

acompañamientos / SIDES
TORTILLAS / 5 WHITE corn tortillas     5

MEXICAN RICE / tomato, corn, peas & coriander    8 

TOUCHé SLAW / red & savoy cabbage, capsicum, carrot, jalapeño, 

                               coriander, cumin & sherry VINEGAR    8

POSTRES / DESSERTS
ICE CREAM / CHOICE OF:       15

Pistachio praline PALETA / Quinoa caramel, Pear salad    

Strawberry mint lime PALETA / Mint sugar, tequila jelly salad

SALTED CARAMEL PALETA / Chilli caramel popcorn, Chipotle honeycomb, 

                                                    Mulato mescal syrup

ICE CREAM SANDWICH* / choc chilLi cookie, 

                                                 peanut butter parfait, candied nuts   10

TOUCHé FONDANT* / soft centred dark chocolate FONDANT, 

                                        chipotle ice cream, almond praline   14

EXPRESS LUNCH
served 12 -4pm  monday to friday      

1 ELOTES, 1 SERVE OF TACOS, A DRAUGHT BEER, or HOUSE WINE 

OR MOCKTAIL OF THE DAY *Express Lunch excludes the Cangrejo & Pato Carnitas Tacos   20

*contains gluten.  our menu may contain allergens and not all ingredients are listed under each menu item.  please inform 
your server of any dietary allergies you have before ordering your meal.  while we maintain high standards of preparation, 
cross contamination can occur despite our best efforts.   if you have any concerns, please ask your server for our complete 
list of ingredients for each menu item.



TEQUILA SHOTS
CHOOSE A TEQUILA & PAIR IT WITH 1 OF THE FOLLOWING.
SEE TEQUILA LIST FOR FULL OFFERING.

SANGRITA / POMEGRANITE, OJ, TOMATO, CHILLI

VERDITA / PINEAPPLE, CILANTRO, JALAPENOS

CHILLI PICKLEBACK / JALAPENO BRINE

TEQUILA FLIGHTS
3 X 20ml serves

HiGhland / CALLE 23 BLANCO, SIETE LEGUAS REPOSADO, TROMBA ANEJO

MORE FRUIT MORE FLORAL. HARVESTED HIGH UP IN THE TEQUILA REGION    25

Valley / FORTALEZA BLANCO, HERRADURA REPOSADO, ARETTE ANEJO

EARTHY, RICH & PEPPERY. REAL  SMOOTH. HARVESTED IN THE TOWN OF TEQUILA      29

Old School / CUERVO RESERVA DE FAMILIA, TAPATIO EXCELENCIA RESERVA, DON FULANO IMPERIAL

THE FINEST & RAREST TEQUILAS YOU'LL FIND. SMOOTH CARAMEL, RICH VANILLA & INTENSE FLAVOUR      49

MEZCAL / ZAGUII, ILEGAL ANEJO, DEL MAGUEY TOBALA

THE BAD ASS COUSIN OF TEQUILA. SMOKEY & UNIQUE WITH A TOUCH OF AGAVE SWEETNESS      33

TOUCHÉ’S MARGARITAS
ALL COCKTAILS 19 / CHICKEN JUGS AVAILABLE 80

DEL TOMMY / Espolon Blanco, Pierre Ferrand Dry Curacao, citrus, agave nectar    

BLOOD ORANGE / José Cuervo Tradicional, Pierre Ferrand Dry Curacao, blood oj   

WATERMELON / Tromba Blanco, Aperol, citrus, agave nectar, watermelon Juice    

COCOBERRY / 1800 COCONUT, ESPOLON BLANCO, STRAWBERRIES, CITRUS, AGAVE NECTAR     

CILANTRO CUCUMBER / Cazadores REPOSADO, AGAVE NECTAR, CUCUMBER, CILANTRO, CITRUS  

KAFFIR LIME & CHILLI / Espolon Reposado infused w/ Kaffir Lime & Chilli, ginger, citrus  

CÓCTELES
LA PALOMA / Tromba Blanco, pink grapefruit juice, agave nectar, Jarritos Toronja  

WHET MOJITO / José Cuervo Tradicional, citrus, mint, agave nectar, soda   

MEZCAL NEGRONI / DEL MAGUEY VIDA, SWEET VERMOUTH, CAMPARI    

TEQUILA ESPRESSO MARTINI / Avion Espresso, José Cuervo Tradicional, Little Drippa coffee, Kahlua 

BONITA / 666 Vodka, agave nectar, STRAWBERRIES, passion fruit    

Bloody Maria / Tromba Blanco, tomato juice, chipotle, watermelon pickle juice, citrus  

HANGOVER FREE
TROPICAL PUNCH MOCKTAIL / Pineapple, grapefruit, citrus, cranberry, passion fruit  7 

STRAWBERRY COOLER MOCKTAIL / Pineapple, citrus, STRAWBERRIES, agave nectar, soda  7

Hibiscus punch                            GLASS 5   /  half litre 10

JUICES / Orange, pink grapefruit, pineapple         5  

H20 BRO / Capi natural sparkling water                              250ML 3.5   /  750ML 8

JARRITOS MEXICAN SODA / Pina, MANGO, LimON, Guava, Toronja, COLA       5.5

VINOS
SPARKLING / 

Blanc De Blancs Paul Louis / Loire Valley France      10 / 48  

BLANCO / WHITE

Riesling Madfish / Western Australia        9 / 44 

Sauvignon Blanc Tatou / Marlborough NZ     10 / 46  

Pinot Grigio Lana / King Valley      11 / 50  

Chardonnay Howard Park ‘Miamup’ / Margaret River    13 / 62  

TINTO / RED

Pinot Noir Yering Station ‘Village’ / Yarra Valley     11 / 54 

Tempranillo Wild’s Gully / King Valley       9 / 40  

Malbec Bremerton / Langhorne Creek      12 / 58  

Shiraz Round Two / Barossa       10 / 46

SANGRIA / 

Touché’s Blend                        ½ litre jug 27  /  litre jug 50

Touché’s MULLED Blend         9

CERVEZAS
THUNDER ROAD BRUNSWICK BEERS ON TAP / 

FULL STEAM PALE LAGER / 330ml        7

FULL STEAM PALE LAGER GROWLER /1890ml       35

SEASONAL / 330ml          8

SEASONAL GROWLER /1890ml      38

BOTTLED BEER / 

Dos Equis Lager     9  PACIFICO      9

Negra Modelo    9  LUCKY DUCK CIDER    9

Tecate CAN     6  Prickly Moses Light Beer   8

SOL Lager     9

MICHELADA BITCHIN’ BEER COCKTAIL /
The spicy illegitimate love child of a bloody mary & Tecate   9

or add any of our other bottled beer                                          2

BUCKET O’ BEERS /

4 Dos Equis / Sol Lager         30

6 Dos Equis / Sol Lager         44

BOILERMAKERS /

Pacifico / W/ Calle 23 Reposado     20

Negra Modelo / W/ Arette Blanco     20

Lucky Duck Cider / W/ Gran Centenario Anejo    22


