
WINE 
SPARKLING 
NV	 TAROT Prosecco ~ Murray-Darling, SA	 14/60 
NV   	 TAITTINGER CUVÉE PRESTIGE ~ Champagne, FRANCE 	 130 

NATURAL, UNFILTERED & ORGANIC 
2023	 DOOM JUICE WEISS VERMENTINO GEWÜRZTRAMINER ~ Riverlands, SA 14/60 
WHITE 
2023 	 TASH FIANO ~ Adelaide Hills, SA 	 13/55 
2023 	 OTTELIA PINOT GRIS ~ Adelaide Hills, SA	 15/65 
2023 	 ROCK OF SOLITUDE CHARDONNAY ~ Ferguson Valley, WA	 16/70 
ROSE & ORANGE
2022 	 MAISON FRANCAISE GRENACHE ROSÉ ~ Provence, FRANCE   	 15/65 
2023	 UNICO ZELO ‘ESOTERICO’ ORANGE ~ Adelaide Hill, SA	 14/60

RED
2023 	 ROB HALL PINOT NOIR ~ Yarra Valley, VIC	 16/70 
2021 	 LIENART ‘TIERRA DEL PUERCO’ GRANACHE, Barossa Valley, SA	 14/60 
2022 	 PINDARIE TSS Tempranillo blend ~ Barossa Valley, SA 	 15/65 
2023	 ECHEñOR Malbec ~ Mendoza, ARGENTINA	 14/60 
2022 	 PALMETTO Shiraz ~ Barossa Valley, SA 	 15/65 

OUR FAVOURITE MIXED DRINKS 
HOMEMADE LEMONADE made fresh to order           Virgin 7	 with Gin or Vodka 13 
WINTER SPRITZ Macadamia liqueur, white rum & Prosecco	 18 
RADIO PALOMA Tequila Tromba Blanco, lime and Capi Grapefruit	 16 
DARK & STORMY Goslings Rum, ginger ale & lime	 16 
MICHELADA  Spiced tomato juice, Mexican lager with salt rim 	 16	
	 	  

BEER on TAP 
KAIJU! CERVEZA CRISP LAGER 4.4% ~ HUNTINGDALE, VIC 	 **$20 jugs on Sundays** 
Light on the hops, crisp and clean - the perfect refreshment for any  
occasion, particularly those involving tacos and sunshine ….         	      11  

MOONDOG ‘OLD MATE’ PALE ALE 4.5% ~ ABBOTSFORD, VIC  
Big on flavour with hints of citrus and pineapple, touch of caramel malt 
with earthy bitterness. Easy drinking and highly sessionable	 12 

BODRIGGY COSMIC MICROWAVE HAZY IPA 6.2% ~ KENSINGTON, VIC 
Dense, hazy, juicy and chock-a-block full of apricot, pineapple & orange  
hop aromas & flavours; packs a punch with deluxe ABV	 14 

TINNIES & BOTTLES	 	 	
MEXICAN BEERS 
SOL CERVEZA  9    MODELO ESPECIAL Pilsner 13     MODELO NEGRA Dark Lager	 13 

LOCAL BEER & OTHER 
MELBOURNE BITTER	  	 12	 GUINNESS DRAUGHT STOUT 470mL	 13 
GOLDEN AXE APPLE CIDER	 	 11	 BROOKVALE UNION GINGER BEER 	 13 

LOW & NO ALCOHOL 
HEAPS NORMAL 0%	     10  	BODRIGGY SPECCY JUICE 3.5% 	 11 



MARGARITAS 

IT’S WHAT WE’RE FAMOUS FOR! 

At Radio Mexico you’ll get a perfect Margarita, every time.   

Our Classic is made to traditional proportions, with El Jimador 
Tequila, Cointreau, freshly pressed citrus and a touch of simple 
syrup.  

El Jimador is a lowlands Tequila from Jalisco, and makes our Classic 
Margarita characteristically dry, rather than sweet.  

We cold press our citrus on site to ensure the freshest juice with 
the cleanest flavour profile.  

¡ S A L U T !  

CLASSIC MARGARITA 	  
El Jimador Reposado, Contreau, lime & lemon juice, half salt 
rim Served in stemware (or on the rocks by request)	 23 

PREMIUM CLASSIC MARGARITA 	  
Upgrade your tequila to Herradura Plata 	 26	  

MARGARITA PICOSA	  
Habanero & Jalapeno infused El Jimador Blanco, Cointreau,  
fresh lime & lemon, chipotle salt rim 	 24 

THE HOT PASH 	  
Habanero infused Tequila Tromba Blanco, Pierre Ferrard  
Dry Curacao, fresh lime, real passionfruit 	 25 

TOMMY’S MARGARITA 	  
Herradura Reposado Tequila, agave syrup and lime juice served 
on the rocks with a half salt rim 	 24 

PINEAPPLE TOMMY’S	  
Herradura Reposado Tequila, fresh lime & pineapple juice,  
house-made pineapple agave, served on the rocks 	 25 

MEZCALITA 	 
House Mezcal, Pierre Ferrard Dry Curacao, lime & lemon  
juice, half chapulin salt rim 	 25 

HIBISCUS MEZCALITA 	  
House Mezcal, Pierre Ferrard Dry Curacao, lime & lemon  
juice, house-made hibiscus syrup, rose wine, candied  
hibiscus flower rim 	 25 

LAGERITA	 	  
Our own classic Margarita, served in tall glass on ice,  
topped up with Mexican Lager 	 Classic 25 /Spicy 27 



 COCKTAILS	 	  

SPRITZY  

WINTER SPRITZ 
‘Mac’ Macadamia Liqueur, white rum, Prosecco, fresh mint	 18 

APEROL SPRITZ 
Aperol, Prosecco, soda 	 18 

FRUITY 

COCONUT & PINEAPPLE DAIQUIRI                    
Coconut Rum, pineapple, lime 	 24	  

JUNGLE BIRD                       
Dark Rum, plum aperitif, pineapple, lime, maraschino cherry 	 24	  

SWEET 
FRENCH MARTINI 
Vodka, Chambord, pineapple, lime	 24	  

SLOE GIN BRAMBLE                                      
Sloe gin, Chambord, lime, fresh blackberry	 24	  

DRY & SOUR 

GIMLET                                   
Gin, lime, sugar	 24	  

NAKED & FAMOUS                          
Mezcal, Yellow Chartreuse, Aperol, lime 	 25	  

CLASSIC & BOOZY 
OAXACAN NEGRONI     	                              
Mezcal, Mandarin Liqueur, Sweet Vermouth 	 25	  

MEZCAL OLD FASHIONED                     
Fat washed Mezcal, orange bitters, cinnamon and agave 	 24	  

CORPSE REVIVER 11-13                              
Cafeto, Mezcal, Campari, Creme de Cacao	 26	  

AFTER DINNER 
GRASSHOPPER  
Creme de Menthe, Creme de Cacao, Cream	 24 

TROMBA ‘CAFETO’ COFFEE TEQUILA 
Not a cocktail, but perfect after dinner, served straight up	 14 

ALL DAY BREAKFAST 
BLOODY MARIA                                 
Spicy Tequila, Sangrita (house spiced tomato juice), lemon,  
Tobasco, Worcestershire, vegetable garnish 	 24	  

 

  



MOCKTAILS
VIRGIN MARGARITA 
Our specialty, minus the booze 	 16	  
THE PASSION PIT   
Passionfruit, apple, lime, Maraschino snowcone & cherry 	 16	  
HOT PINK MINI    	  
Raspberry, Hibiscus, Apple, Lime 	 16	  

  

AGUAS FRESCAS
JAMAICA  
Iced Hibiscus Tea      Highly recommended!	 7 

HOMEMADE LEMONADE  
Made to order with fresh lemon & lime Juice 	 7 

CAJETA CARAMEL MILKSHAKE 
Made with our house-made goats milk caramel 	 7.5 

CAJETA CARAMEL ICED COFFEE 
Espresso, cajeta caramel and milk served on ice	 8.5 

SANGRITA	  
House recipe spiced tomato juice 	 Shot 3 / Tall 7.5 

JUICES      
Apple / Orange / Pineapple 	 6.5 

REFRESCANTES DEL RADIO ~ HOUSE SODAS     
Pink grapefruit / Passionfruit / Blood Orange 	 4.5 

SPARKLING WATER 700ML        	 5 

BEBIDAS CALIENTES
CAFÉ DE OLLA   
Slightly sweet, Spiced Mexican Black Coffee	 4.5  

LIQUEUR COFFEE                      
Café de Olla with a shot of Kahlua, Tequila or Mezcal	 12 

CHILI HOT CHOCOLATE 
Dark chocolate ganache whisked into warmed milk, elderflower cream & sprinkle of 

chili, served with a biscuit	 10 

Sorry! We do not serve espresso coffee.  Give our Mexican style a try, or if our 
neighbours, the Galleon Cafe are open we are happy for you to bring in a takeaway to 
enjoy with your meal.


