SET MENU

MINIMUM 2 PEOPLE

$45 PP SET MENU

totopos with guacamole * chimichangas
* scallop ceviche ¢ choice of any 2 sets
of tacos * churros

$65 PP SET MENU

totopos with guacamole * tuna tataki

* chipotle prawn ¢ choice of any 2 sets of tacos
« crispy pork belly ¢ churros

WEEKLY DEALS
NACHO WEDNESDAY
$17 nachos and happy hour from 4 - 6pm

TACO THURSDAY
$5 taco (sold in set of 2) and happy
hour from 3 - 6pm

FRIDAY - SUNDAY
happy hour from 3 - 5pm

MEXICAN STREET FOOD
TOTOPOS CON GUACAMOLE 14
(df,gf,v) corn chips ¢ guacamole * agave rosa salsa

NACHOS 24
(gf) choice of protein * pico de gallo
* queso fresco * guacamole ¢ sour cream

ELOTE 7/1pe
(gf, v) chargrilled corn cob * manchego cheese
« chipotle mayo ¢ lime * five spice

BURRITO RICE BOWL 24
rojo rice * guacamole ¢ pickles * choice of protein
* chargrilled vegetables + 2 corn tortillas

FARM CHICKEN CHIMICHANGAS 14 /3PC
VEGAN OPTION AVAILABLE
chargrilled vegies * sour cream ¢ chipotle mayo

GLAZED CHICKEN WINGS 14 / 4PC
chipotle glaze ¢ pickled onion

TACOS
$15 FOR 2 TACOS
TACOS DE LECHON

(gf, df) pork belly « pickled cabbage
* guacamole * salsa verde

BAJA FISH TACO
(df, gf available) tempura market fish « pickled onion
* miso * habanero * guacamole ¢ pico de gallo

HIBACHI CHICKEN ACHIOTE
(gf, df) grilled chicken * chipotle mayo * chargrilled
corn * pickled onion * guacamole * qji panca

RECADO NEGRO BEEF
(df) slow cooked beef * recardo negro * guacamole
« pickled onion * chipotle sauce

TEMPURA PRAWNS
(df, gf available) tempura prawns « mixed pickles
* chipotle mayo * ponzu * guacamole

AL PASTOR
(df, gf) pork belly « onion * coriander « guacamole
« pickled onion ¢ pineapple salsa * chipotle mayo

MIXED CHARGRILLED VEGETABLES
(df, gf, v) mixed seasonal vegies * recado negro
* guacamole * mixed pickles * salsa verde

FRIED HALOUMI
(v) fried haloumi « aji amarillo * guacamole
« pickled onion * miso

ASK STAFF ABOUT DAILY SPECIALS

PLEASE BE AWARE OUR FOOD IS
SERVED SHARE STYLE

A 15% SURCHARGE WILL BE APPLIED
ON ALL PUBLIC HOLIDAYS

TAQUERIA



AGAVE ROSA SIGNATURE DISHES

SHARE PLATES & TAPAS

SCALLOP CEVICHE 22

VEGAN OPTION AVAILABLE

(df) sashimi grade scallop * asian citrus * guacamole
« cucumber * shallots « chilli « cherry tomato

CHIPOTLE PRAWNS 23
prawn tempura * ponzu * chipotle mayo * wasabi
peas * pickles

CALAMAR AL GALLO 18
(gf) grilled calamari « pico de gallo * aji panca
* achiote * pickled onion

SCALLOP TEMPURA 24/ 6PC
scallop tempura * pico de gallo * aji amarillo
* miso * field greens

HIBACHI GRILL ANTICUCHO CHICKEN 14
grilled chicken « anticucho sauce

TUNA TATAKI 24
(df,gf) seared tuna * pico de gallo * habanero
* miso * field greens

TUNA SASHIMI TOSTADA 19 / 2PCS
(df) guacamole * ponzu * pimento « fresh tuna
* jalapeno ¢ lime * pickled onion

HIBACHI 180G BLACK ANGUS SIRLOIN 26
(gf) anticucho sauce * miso * french fries

CRISPY PORK BELLY 26
(gf) pickled chilli wombok « chipotle glaze
« pickled cabbage

YUCCA FRIES 9
lime « five spice * chipotle mayo

JALAPENO POPPERS 19
chorizo sauce * queso * coriander

SIDES

FRIED CAULIFLOWER SALAD 14

roasted almonds ¢ queso fresco * paprika
* spring onion * coriander

FRIES 9

served w/mayo

KIDS
NACHOS 17
cheese * choice of protein * sour cream « coriander

CHEESE QUESADILLA 5INCH 14 / 2PCS
classic cheese w/ choice of beef « chicken
* pork * vegetarian

DESSERTS
BURNT BASQUE CHEESECAKE 14
(gf) with mixed berry sauce

CHURROS 16
with chocolate fudge

Extras
AGAVE ROSA SALSA 2.5

GUACAMOLE 4
SOUR CREAM 1
CHIPOTLE AIOLI 1.5
SALSA VERDE 2.5
CORN CHIPS 8
CHEESE SAUCE 3.5
AJI AMARILLO 2.5

AJI PANCA 2.5

SIGNATURE



MARGARITAS
MILD TO WILD
CLASSIC 20

tequila ¢ lime « triple sec

TOMMY 20
reposado tequila ¢ lime * agave

MEZCAL TOMMY 20
mezcal * lime < agave syrup

FROZEN MARGARITA 19
tequila ¢« lime « see tablet for flavours

COCO 20
tequila ¢ lime ¢ coco lopez

CHILE 20
tequila ¢ lime « chili « triple sec

UPGRADE TO PREMIUM FOR 5 EXTRA

SIGNATURE COCKTAILS
BANDIDO 22
reposado tequila * choc bitters * orange bitters

XO ESPRESSO MARTINI 22
coffee tequila * kahlua * espresso

PINK MOJITO 22
tequila ¢ mint « lime * cranberry juice

COCO CHICA 20
vodka ¢ paraiso * sake * lychee juice * coconut
* passionfruit

FRENCH MARTINI 20
chambord * vodka ¢ pineapple juice * lime

LONG ISLAND ICED TEA 22
vodka ¢ tequila * gin « triple sec * rum
* lemon juice * cola

OAXACAN NEGRONI 20
mezcal * tequila * campari ¢ vermuth rosso

LYCHEE LOVE 20
vodka ¢ paraiso * lychee juice * agave syrup

MEXICAN MULE 20
tequila ¢« lime « ginger beer

APEROL SPRITZ 19
aperol * soda water * prosecco

PALOMA 20
blanco tequila * grapefruit soda « lime

APPLETINI 19
vodka ¢ apple sourz * apple juice

BLUSH SANGRIA 9133
spanish red sangria

ESPRESSO MARTINI 20
vanilla vodka « espresso shot « kahlua

ASK STAFF FOR WEEKLY SPECIALS

NON ALCHOLIC
MOCKTAILS

LYCHEE YUZU LEMONADE 14
yuzu * lychee juice ¢ lime * soda

GAVIOTA 14
lyres tequila * grapefruit juice * agave ¢ lime

VIRGIN MARGARITA 15
lyres tequila « lime « agave

COCO LOPEZ 15
lychee juice * coconut * passionfruit

LYRES MOCKTAILS AVAILIBLE
SEE TABLET FOR OPTIONS

SOFT DRINKS
JARRITOS 8.5
see menu tablet for flavours available

SOFT DRINKS 5

sprite * coke * coke zero

* lemon lime bitters « ginger ale
* soda * tonic * ginger beer 5

JUICE 5
apple ¢ pineapple * orange * mango

WATER 8
still water * sparkling water

COCKTAILS



WHITE WINES

22 DEGREE HALO SAV BLANC

rich flavours of stone fruit and ripe apple,
creamy white nut texture

riverland, SA

gl 12 b| 58

TIM ADAMS PINOT GRIS
pear, lychee and peach characters

clare valley, SA
gl 13 b| 62

LITTLE ANGEL SAV BLANC
passionfruit, gooseberry, herbaceous
with tropical fruits

marlborough, NZ
gl 13 b| 62

ENDLESS SUMMER PINOT GRIGIO

nashi pear, citrus & apple with a bit of spice
adelaide hills, SA

gl 13 b| 62

HOWARD PARK MIAMUP CHARDONNAY
citrus, melon & oak spice with a
soft creaminess

margaret river, WA
gl 14 bl 66

OCEAN EIGHT CHARDONNAY
zesty citrus with nectarine aromas meld
into lemon butter &light biscuity oak

mornington pen, VIC
b| 98

ROSE WINE

22 DEGREE HALO ROSE BLEND
yellow peach, wild strawberry, rose hip
& blackberry with fresh acidity
riverland, SA

gl 12 b| 58

LA TONNELLE ROSE

floral with aromas of tangy red fruits
provence, france

gl 13 bl 62

SPARKLING WINE

6 FOOT 6 PROSECCO

green apple & citrus with a fine moiusee
king valley, VIC

gl12 b|58

RED WINES

RADIO BOKA TEMPRANILLO
medium body with cherries, spice
& vanilla notes

valencia, spain

gl 12 b| 58

GAUCHO CLUB MALBEC
concentrated plum flavours, dark cherry
& blackberry notes with brown spice

mendoza, argentina
g| 12 b| 58

MOTHERS MILK SHIRAZ
vibrant dark cherry & blackberry with a
hint of all spice

baossa valley, SA
gl 13 b| 62

SOUMAH PINOT NOIR
red fruit with dark cherries and earthy spice

yarra valley, VIC
gl 16 b|76

SPRINGS ROAD SHIRAZ

red, blue fruits & pepper with savoury herbs
kangaroo island, SA

b| 90

BEER
TAP BEER
See tablet for todays choice

MORDELO 12
mexico ¢ bottle « 355ml * 4.5%

TECATE 8.5
mexico ¢ can * 355ml « 4.5%

CORONA 9.5
mexico ¢ bottle « 330ml * 4.5%

GREAT NORTHERN SUPER CRISP 9
australia * bottle * 330ml » 3.5%

AMIGOS TEQUILA 9.5
mexico ¢ bottle * 330ml * 4.6%

WINE & BEER



