
WHILE YOU’RE DECIDING

PICKLED SEASONAL VEGETABLES		   9.5
Chef’s mothers recipe from Mexico

TORTILLA CHIPS AND SALSAS		  12
Mango habanero, pasilla and tomatillo 

FRIJOLES (V)                                              14
Black turtle beans dip, smoked chilli oil, cotija cheese

mamasita GUACAMOLE (VG)		                  16
Red guajillo oil, CRISP TORTILLAS

HAND-PRESSED TACOS
HOUSE-MADE, PRESSED DAILY (2 PER SERVE)

ZUCCHINI FLOWER (V)                                               19
Truffle huitlacoche, queso fresco 

SLOW BRAISED CHICKEN (CN)			         19
Salsa macha, jalapeno VERDE CREMA

CERVEZA-BATTERED FISH			         21
Chipotle, jalapeno CREMA

CRISPY PORK BELLY				     21
Salsa diabla, pickled fennel
 
LAMB BIRRIA					           22
OAXACA queso, tomatillo, consome

LARGER SHARE PLATES
SERVED WITH Hand-PRESSED TORTILLAS

AND  HOUSE CONDIMENTS 

SLOW & LOW CAULIFLOWER (VG)	 	       28
AXIOTE BUTTER, mole verde, charred peppers

PORK BELLY CHICHARRON		                      36
padrons toreados, salsa negra

BRISKET BARBACOA                           	 39
chimichurri rojo, house pickled onion

ASADA CLASSICA                                                      44
12-hr marinated 250gm O’Conner Porterhouse, 
garlic guajillo oil, fresh pico de gallo

SOMETHING SWEET TO FINISH

SWEET CORN ICE CREAM IN A CONE			   9
sotol caramel, palomitas

TAMARIND CHEESECAKE	  16
redfruit coulis, spiced praline 

TOASTED MARSHMALLOW                     12
Espresso ice cream, Licor 43 syrup

BEACH N’ STREET FAVES
 

ELOTE  (V)				                     8PP

Sweet corn on the cob, chipotle crema, queso

CHILLI  CHEESE  FLAUTAS   (V)    (2PC)                                                                     14
Fermented green chilli, papas, oaxaca queso
 
BRAISED  CHICKEN FLAUTAS  (2PC)                                              15
Salsa roja, pecorino

OCTOPUS CHIPOTLE  FLAUTAS  (2PC)                                              17
Salsa negra, pecorino

CAESAR SALAD A LA MEXICANA                                               16
baby cos, sundried tomato

KINGFISH CEVICHE		        			               29
mezcal-cured, coriander & red guajillo oils

TOSTADAS
TOPPED 4” CRISP TORTILLA (2 PER SERVE)

 

confit MUSHROOM (VG)        			                         19
cashew crema, shaved naranja beetroot

TUNA TARTARE			        	        	        20
our cascabel furikake, smoked avocado crema

PRAWN CEVICHE				           22
Mango pico, habanero, avocado, creamy cotija

FEED ME UNO

Mamasita ClassicsMamasita Classics
$59 PP

“A TASTE OF MAMASITA”

FEED ME DOS

Chef’s Banquet
$79 PP

“THE BEST OF MAMASITA”

ALL OUR FOOD IS NATURALLY FREE OF GLUTEN. 
IF YOU HAVE OTHER DIETARY PREFERENCES, PLEASE LET 
YOUR SERVER KNOW. WHILE ALL CARE IS TAKEN BY OUR 
KITCHEN TEAM, WE CAN’T GUARANTEE OTHER DIETARY REQUESTS.

DIETARIES: V VEGERATIAN, VG VEGAN, CN CONTAINS NUTS
10% SURCHARGE APPLICABLE ON WEEKENDS & 15% ON PUBLIC HOLIDAYS

IG: @MAMASITAMEXICAN

HOUSE MARGARITAs

MAMASITA MARGARITA     		         22
NODO blanco, MAMASITA CURACaO, LIME, BURLESQUE BITTERS

or with peloton mezcal	- 24

SALTY TOM		         25
Nodo Reposado, agave, celery bitters, lemon, olive oil

P&T		         24
nodo blanco, mamasita curacao, passionfruit, verjuice,

tajin, lime, fresh fruit

PINA PICANTE		        25
nodo blanco, strega, cucumber, coriander, charred  

pineapple, lime, el yucateco, habanero

SMOKE’Y MELON’Y		        25
COCONUT WASHED OLMECA PLATA ALTOS, MEZCAL, FINO SHERRY,

AGAVE, LIME, WATERMELON, SMOKED RED gum SALT

HOUSE COCKTAILS

MAYA BLUE		       24
WYBOROWA VODKA, mandarine liqueur, BLUEBERRY, TAMARIND, 

LEMON, ORANGE, WONDERFOAM, NUTMEG

CHERRY BATANGA		      22
NODO BLANCO TEQUILA, BLACK CHERRY, VANILLA, MEXICAN 

COLA, LIME, SALT

RASPBERRY DOVE		     25
NODO REPOSADO TEQUILA, APEROL, AGAVE, LIME, PINK 

GRAPEFRUIT, RASPBERRY TONIC, SALT

RON FUEGO		     22
MEXICAN RUN, CHILI LIQUEUR, DARK CHOCOLATE, COCONUT 

MILK, PEANUT, CAYENNE PETTER, CINNAMON

Since 2010



MAMASITA GUACAMOLE
Smashed avocado, pico de gallo,  

house tortilla chips 

ELOTE 
Sweet corn on the cob, chipotle CREMA, queso 

PRAWN CEVICHE TOSTADA
mango pico, habanero, avocado, creamy cotija

OCTOPUS CHIPOTLE FLATUAS
SALSA NEGRA, PECORINO

KINGFISH CEVICHE
6hr mezcal and jalapeno cured

BRISKET BARBACOA
Slow-braised O’Connor brisket, rojo  

chimichurri, pickled onion

CAESAR SALAD A LA MEXICANA

HAND-PRESSED TORTILLAS & HOUSE CONDIMENTS

MAMASITA GUACAMOLE
Smashed avocado, pico de gallo, 

house tortilla chips

ELOTE 
Sweet corn on the cob, chipotle CREMA, queso

MUSHROOM TOSTADA

Confit shitake mushroom, cashew cream

BRAISED CHICKEN FLAUTA
Salsa roja, Pecorino

BRISKET BARBACOA
Slow-braised O’Connor brisket, rojo  

chimichurri, pickled onion

cAESAR SALAD A LA MEXICANA

HAND-PRESSED TORTILLAS & HOUSE CONDIMENTS 

FEED ME UNO

Mamasita ClasMamasita Classicssics
$59 pp - MIN 2 PEOPLE - 1.5hrs

“A TASTE OF MAMASITA”

FEED ME DOS

Chef’s Banquet
$79 pp - MIN 2 PEOPLE

“THE BEST OF MAMASITA”

HOUSE SANGRIA
GLASS		       	 13
JUG			   39

PACKAGED BEER

tecate						      10

SOL						      12

bohemia					     16

Modelo especial				    12

o’brien’s gluten-free lager			   12

the hills cloudy apple cider			   12

heaps normal XPA (0%)				    11

~ any beer as michelada ~
sangrita, lime & salt rim +3

CERVEZA ON TAP

BODRIGGY UTROPIA PALE ALE - 4.8%
POT		       	 8
SCHOONER			   12
HAWKERS LAGER - 4.2%
POT		       	 9
SCHOONER			   13

COPA DE VINO

SPARKLING

CHAIN OF PONDS NV			   14
CHARDONNAY PINOT NOIR, ADELAIDE HILLS

blanco

Kilikanoon skilly valley pinot gris ‘23			   14
adelaide hills, SA

delatite ‘high ground’ sauvignon blanc ‘20		  15
high country, vic

swell season chardonnay ‘22			   15
margaret river, wa

ROSE

casa lluch rosado 2022			   14
temparnillo rosado, valencia esp

tinto

holm oak pinot noir ‘21			   15
tamar valley, tas

finca enguaera ‘ crianza’ temparnillo ‘19			   15
valencia, esp

break free ‘enfant de lune’ syrah ‘21			   16
frankland river, wa

mocktails

HORCHATA			   11
RICE MILK, CONDENSED MILK, VANILLA, CINNAMON

raspberry dove			   16
agave, lime, pink grapefruit, raspberry tonic, salt

ms cherry batanga			   15
black cherry, vanilla, mexican cola, lime, salt

maya blue			   16
blueberry, tamarind, lemon, orange, orange, nutmeg

Ron Fuego (served warm)			   15
dark chocolate, coconut milk, peanut, cayenne
pepper, cinnamon

Mexicana Moderna


