
 Drinks Menu 



 C O C T E L E S [cocktails] 

 All our margaritas are made Tommy’s style. No 2nd spirit. Just 4 ingredients, amazing tequila 
 (the same ones you sip on from the tequila menu!), fresh pressed fruit juices, organic agave 
 nectar and salt. That’s it. 

 EL PLANTA MARGARITA  18 
 arette reposado, los agaves mezcal, lime, agave, smoked salt 

 -  make it a mezcalrita  +2 

 JALAPENO MARGARITA  18 
 arette reposado, house pickled jalapeno, lime, arbol chilli syrup, smoked salt 

 GRILLED PINEAPPLE MARGARITA  18 
 arette reposado, fresh pineapple juice, grilled pineapple syrup 

 TANGELO MARGARITA  18 
 cascahuin blanco, fresh squeezed tangelo juice, lime, agave 

 CARAJILLO  19 
 liqor 43, mr black coffee liqueur, cold brew coffee on the rocks 

 CLERICOTS 

 The mexican version of sangria. 2 types of wine, fruit juice, house made 
 lime soda and fresh fruit. 

 CHOOSE FROM RED, ROSÉ OR ORANGE/WHITE 

 Glass  11 

 Jug  35 



 V I N O S [wines] 

 All our wines are from small producers here in Australia, all unfined and unfiltered with as 
 little additions and mucking around as possible. The way wines used to be. While some of 
 the grapes and styles may be unfamiliar, we can assure you nothing makes it on to the list 
 that we don’t love to drink ourselves so don’t be afraid to try something new and if you are 
 unsure, just ask. 

 Also, we don’t buy more than a dozen of any wine which means we change up our wines 
 super regularly. This also means that we often run out of a wine during the night so while 
 your wine may not be available, promise we have a super awesome replacement for it! 

 BUBBLES 

 Tropo Pink Pet Nat  11 / 45 
 chardonnay, pinot gris, merlot  , riverland, SA 
 tastes like: berry sherbet, super drinkable, you won’t be able to stop at one glass! 

 WHITES 

 Unico Zelo Slate Farm  14 / 57 
 fiano  , riverland, SA 
 tastes like: the ultimate taco wine. limey, minerally, frickin yum. 

 ORANGE, SKIN CONTACT & FUNKY WHITES 

 Dormilona Orenji  12 / 49 
 skinsy savvy b & semillon,  margaret river, WA 
 tastes like: intro to orange wines, super drinkable juicy little number 

 Brave New Wine Gewurlitzer  49 
 gewurztraminer,  great southern, WA 
 tastes like: wild, cloudy, crazy orange wine. Totally delicious 



 CHILLED RED & ROSÉ 

 Konpira Maru Voltron  12 / 49 
 shiraz, dolcetto, barbera, gewurtz, sangiovese  , multi-region,  VIC 
 tastes like: all the juicy berries and plums smooshed together. YUM! 

 Unico Zelo Origami  11 / 49 
 sangiovese rosé  , adelaide hills, VIC 
 tastes like: fresh, vibrant and bone dry 

 RED 

 Unico Zelo Mallee Gambit  13 / 53 
 nero d’avola  , clare valley, SA 
 tastes like: the dark cherry/berry jubes 

 Fleet Pinot Noir  59 
 pinot noir  , mornington peninsula, VIC 
 tastes like: red fruits, spice, all you want in a pinot 

 Can’t make up your mind or not sure?  N  o worries, we  got you. 

 Adrienne’s Choice  11 / 39 
 you tell us what you normally drink and Adrienne will do the rest from 
 what she has been drinking lately (including some off menu wines) 

 Looking for something a bit different or something extra special. Ask us 
 about A’s Secret Stash List. A few wines from Adrienne’s personal collection. 



 C E R V E Z A S [beers] 

 Mexican Beers 

 Tecate (served chelada style w/ salt & lime)  7 
 lager, 4.5% 

 Dos Equis  8 
 lager, 4.2% 

 Modelo Especial  10 
 pilsner style lager, 4.5% 

 Negra Modelo  9.5 
 dunkel style dark lager, 4% 

 Pacifico Clara  9 
 pilsner, 4.4% 

 Pacifico Suave  9 
 american light lager, 3.4% 

 Victoria  9 
 lager, 4%, mexico 

 Bohemia  9 
 vienna style lager, 4.9% 

 Local Beers 

 Young Henry’s Stayer Mid  8 
 mid strength, 3.5%, new south wales 

 Young Henry’s Newtowner  8 
 pale ale, 4.8%, new south wales 

 Heads of Noosa Japanese Lager  10 
 rice lager, 4.5%, noosa 

 Black Hops G.O.A.T.  12 
 hazy ipa, 6%, gold coast 



 T E Q U I L A  Y  M E Z C A L 

 Tequila 

 All our individual tequilas are available in 20 or 30mL serves. Flights are served as 30mL. 
 We only buy from the finest producers who sustainably grow, produce and bottle their own 
 tequila and are designed to sip, rather than shot. 

 All Blancos and Mezcals are served with either tajin spiced fruit or a traditional Sangrita. A 
 green juice of pineapple, jalapeno, coriander, mint and lime for you to alternate sips. Start 
 with the fruit/sangrita, then the spirit, always finish on the fruit/sangrita. Trust us, you will 
 never have lime and salt again! 

 We love talking about tequila almost as much as we love drinking it and would love to come 
 chat to you if you are unsure, just ask the team and we will pop over. 

 Arette 
 -  Reposado  9 / 12 

 Cascahuin 
 -  Blanco  8 / 10 
 -  Reposado  9 / 12 
 -  Anejo  10 / 14 
 -  Flight of all 3  33 

 Calle 23 
 -  Blanco  9 / 12 
 -  Reposado  10 / 13 
 -  Anejo  11 / 14 
 -  Flight of all 3  37 

 Ocho 
 -  Blanco  10 / 13 
 -  Reposado  11 / 15 
 -  Anejo  13 / 18 
 -  Flight of all 3  40 

 Fortaleza 
 -  Blanco  11 / 15 
 -  Reposado  14 / 19 
 -  Anejo  19 / 25 
 -  Flight of all 3  50 



 Special and Limited Release 

 Cascahuin Tahona Blanco  12 / 16 
 Cascahuin Plata 48  11 / 15 
 Cascahuin Extra Anejo  20 / 27 

 Cascahuin Aniversario Blanco  65 / 85 
 Only 6 bottles in Australia and we got one. 

 Arette Reposado En Barricas De Cerveza  19 / 26 
 what happens when a distiller and a brewer swap barrels 

 Cascahuin Reposado Tahona (flight of 4 x 20mL)  85 

 the result of a project where the same base spirit was aged in 4 different barrels to specifically 
 showcase the impact of the barrel on the final product  . 

 barrel 1 -  Aged American oak barrel for 6 months. 
 barrel 2 -  Re-charred American oak that has been with  the distillery for 15 years 
 barrel 3 -  Heavily charred Bourbon barrel. 
 barrel 4 -  French oak barrel used by another tequila  distillery. 

 Mezcal 

 Los Agaves  11 / 14 
 cupreata, espadin 
 The perfect intro to Mezcal. 

 Nuestra Soledad Matatlan  9 / 12 
 maguey, espadin 

 Nuestra Soledad San Luis Del Rio  10 / 13 
 maguey, espadin 

 Lagrimas de Dolores Cenizo Anejo  13 / 17 
 100% wild cenizo, 12-18 months in charred new oak barrels 

 El Jolgorio Cuixe  18 / 25 
 cuixe 

 El Jolgorio Tepeztate  23 / 32 
 tepeztate 



 A G U A S  F R E S C A S [non alcoholic] 

 Mexican Punch  8 
 fresh orange and pine juice, lime, ginger beer, agave, fruit 

 Corona Cero Non Alco Beer  7 

 Capi Australian Sparkling Water (500mL)  6 

 Jalapeno Margarita Mocktail  12 

 Pineapple Margarita Mocktail  12 

 Housemade Sodas 

 Lime  5 

 Agave, Lime & Bitters  6 

 Soda of the Week  5 


