
BURNED LIME, PINEAPPLE JUICE, SILVER TEQUILA, COINTREAU, LIME JUICE  
FROZEN PINEAPPLE MARGARITA   20.00$

WHITE TEQUILA, COCONUT LIQUOR, PINEAPPLE JUICE, FRESH LIME JUICE  
COCÓ  20.00$

COCONUT TEQUILA, COINTREAU, COCONUT CREAM, LIME JUICE  
COCONUT MARGARITA  20.00$

TEQUILA ANEJO, COINTREAU, FRESH LIME JUICE, FRESH STRAWBERRIES  
BERRYLISIMA (FROZEN)  20.00$

MUDDLED JALAPENO,  TEQUILA, HONEY SYRUP, LIME JUICE, SYRUP  
SPICY HONEY BEE  20.00$

GOLD TEQUILA, COINTREAU, PEACH SCHNAPPS, FRESH LIME  
FUZZY RITA  20.00$

WHITE TEQUILA, CHAMBORD, COINTREAU, ROSE PETALS  
LA JOYA  20.00$

WHITE TEQUILA, BANANA LIQUOR, FRESH BANANA, LIME JUICE  
FROZEN BANANARITA  20.00$

REPOSADO TEQUILA, COINTREAU, RED PITAYA, LIME JUICE, SYRUP  
LA ROJA  20.00$

WHITE TEQUILA, COINTREAU, MIDORI, KIWI FRUIT, LEMON JUICE  
MARGOT DE KISSER  20.00$

400 CONEJOS MEZCAL, MUDDLED JALAPENO, LIME JUICE, SIMPLE SYRUP
SMOKY JALAPEÑO MARGARITA 20.00$

PATRON XO CAFÉ, KAHLUA, BITTER CHOCOLATE, COCOA NIBS  
LUPITA 20.00$

TEQUILA REPOSADO, LIME JUICE, TRIPLE SEC, SALT
MAMACITA‘S MARGARITA 20.00$

TEQUILA REPOSADO, COINTREAU, GRAND MARNIER, FRESH LIME JUICE, SYRUP
CARIÑITO  20.00$

MARGARITAS

UNLESS INDICATED, ALL OUR MARGARITAS ARE MADE USING ROOSTER TEQUILA 100% AGAVE.
TO UPGRADE TO 818 TEQUILA RANGE ADD $4 TO YOUR FAVOURITE COCKTAIL. 

HAPPY HOUR
4.30 PM - 6.30 PM
LOCAL BEER  $7
AND SELECTED WINES

WHITE RUM, MALIBU, COCONUT CREAM, FRESH PINEAPPLE
PIÑA COLADA  18.00$

ROOSTER  ROJO REPOSADO 10.00$

RED WINE, FRESH SEASONAL FRUIT, LEMONADE, CINNAMON  
SANGRIA  19.00$

CORAZON REPOSADO 12.90$

GIN, AMARETTO, LYCHEE LIQUOR, SYRUP  
LYCHEE MARTINI  20.00$

CASAMIGOS TEQUILA REPOSADO 14.00$

LIQUOR 43, LIMONCELLO, LEMON JUICE, CREAM 
LEMON CHEESE CAKE 20.00$

MEXICAN BEER, TOMATO JUICE, LIME, SOY, WORCESTERSHIRE, TABASCO
MICHELADA 20.00$

1800 TEQUILA SILVER 12.90$

1800 TEQUILA AÑEJO 13.90$

EL JIMADOR TEQUILA BLANCO 10.00$

EL JIMADOR TEQUILA REPOSADO 12.00$

HERRADURA TEQUILA  PLATA 13.00$

HERRADURA TEQUILA  REPOSADO 13.90$

PATRON SILVER 12.00$

PATRON REPOSADO 13.00$

400 CONEJOS MEZCAL 12.00$

ILEGAL MEZCAL REPOSADO 18.00$

SEÑORIO MEZCAL JOVEN 100% AGAVE 14.00$

ROOSTER TEQUILA ROJO AÑEJO 10.90$

MEZCAL, CAMPARI, SWEET VERMOUTH  
MEZCAL NEGRONI  19.00$

ROOSTER TEQUILA ROJO BLANCO 10.00$

TEQUILA, GRAPEFRUIT JUICE, FRESH LIME, SODA, SYRUP
PALOMA 18.00$

CORAZON TEQUILA BLANCO 11.00$

POTIONS

TEQUILA & MEZCALS

SCAN THE QR CODE TO LEARN 
MORE ABOUT MAMACITA, BAR,  

FUNCTIONS AND EVENTS

PHONE: 08 8100 4000



(Adelaide Hills SA)   
SIDEWOOD SAV BLANC             12.00

GLS

17.00

1 & 1/2 GLS

55.00

BOT

$ $ $

(Adelaide Hills SA)   

HUSTLE & VINE PINOT
GRIGIO          

12.00 17.00 60.00$ $ $

(Barossa Valley SA) 
HEY DIDDLE SHIRAZ 12.00 17.00 50.00$ $ $

(Adelaide Hills SA) 

BATTLE OF BOSWORTH 
PINOT NOIR   

12.00 17.00 60.00$ $ $

COOPERS EXTRA STOUT/ DRY (BOT) 10.00$

MISMATCH BREWING CO. SESSION ALE /
LAGER (BOT)

11.00$

COOPERS PREMIUM LIGHT (BOT) 7.00$

HEINEKEN ZERO LAGER (BOT) 8.00$

THE HILLS CIDER Co APPLE (BOT) 10.00$

LITTLE BANG ZINGIBEER ALCOHOLIC
GINGER BEER (BOT)

15.00$

COOPERS PALE ALE/LAGER ON TAP 425ML / 500ML 11.00 / 13.00$

TONIC / SODA WATER / GINGER-ALE                            6.00$

COKE / SPRITE / COKE ZERO                   6.00$

LEMON LIME BITTERS  6.00$

Mt FRANKLIN 500ML 5.00$

Mt FRANKLIN SPARKLING 335ML 6.00$

SANPELLEGRINO 750ML 10.00$

CORONA/ MODELO LAGER/ DOS EQUIS (BOT) 10.00$

COOPERS PALE ALE (BOT) 9.00$

CERVEZA

SOFT DRINKS

VINO

BESA  JUICE 6.00$
( Orange /Apple /Pineapple, 
Apple & Strawberry / Multivitamin / Green juice)

All prices include 10% GST. Additional GF options available upon request. 15% Surcharge applies on 
any South Australian Public Holidays

DF

GRILLED CORN ON THE COB, CHIPOTLE AIOLI, 
CORIANDER, FINE GRATED CHEESE, CARAMELISED LIME  

GRILLED ELOTE 9.00$

HALF CHICKEN, CHIPOTLE MARINATED, JALAPENO 
& VANILLA  GLAZE  

GRILLED CHICKEN 33.00$

DRY RUB, DOUBLE COOKED HOMEMADE  
BBQ SAUCE  

PORK RIBS 35.00$

GRILLED PUMPKIN, AVOCADO, PICKLED RED ONION, 
SPICY TOMATO SAUCE, PECAN CRUNCH

CHAR GRILLED PUMPKIN 26.00$

THREADED CHIPOTLE CHICKEN, RED ONION, CHEESE, 
CORIANDER,  CHILLI  

QUESADILLA DE POLLO  21.00$

12-HOUR SLOW ROAST ADOBO MARINATED SCOTCH 
FILLET, CHILI HERB BUTTER, ROASTED TRUSS TOMATOES  

CARNE ASADA 46.00$

CURED KING FISH IN LEMON & LIME, CORIANDER, ROASTED RED 
PEPPER, RED ONION, PINEAPPLE, MANGO, COCONUT BUBBLES

KING FISH AGUA DE CHILE 22.00$

GRILLED CORN,  ROAST PUMPKIN, AVOCADO, BLACK BEANS, 
CHEESE,   SALSA,  CORIANDER  

QUESADILLA DE  VERDURAS 21.00$

FRESH PRAWNS, MARINATED RED PEPPERS, PICKLE 
RED ONION, CARAMELISED LIME, GRILLED PURPLE 
CAULIFLOWER, TEQUILA JALAPENO SAUCE

SA KING PRAWNS 50.00$

CRISPY CHICKEN WINGS, MAMACITA’S CHILLI SAUCE (YOUR 
CHOICE OF MILD, HOT OR SUPER HOT)

ALITAS DE POLLO 21.00$

CHILLI CON CARNE WITH BRAISED BEEF, BLACK BEANS, GUACAMOLE, 
‘CREMA DE QUESO’, PICO DE GALLO, SOUR CREAM AND JALAPENOS

Z NACHOS 20.00$

SLOW COOKED PORK, MEXICAN SLAW, 
SPICY TOMATO SAUCE

PULLED PORK EMPANADAS 19.00$

PANKO CRUMBED STUFFED JALAPENO WITH 
CHEESE, GARLIC AIOLI  

JALAPEÑO POPPERS 15.00$

ANTOJITOS

PARRILLA

QUESADILLAS

GRANDES

V

V

GF

V

GF

GF

GF

GF

GFVG

MOIST SPONGE CAKE SOAKED IN 3 MILKS, 
ITALIAN MERINGUE, MARASCHINO CHERRY

TRES LECHES  13.00$

VANILLA CHANTILLY CREAM, SALTED LIME SUGAR
MARGARITA TARTS 14.00$

BURNT MERINGUE, FRESH BERRY SALAD
CHOCOLATE AVOCADO MOUSSE 13.50$

SUGAR & CINNAMON DUSTED, AND WARM CHILLI CHOCOLATE
CHURROS CON CHOCOLATE 14.00$

SLOW COOKED KING MACKEREL ESCABECHE, RED ONION 
PICKLE, FRESH CHILLI, CORIANDER  AND PECAN CRUNCH

TACO DE PESCADO

PULLED BEEF, CORN TORTILLA, GRATED CHEESE, WHITE 
ONION, CORIANDER, BEEF BROTH

BEEF BIRRIA 

THREADED CHIPOTLE CHICKEN, MEXICAN SLAW, RED 
ONION, FRESH CHEESE, CORIANDER,  CHILLI

TACO DE POLLO

PUMPKIN, GUACAMOLE, PICO DE GALLO, PICKLED ONION, 
PICKLED JALAPENO 

TACOS DE VERDURAS 

GRILLED TIGER PRAWN CUTLET, AVOCADO SALSA, CORN 
AND BLACK BEAN SALSA, FRESH CHILLI

Z TACOS

DULCES

CHEFS SELECTION

TACOS

TOSTONES (FRIED PLANTAIN) 7.00$

CHARRO BEANS 5.50$

YUCA FRIES 9.00$

MEXICAN SLAW 6.00$

5 TACOS 43.00$

1 TACO 9.50$

3 TACOS 27.00$

PICO DE GALLO SALSA 6.50$

ADICIONALES

TACOS

3 TACOS / 2 ANTOJITOS / 1 GRANDE / 1 DESSERT 65.00$ p.p

V

GF

UNLESS INDICATED ALL 
TACOS ARE MADE WITH 

SOFT WHEAT FLOUR.

GF OPTION AVAILABLE
ON REQUEST.
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