
Quesadilla pipian jackfruit

Enchiladas verdes

Three corn tortil las stuffed with slow cooked-beef in the
style of Jalisco Birria, accompanied by melted Oaxaca
cheese served with a savoury broth (consommé)

Toasted tortil la fi l led with delicious carne asada (steak) &
cheese, served with a side of wedges & sour cream

yOU CAN GET YOUR BURRITO IN A BOWL!

Burrito Pipian jackfruit

Tender pork, marinated in cascabel chil l i  adobo
 Mexican red rice & cheese

Burrito Grilled chicken
Succulent pieces of tender marinated chicken, Mexican red
rice, cheese & chipotle mayo 

$17

Guacamole with totopos
Homemade corn chips with guacamole & freshly made red salsa

Guacamole with Papas

Tuna tostada (3 pc)

Delicious corn chips topped with creamy melted cheese,
black beans, corn, sour cream, guacamole, jalapeños &
coriander 
+ Add chilli  con carne

Birria (2 pc)

Nopales (2 pc)

Pastor (2 pc)

calabacitas (2 pc)

asada (2 pc)
GF Gluten freeVE vegan VG vegeterian

churros

Elote cake

thehappymexicanaus@

HELP SPREAD THE WORD!
REVIEW US                  

VG

GF

GFquesabirria (3 pc) $22.50

Tender gril led chicken served in soft corn tortil las
topped with a smothered green tomatil lo sauce, sour
cream, onion & coriander

GRANDE
pirata

Quesadilla grilled chicken
Flour tortil la fi l led with gril led chicken and cheese served
with crispy potato wedges & red salsa

quesadilla adobada
Marinated pork with traditional Mexican spices, cheese,
gril led pineapple in a flour tortil la served with crispy
potato wedges & red salsa

pipian jackfruit & cheese in a flour tortil la accompanied
by crispy potato wedges & red salsa

$17.50

$17

$17

$17

$18.50

VG

Burrito pork

Tender jackfruit enveloped in the rich pipian sauce,
Mexican red rice & cheese

Burrito Asada
Gril led beef paired with melted cheese, Mexican red rice &
chipotle mayo

$16

$17

$17

$35 PP

Guac with Totopos or Papas (to share)
2 x Tacos (p.p)
1 x Grande (p.p)  

Nachos Vegetarian (to share)
2 x Tacos (p.p)
1 x Grande (p.p)
1 x Postre (p.p)

CHEF’S CHOICE

We cannot ensure
meals completely
free of allergens.
The possibil ity of

trace allergens
exists in our

working
environment and

ingredients
sourced

VG

VG

POSTRE

Delicious sticky cake made of Mexican corn with
cajeta and vanil la ice cream on the side

Golden churros with sugar and cinnamon,  served
with your choice of chocolate ganache or caramel
sauce
+ Add vanilla ice cream or extra chocolate/caramel

$16

$2.5

$13.50

Guacamole
Red salsa
Green salsa
Sour cream
Jalapeños 
Nacho cheese
Tortillas x5 units
Tostadas x2 units
Limes

ADD ONS
$3.50

$2
$2
$2
$2

$5
$4
$2

$3.50

Snap, Share, and Savour the Moment!

10% Sunday surcharge  /  No split bills

Ceviche tatemado (3 pc)

GF

GF VE

GF

GF

GF

Crispy potato wedges with creamy guacamole & a side of sour cream

nachos vegeterian

VE GF

GF

GF

VG GF

BOTANAS

Sliced marinated tuna served in a crispy tortil la with a bed of
creamy morita mayo, topped with fried leek & avocado

Prawns immersed in our signature sauce accompanied with
gril led pineapple, onion, & coriander, served atop a crunchy
tostadas

$21

$16.50

TO SHARE
$24

$5.50

Tender and marinated gril led beef topped with fresh onion
coriander & our signature red salsa

TACOS

Slow-cooked beef in traditional Northern Mexican spices
topped with onion & coriander

fish (2 pc)
Tasty beer battered flathead served with fresh cabbage slaw,
onion, coriander & The Happy Mexican chipotle mayo

Earthy cactus, Mexican corn & softened potatoes with a
spread of refried beans

Marinated pork in a sweet and sour Mexican salsa served with
fresh onion, coriander & gril led pineapple

Gril led zucchini,  mexican corn, sautéed onions & gril led
tomatoes, topped with sour cream

$16

$15

$15

$15

$14

$16

$13.50

$13.50

VG

VG

$54 PP

CC + $4

CC +$5.50


