
MEXI MEXI CHIPS • $10.50
Fried beer battered chips seasoned with 
Mexican herbs & oregano served with 
garlic aioli / chipotle aioli. (VG)
Try both for +$1.50 

STREET-STYLE CORN •
$8.50 (1pc) // $14.50 (2pcs)
Coal-grilled fresh corn, chipotle aioli, 
ricotta salata cheese, Tajín seasoning & 
fresh lime (GF, VG, VE option)

JALAPEÑO POPPERS • 
$7.50 (1pc) // $13.50 (2pcs)
Crumbed jalapeños stuffed with risotto 
and cheese served with chipotle aioli

HABANERO CHICKEN WINGS • $11.50
Juicy chicken wings marinated 
overnight in buttermilk & secret Mexican 
herbs & spices. Deep-fried and tossed 
with smokey chipotle & bbq salsa

VEGGIE CHILI FRIES • $19
Fried beer-battered chips w melted 
cheese, veggie chilli con carne & 
jalapeño garlic aioli (VG, S) 

EMPANADAS • $15 (2pcs)
All served with chimichurri
– Braised chicken & basil
– Premium beef & spices
– Braised lamb, saltbush & black garlic
– Spinach, ricotta & parmesan
– Roasted cauliflower, currant & pine nut 
(VE)

KITCHEN
TAKEOVER
TO SHARE TACOS

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. SOME ITEMS MAY BE AVAILABLE WHILE STOCKS LAST.

$16 FOR 2

$17.50 FOR 2

A LITTLE BIGGER

JALISCO-STYLE
BIRRIA TACOS

QUESADILLAS $22
Mexican style soft flour tortilla pressed 
w Oaxaca cheese, chipotle aioli, 
pineapple corn salsa + your choice of 
filling & salsa fresca

HECHO’S FAMOUS NACHOS • $21.50
White corn chips w melted cheese, 
pico de gallo, mint cream, jalapeños, 
Mexican frijoles charros & chipotle aioli 
+ your choice of filling & salsa fresca
(GF, VG on request) 

CHIMICHANGA $22.50
Deep fried burrito with your choice of 
filling & salsa fresca, served w a side of 
Mexican rice, pico de gallo, mint cream 
& chipotle aioli

Choice of filling:
– Grilled chicken
– Shredded beef (+$1.50)
– Pulled pork (+$1.50)
– Veggie chili con carne (S)
– Add guacamole (+$3.50)

Garnished with corn salsa, spring onion, red 
cabbage, coriander & sour cream

Choice of salsa f resca:
Tomatillo (mild):
Roasted tomatoes, onion, capsicum, garlic, paprika, 
cilantro, Mexican herbs, f resh lime, jalapeño
Verde (medium):
Mix of green tomatillo, jalapeño, poblano chili, 
coriander, mango & lime juice
Chipotle habanero (hot):
Smoked-dried jalapeños, green habanero, chipotle

Garnished with corn salsa, spring onion, red 
cabbage, coriander & sour cream
– Add guacamole (+$3.50)

Garnished with corn salsa, spring onion, red 
cabbage, coriander & sour cream
– Add guacamole (+$3.50)

Garnished with corn salsa, spring onion, red 
cabbage, coriander & sour cream
– Add guacamole (+$3.50)

SOMETHING SWEET
MEXICAN CHURRO CUP • $11.50
Dough fried pastry tossed w cinnamon 
sugar served w delicious home-made 
milk chocolate sauce, ice cream & 
strawberries

FRIED CHICKEN TACO
Hand pressed corn tortilla, fried 
Southern-style chicken tenders, pico de 
gallo, Mexican smoked slaw, creamy 
chipotle aioli & ricotta salata cheese

BEEF TACO (GF)
Hand pressed white corn tortilla, 12-hour 
slow cooked braised beef, salsa verde, 
topped w smoked Mexican slaw, mango 
corn salsa & ricotta salata cheese

VEGGIE TACO (GF,VG,S,VE option)
Hand pressed white corn tortilla, veggie 
chili con carne, chipotle aioli, guacamole 
& ricotta salata cheese

FISH TACO
Hand pressed white corn tortilla, beer 
battered fried Hoki fish seasoned with 
Mexican herbs & Tajín, topped w green 
papaya & carrot slaw, pickled onion, garlic 
jalapeño aioli & ricotta salata cheese

PRAWN TACO
Hand pressed white corn tortilla, beer 
battered fried prawns seasoned w 
Mexican herbs & Tajín, topped w green 
papaya & carrot slaw, pickled onion, garlic 
jalapeño aioli, mango corn salsa & ricotta 
salata cheese

JACKFRUIT TACO (GF,VE)
Hand pressed white corn tortilla, pulled 
jackfruit with vegan aioli, frijoles charros, 
pico de gallo, pickled jalapeños, corn 
salsa & spring onion

Two juicy chicken or beef birria tacos on 
hand-pressed tortillas with Oaxaca cheese, 
fried and soaked in birria consomé, 
sprinkled with pickled onion, corn salsa & 
coriander. Served with a side of consomé

GF, Gluten Free • VG, Vegetarian • VE, Vegan • S, Soy

View the visual 
menu – then 
it’s just a few 
clicks and the 
goods will be 
on their way!

ORDER YOUR 
HECHO EN MEXICO 
FEAST STRAIGHT
TO YOUR TABLE!

NOGRONI • $17
Lyre’s London Dry, Lyre’s Italian
Orange, Lyre’s Rosso Vermouth

NOSPRESSO • $17
Lyre’s Coffee Liqueur, Cold Drip
Coffee, Sugar

COSNO • $17
Lyre’s Orange Sec, Sugar, Lime,
Cranberry

NOPEROL SPRITZ • $17
Lyre's Italian Spritz, Sparkling

COCKTAILS

THE DRIVER

EL AUTÓDROMO
LEMON MYRTLE PALOMA • $22
Patrón Reposado Tequila, Lemon
Myrtle, Lime, Agave Nectar,
Grapefruit Soda

STOLEN GEM • $22
Bombay Sapphire Gin, Apple,
Lychee Liqueur, Lemon, Cucumber 

PEACH SOUTHSIDE • $22
Bombay Sapphire Gin, Peach
Schnapps, Lime, Mint

SPICED MULE • $22
Grey Goose Vodka, Ginger Ale,
Lime, Chilli + Ginger

ROCKETMAN • $22
Bombay Sapphire Gin,  Elderflower
Cordial, Lime, Soda + Swirling
Edible Gold Fleck Fairy Floss

ALOE ALOE • $21
Bombay Sapphire Gin, Lemon,
Bitters, Aloe Vera Foam

– AVAILABLE AS A BOTTLED

   COCKTAIL / MOCKTAIL FROM

   STORE .THEBUDGIESMUGGLER.COM

(ALCOHOL-FREE)

THE SUPERCHARGED
COSMOPOLITAN • $22
Grey Goose Vodka, Cointreau, 
Cranberry, Lime

SALTED CARAMEL ESPRESSO • $22
Grey Goose Vodka, Coffee Liqueur,
Cold Press Coffee, Salted Caramel Syrup

AMARETTO SOUR • $20 (VOA)
Disaronno, Hennessey XO,
Egg White, Lemon

WHITE CHOC PINA COLADA • $19
Bacardi Rum, White Chocolate Syrup,
Pineapple, Coconut, Lemon

FLOWER POWER • $21
Grey Goose Vodka, St Germain Liqueur,
Licor 43, Passionfruit, Lime

THE CLASSICS
TOMMY’S MARGARITA • $18
Patrón Silver Tequila, Lime,
Triple Sec, Agave Nectar

STRAWBERRY MARGARITA • $18
Patrón Silver Tequila, Lime,
Triple Sec, Strawberry Syrup

LYCHEE MARGARITA • $18
Patrón Silver Tequila, Lime,
Triple Sec, Lychee Syrup

CUCUMBER MARGARITA • $18
Patrón Silver Tequila, Lime,
Triple Sec, Cucumber 

SPICY MARGARITA • $19
Patrón Reposado Tequila, Lime,
Triple Sec, Tabasco

PINEAPPLE MARGARITA • $19
Patrón Reposado Tequila, Lime,
Triple Sec, Pineapple

WATERMELON MARGARITA • $19
Patrón Reposado Tequila, Lime,
Triple Sec, Watermelon Liqueur

COCONUT MARGARITA • $19
Patrón Reposado Tequila, Lime,
Triple Sec, Coconut Puree

PASSIONFRUIT MARGARITA • $20
Patrón Añejo Tequila, Lime,
Triple Sec, Passionfruit Puree

CLASSIC MARGARITA • $20
Patrón Añejo Tequila, Lime,
Triple Sec

MANGO MARGARITA • $20
Patrón Añejo Tequila, Lime,
Triple Sec, Mango Liqueur

BERRY BLAST • $21
Grey Goose Vodka, De Kuyper
Watermelon Liqueur, Blueberry, Lemon

NINE LIVES • $21
Grey Goose Vodka, De Kuyper Peach
Schnapps, Cranberry, Lime

MANGO TANGO • $21
Bombay Sunset Gin, De Kuyper
Mango Liqueur, Pineapple, Lemon

HUBBA HUBBA • $21
Patrón Silver Tequila, Strawberry, Pavan,
Lemon, Cranberry, Blue Curacao

SHERBERT BOMB • $21
Grey Goose Vodka, Apricot Brandy,
Sugar, Lemon, Orange Bitters

THE COUPES

MISSING YOUR FAVE? Talk to one of our talented bartenders and see if 
they can put something special together for you.

ENJOY OUR 
COCKTAILS AT 
YOUR PLACE

STOP BY OUR BUDGIE STORE AT THE EXIT AND PICK UP 
SOME OF YOUR FAVOURITE COCKTAILS FROM THE MENU 
TO TAKE HOME ALONG WITH SOME BUDGIE MERCH!

Visit store.thebudgiesmuggler.com and get some delicious 
bottled cocktails delivered straight to your door anytime! With 
Australia-wide delivery and express options always available.

Hecho en Mexico

Hecho en Mexico
Chili con carne



SOFT DRINK

TAPPED

IN THE FRIDGE

SHOTS

BOTTLEDP / S
CARLTON DRAUGHT

BULMERS CIDER

BALTER XPA

ASAHI SUPER DRY

PERONI RED • $10

CORONA EXTRA • $10

CASCADE PREM. LIGHT • $6

CARLTON ZERO • $6

5PM BEVERAGES • $11
WATERMELON SELTZER

5PM BEVERAGES • $11
BERRY POMEGRANATE SELTZER

COKE • $2

COKE ZERO • $2

SPRITE • $2

GINGER ALE • $2

GINGER BEER • $2

TONIC • $2

COLD
DRINKS

$8 / $10

$8 / $10

$9 / $11

$9 / $11

B52 • $14
Baileys, Cointreau,
Coffee Liqueur

QF • $14
Baileys, Midori,
Coffee Liqueur

SLIPPERY
NIPPLE • $14
Sambuca, Baileys

BLACK
SAMBUCA • $14

W.A.P. • $14
Vodka, Cranberry,
Peach Schnapps,
Lime

FIREBALL • $14
Cinnamon Whiskey

ALIZE BLUE • $14
Vodka, French Brandy

LOVE • $14
Disaronno, Lemon

FUZZYBALL • $14
Fireball, Orange

WHITE
SAMBUCA • $14

JAM DONUT • $14
Chambord, Baileys

JAGER BOMB • $15
Jagermeister, Redbull

AGWA BOMB • $15
Agwa, Redbull

SKITTLE BOMB • $15
Cointreau, Redbull

TUACA BOMB • $15
Tuaca, Redbull

BABY BOMB • $15
Lychee, Redbull

SCOTCH BOMB • $15
Dewar’s, Redbull

DESIGNATED DAVE?
RESPONSIBLE REBECCA?
You’re going to need something in your hand 
for when the conversation dries up too! Get in 
touch with one of our staff members, show us 
your keys and we’ll hook you up with a few 
softies on us for the night!

thebudgiebar
the_budgie_bar
the.budgie.bar
budgiebar#

thebudgiebar.com
events@thebudgiesmuggler.com
+61 473 351 601

THURSDAY
5:00PM – 10:00PM

FRIDAY
4:30PM – 12:00AM

SATURDAY
1:00PM – 12:00AM

THE BUDGIE COCKTAIL BAR
1/166 Maroondah Highway
Ringwood, 3134, Victoria, Australia

DO YOU LIKE QUESTIONS?
WHAT ABOUT ANSWERS?
IT’S TIME FOR TRIVIA!
Join us at The Budgie every Thursday night 
from 6.30pm and enjoy some trivia goodness 
with our friends from Quiz Meisters – and 
the best news, its totally free! Win a bunch 
of fun games while you play and see if your 
team have what it takes to beat the best to 
come home with the first place grand prize! 
Scan below to book a table for your team.

WINE

SPIRITS

SPARKLING

G / B G / BWHITE

ROSÉ

RED

DEBORTOLI PROSECCO, Yarra Valley

ROCOCO SPARKLING CUVEE, Yarra Valley

LA BOHEME CUVEE BLANC, Yarra Valley

ROB DOLAN BLANC DE BLANC, Yarra Valley

3 TALES SAUV BLANC, Marlborough

DEBORTOLI REGIONAL
RESERVE CHARDONNAY, Yarra Valley

BELLA RIVA PINOT GRIGIO, King Valley

RUTHERGLEN ESTATE
PINK MOSCATO, Rutherglen

ROB DOLAN PINOT GRIS, Yarra Valley

MEDHURST SAUV BLANC, Yarra Valley

BOAT O'CRAIGO CHARDONNAY, Yarra Valley

RUTHERGLEN ESTATE ROSÉ, Rutherglen

MEDHURST ROSÉ, Yarra Valley

DEBORTOLI REGIONAL
RESERVE PINOT NOIR, Yarra Valley

RUTHERGLEN ESTATE SHIRAZ, Rutherglen

DEBORTOLI WOODFIRED
HEATHCOTE CABERNET SAUV, Heathcote

ROB DOLAN PINOT NOIR, Yarra Valley

ROB DOLAN FOUR+ONE, Yarra Valley

$10 / —

$10 / $40

$12 / $47

$12 / $47

$10 / $40

$10 / $40

$10 / $40

$10 / $40

$12 / $47

$12 / $47

$12 / $47

$10 / $40

$12 / $47

$10 / $40

$10 / $40

$12 / $47

$12 / $47

$12 / $47

– VEGAN WINES

VODKA
GREY GOOSE
BAXTER
BELVEDERE
HARTSHORN SHEEP WHEY
GREY GOOSE ESSENCES:
WATERMELON & BASIL
GREY GOOSE ESSENCES:
STRAWBERRY & LEMONGRASS
GREY GOOSE ESSENCES:
WHITE PEACH & ROSEMARY

$13
$14
$14
$14
$14

$14

$14

GIN
BOMBAY SAPPHIRE
ANTAGONIST HARD CUT
AVIATION
BOMBAY BRAMBLE
BOMBAY PREMIER CRU
BOMBAY SUNSET
FOUR PILLARS
FOUR PILLARS SHIRAZ
GREAT OCEAN ROAD NAVY
HAYMAN’S DRY GIN
HAYMAN’S SLOE
HENDRICK’S
HERE’S LOOKIN AT YOU KID
TANQUERAY
TANQUERAY 10

$13
$14
$14
$14
$15
$13
$14
$14
$16
$14
$14
$14
$14
$14
$15

TEQUILA
PATRÓN SILVER
1800 COCONUT
HERRADURA PLATA
HERRADURA REPOSADO
PATRÓN REPOSADO
PATRÓN AÑEJO

$13
$13
$13
$14
$14
$16

RUM
BACARDI WHITE
BACARDI CARTA ORO
BACARDI SPICED
ANGOSTURA 1919
BACARDI 8
BACARDI COCONUT
BACARDI RASPBERRY
BURN CITY SPICED
DIPLOMATICO EXCLUSIVA
KRAKEN BLACK SPICED
MALIBU
SAGATIBA
SAILOR JERRY
ZACAPA

$13
$13
$13
$14
$14
$14
$14
$14
$16
$14
$14
$14
$14
$15

A FEW EXTRAS
HENNESSY VS COGNAC
GREEN FAIRY ABSINTHE
MONTELOBOS MEZCAL
PANCHO PISCO
PISCO PORTON

$13
$14
$14
$14
$16

WHISKY
DEWAR’S WHITE LABEL
BUFFALO TRACE
CANADIAN CLUB
CHIVAS REGAL
CRAIGELACCHIE
CROWN ROYALE
DEVERON 12
DEWARS 12
FIREBALL
GENTLEMAN JACK
GLENFIDDICH 12
JACK DANIELS
JAMESON
JIM BEAM
JOHNNIE WALKER BLACK
JOHNNIE WALKER RED
LAPHROAIG
LONGBRANCH
MAKER’S MARK
MONKEY SHOULDER
ROYAL BRACKLA
SOUTHERN COMFORT
STARWARD NOVA
STARWARD TWO FOLD
TULLAMORE DEW
WILD TURKEY
WOODFORD RESERVE

$13
$14
$14
$14
$16
$14
$14
$14
$14
$14
$14
$14
$14
$14
$15
$14
$16
$14
$14
$14
$14
$14
$16
$14
$14
$14
$14

– THE HOUSE SPIRIT

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS. SOME ITEMS MAY BE AVAILABLE WHILE STOCKS LAST.


