
Hecho en Mexico
Fitzroy

ADD FRESH HOME-MADE GUACAMOLE  $3  |   CHOOSE YOUR FILLING:
GRILLED CHICKEN / SHREDDED BEEF (+$1.50) / PAN FRIED VEGGIES / PULLED PORK (+$1.50) / PAN TOSSED CHORIZO / CHILLI CON CARNE (+$1.50)

Please ask our friendly staff to assist you with dietary and allergen requirements. We have gluten free (ingredients) and a vegan menu available | GF = Gluten Free | VGO = Vegan option available
10% surcharge applicable on public holidays and after hours

Entree / Antojitos
MEXI MEXI CHIPS w garlic aioli / chipotle aioli  - 8.50

ONION RINGS w garlic aioli / chipotle aioli  - 9

HABANERO CHICKEN WINGS - 9.50
2 pieces of juicy chicken wings lightly flavoured with Mexican herbs & spices, 
drizzled w bbq sauce, served w habanero aioli

BLUE & WHITE CORN CHIPS, SALSA & GUACAMOLE (GF) - 10.50BLUE & WHITE CORN CHIPS, SALSA & GUACAMOLE (GF) - 10.50
+ cheese & sour cream $3
+ pulled pork / shredded beef / grilled chicken / pan fried veggies / pan tossed 
   chorizo / chilli con carne $3

CHILLI FRIES or VEGGIE FRIES - 13.50
Fried beer battered chips w melted cheese and your choice of:
 •chilli con carne & jalapeño garlic aioli
 •pan fried veggies, black beans & jalapeño garlic aioli •pan fried veggies, black beans & jalapeño garlic aioli

SMOKED STUFFED JALAPEÑOS (GF) - 7 (2 pcs) / 12 (4 pcs)
Flame grilled jalapeños stuffed w creamy cheese & cumin

STREET-STYLE CORN (GF) *Chef’s fav - 6.50 (1 pc) / 12 (2 pcs)
Char-grilled corn, smoked chipotle mayo, ricotta salata cheese, tajin & fresh lime

TAQUITOS - 9 (2 pcs) / 14 (4 pcs)
Rolled, deep fried tortillas with salsa fresca & sour cream & your choice of
filling: grilled chicken / shredded beef (+$1) / pan fried veggies / pan tossed filling: grilled chicken / shredded beef (+$1) / pan fried veggies / pan tossed 
chorizo / pulled pork (+$1)

BURRITos
CLASSIC BURRITO (VGO)  - 14 | 16
Warm tortilla with seasoned black beans, Mexican rice, cheese, lettuce, pico de 
gallo, mint cream, salsa fresca, & chipotle aioli + your choice of filling

CALIFORNIA BURRITO - 17
Classic burrito stuffed w mexi mexi chips , jalapeños & salsa + your choice of filling

FISH BURRITOFISH BURRITO - 17.50
Choose between grilled or beer battered fish rolled in a warm tortilla w Mexican 
rice, black beans, cheese, pico de gallo, lettuce, garlic jalapeño aioli, green 
papaya & carrot slaw

BLANCO CHICKEN & MUSHROOM BURRITO - 24
Oven baked flour tortilla with onion, capsicum, garlic, white wine & light cream with 
a side of Mexican rice, salsa fresca, chipotle mayo & pico de gallo

BLANCO SEAFOOD GRANDE BURRITO * Chef’s fav - 26.50BLANCO SEAFOOD GRANDE BURRITO * Chef’s fav - 26.50
Oven baked flour tortilla with Barramundi fish, prawns & scallops cooked with onion, 
capsicum, garlic, white wine and light cream. Served with side of Mexican rice, 
salsa fresca, chipotle mayo & pico de gallo

Mains / platos Principales
CHILLI CON CARNE (spicy) (GF)  - 15
Minced beef, black beans, chilli, tomatoes, herbs and spices. Served with corn Minced beef, black beans, chilli, tomatoes, herbs and spices. Served with corn 
chips, fresh corn salsa, pico de gallo, guacamole and sour cream

QUESADILLAS - 17
Mexican style soft tortilla pressed with Oaxaca cheese, chipotle mayo, pineapple 
corn salsa, mint cream and salsa fresca + your choice of filling

NACHOS (GF) (VGO) * Chef’s fav - 17
Blue & white corn chips with melted cheese, pico de gallo, mint cream, jalapeños, Blue & white corn chips with melted cheese, pico de gallo, mint cream, jalapeños, 
Mexican black beans, salsa fresca and chipotle aioli + your choice of filling

CHILAQUILES (Spicy) (GF) (VGO) - 17.50
Fried corn chips smothered in roasted jalapeño and adobo salsa, cheese, topped 
with garlic jalapeño aioli, fresh corn, cilantro, onion + your choice of filling

FISHERMAN’S BASKET - 19
Beer battered barramundi, fried prawns, calamari rings, chips & garlic jalapeño Beer battered barramundi, fried prawns, calamari rings, chips & garlic jalapeño 
aioli. Served with green papaya and carrot slaw

CHIMICHANGA - 18.50
Deep fried burrito served w Mexican rice, pico de gallo, mint cream, salsa fresca, 
chipotle aioli + your choice of filling

ENCHILADA * Chef’s fav - 18.50
Warm tortilla oven baked with mild chili pepper sauce & cheese + your choice of Warm tortilla oven baked with mild chili pepper sauce & cheese + your choice of 
filling. Served with Mexican rice, beans, pico de gallo and mint cream

SPANISH PAELLA (VGO) - 23
Sizzling platter of rich yellow rice cooked with tajin, garlic, white wine and salsa. Pan 
tossed with tomatoes, carrots, mushrooms, onions, capsicum and shallots with your 
choice of filling: chorizo & chicken / chicken & prawns / prawns & chorizo / tofu

FAJITA (GF) (VGO) - 23.50  (add organic blue corn tortilla +$2)
Sizzling platter of your choice of: steak / chicken fillet / tofu / fish (+$1) - sautéed Sizzling platter of your choice of: steak / chicken fillet / tofu / fish (+$1) - sautéed 
with onions, capsicum, mushrooms, mild salsa and served w a side of Mexican rice, 
corn tortillas, black beans, pico de gallo & mint cream

CHICKEN HONEY MUSTARD FAJITA (GF) - 24  (add organic blue corn tortilla +$2)
Sizzling plater of chicken, onion, capsicum & mushrooms cooked with garlic, white 
wine, light cream, honey and seeded mustard and served with a side of Mexican 
rice, corn tortillas, black beans, pico de gallo and corn tortillas

SEAFOOD CURRY PAELLASEAFOOD CURRY PAELLA - 26
Cooked in garlic, tajin, coconut cream & white wine accompanied w mushrooms, 
peas, onion, capsicum, barramundi fish, prawns, scallops & finished w Mexican rice 
on a sizzling platter

KIDS MENU / ninos
CHICKEN CHIQUITO NACHOS - 11.50
Corn chips, cheese, chicken & sour cream

CHEESE QUESADILLA - 11.50
Add grilled chicken / shredded beef +$3

CHICKEN NUGGETS - 11.50

FISH AND CHIPS - 11.50

ORANGE or PINEAPPLE JUICE - 7



Fitzroy

Please ask our friendly staff to assist you with dietary and allergen requirements

We have gluten free (ingredients) & a vegan menu available || GF = Gluten Free | VGO = Vegan option available

10% surcharge applicable on public holidays and after hours

MEZCAL 30 ML
DON JUAN ESCOBAR - 12

MONTE ALBAN - 11

MEZCAL ETERNO AÑEJO - 15

MOCKTAILS
LEMON LIME BITTERS - 6

JAMAICA JAMAICA Hibiscus flower & fresh lime - 7.50

MEXICOLADA Pineapple, coconut, fresh lime - 9

VIRGIN MOJITO Fresh lime, mint leaves, lemonade - 9

Softies
JARRITOS MEXICAN SODAS - 5
Cola, Lime, Pineapple, Mango, Mandarin, Grapefruit, Guava

SOFT DRINKS - 4
Coke, Coke Zero, Diet Coke, Fanta, Solo, SpriteCoke, Coke Zero, Diet Coke, Fanta, Solo, Sprite

DAYLESFORD ORGANIC SPARKLING WATER - 5 | 9

DESSERT / PostreS
CINNAMON NACHOS - 9
Fried tortilla chips sprinkled w cinnamon sugar & warm 
chocolate, served w strawberries & ice cream

MEXICAN WARM CHURROS - 8 
Dough fried pastry tossed w cinnamon & sugar served w
delicious homemade milk chocolate sauce delicious homemade milk chocolate sauce 

BANANA EMPANADA - 9
Stuffed pastry fried w sugar, cinnamon & banana, served w 
ice cream

STICKY DATE PUDDING - 9 
Warm sponge cake made w finely chopped dates, covered 
in a caramel sauce & served w ice cream

NUTELLA BURRITO - 10.5NUTELLA BURRITO - 10.5
Deep fried tortilla stuffed w Nutella, served w ice cream

SIZZLING BROWNIE- 11.5
Chocolate brownie served on a hot sizzling platter w melted
chocolate & ice cream

BRIGHTON | CARNEGIE | FITZROY |

MOONEE PONDS | SOUTH YARRA | YARRAVILLE

www.hechoenmexico.com.au

Follow us on Instagram and Facebook
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