
Antojitos (Starters)

SOUP $8.00
Ask for today’s Special

BREAD $6.00
Crusty bread flavoured with salsa, herbs, garlic & cheese

Dips
HOME-MADE SALSAS (G) $9.00
Tomato, Tomatillo, Corn & Red Capsicum

GUACAMOLE (G) $14.00
Fresh avocados mashed with mild spices, salsa & seasonings

FRIJOLE CON QUESA $11.00
Pinto beans whipped with cheese, salsa, seasonings & a hint of jalapenos

CHILLI $11.00
A spicy tomato based sauce, tossed with tomatoes, onions, capsicum, tangy beef & mixed 
with Mexican spices

COMBINATION OF DIPS $15.00
Each of the above dips served with corn chips

Nachos
NACHOS PLAIN (G) SML $10.00...REG $12.00
Toasted seasoned corn chips, smothered with cheese, salsa, sour cream & shallots

NACHOS SUPREME (G) SML $12.00...REG $15.00
As above but served with guacamole 

EXTRA TOPPINGS EACH $3.00
 • Chicken/ Beef • Chilli Con Carne
 • Beans • Mushrooms
 • Jalapenos • Chipotles

GIANT NACHOS SUPREME - SERVES FOUR $28.00

TACOS (G) ENTRÉE (1) $6.00...MAIN (3) $16.00
A crispy corn or soft flour tortilla with your choice of filling, topped with tomato salsa, 
cheese, lettuce, Mexican sauce & sour cream. Fillings - Beef, Chicken, Chilli or Bean

TAQUITOS $9.00
Shredded beef rolled with onion & spices in a corn tortilla or seasoned chicken breast 
rolled in a flour tortilla, both fried till golden, served on rice with your choice of salsa, 
hot sauce or peanut 

AGAVE PRAWNS (G) ENTRÉE $13.00...MAIN $23.00
Green tiger prawns done in a cream sauce with tequila, lime, chilli, onion & herbs, served 
in a sizzling pot, accompanied by a side order of Mexican rice & tortillas

EMPANADAS  $10.00
Lightly spiced combination of beef & pork encased within a shortcrust pastry 
pillow along with a smokey plum dipping sauce

FIREBALLS ENTRÉE $13.00...MAIN $23.00
Meatballs then done in a firery sauce of roasted vegetables & chillies, 
served in a bubbling cauldron along with a side of rice & tortillas 
- For those who like it hot!!

(G) - GLUTEN FREE OPTION, PLEASE ADVISE

Mains
ENCHILADAS - BEEF OR CHICKEN (G) $22.00
A corn tortilla wrapped around matured cheese, onions & capsicum, oven baked then 
dressed with Mexican sauce, shallots & sour cream, served with rice & beans

CHIMICHANGAS - BEEF OR CHICKEN $22.00
Beef – Seasoned beef with garlic, onion, jalepenos & cheese.
Chicken – Baked chicken with leek, corn, cheese & spices.
Both rolled in a flour tortilla, fried then covered with Mexican & plum sauces, sour cream 
& spring onion

CHICKEN PRAWN & CHILLI CHIMICHANGA $22.00
Seasoned chicken breast, tiger prawns & fresh chillies, combined with cheese & onion, rolled 
in a flour tortilla, then fried & dressed with chilli plum, sour cream & Mexican sauces

BURRITOS - BEEF, CHICKEN OR CHILLI CON CARNE $21.00
A lightly grilled flour tortilla wrapped around seasoned filling, cheese, tomato salsa & sour 
cream, served with rice

FAJITAS NEW YORK (G) $23.00
Tender marinated prime chicken pan sealed then baked & topped with a choice of sauces, 
served with rice, sour cream, & tortillas. Sauces - Chilli plum, Peanut or both

FAJITAS - BEEF (G) $23.00
Strips of prime marinated steak, served on a sizzling platter with onion & capsicum, 
accompanied by a side plate of flour tortillas, sour cream, & salsa

FAJITA POLLO MARISCOS (G) $24.00
Combine any two or three of beef, chicken, or Gulf fajitas, which is then served on a sizzling 
platter with onion & capsicum, accompanied by a side plate of tortillas, salsa, & sour cream 

GULF FAJITAS (G) $25.00
Tiger prawns, fish & scallops in a traditional Accapulco marinade of rum, lime juice, chilli 
& garlic, served on a sizzling platter with onion & capsicum, accompanied by a side plate 
of tortillas, sour cream, & salsa

GRINGOS TOSTADA (G) $22.00
- BEEF, CHICKEN OR CHILLI CON CARNE
Seasoned filling sandwiched between two fried corn tortillas, then covered with mixed 
salad, sauces, cheese & sour cream

CHILLI CON CARNE (G) $19.00
A unique flavoured tomato based sauce combined with onions, capsicum, kidney beans, 
garlic, shredded beef & spices, served with rice, cheese, sour cream & seasonings

MARISCOS BURRITO $24.00
A selection of seafood cooked in a delicate combination of sauces, sour cream & lemon 
juice, enveloped in a grilled flour tortilla, served with additional sauce, spring onions & rice

CHILDREN’S MEALS SEE SEPARATE MENU

ONE BILL PER TABLE - THANK YOU

ALL MEALS SERVED MILD ASK FOR WARM, MEDIUM, HOT OR HURT ME!

AS ALL MEALS ARE COOKED TO ORDER, YOUR PATIENCE 
IS APPRECIATED DURING OUR BUSY TIMES.

Amigo’s Specials
PAELLA DE JALISCO $25.00
A tomato, garlic & fresh herb sauce laden with tender chicken, spicy sausage, a variety of 
prime seafoods & olives, served with thick cut sauteed onions, tomatoes & capsicum, nested in rice

FIESTA - BEEF OR CHICKEN $27.00
Create your own combination from either an Enchilada, Burrito or Chimichanga, along 
with a Taco & Taquito, rice & beans

POLLO MOLÉ NEGRO (G) $25.00
Baked chicken breast with a traditional dark molé sauce of nuts, tomato, chilli,
spices & dark chocolate. Served with rice & corn salsa

PORK VERDE MOLÉ $25.00
Marinated pork belly, roasted then served with a molé of chilli, pistachio & pine nuts, 
spices & pumpkin seeds accompanied by rice & salsa

Vegetarian
ENCHILADAS (G) $22.00
A corn tortilla wrapped around matured cheese, onions & capsicum, seasoned potato, 
mushrooms & spinach, then oven baked & covered with Mexican sauce, shallots 
& sour cream

BURRITOS $21.00
A lightly grilled flour tortilla wrapped around beans, melted cheese, tomato salsa, sour cream, 
onion & capsicum, served with rice

GRINGOS TOSTADA (G) $22.00
Beans & cheese sandwiched between fried corn tortillas then topped with 
mixed salad, sauces, & sour cream

CHIMICHANGAS $22.00
Delicately spiced potato, spinach & mushroom rolled in a flour tortilla, then fried 
& coated with chilli plum & Mexican sauces. (also vegan option)

VERDURAS FAJITA $22.00
A mix of salad & garden vegetables done in a subtly spiced marinade served on a sizzling 
platter with a side plate of tortillas & salsa, & sour cream (also vegan option)

Side Orders
JALAPENOS $3.00 HOT SAUCE $3.00

SOUR CREAM $3.00 GUACAMOLE $4.50

CORN CHIPS $3.00 RICE $3.00

CHIPOTLES  $3.00 SALSA $3.00
(Smoked Jalapenos)

Banquet
BANQUET FOR 4 OR MORE  PER PERSON $28.00
Includes a cross section of our starters. Your choice of 16 main courses

PH: 6234 6115


