
MENU



1 x $9ºº
or 3 x $24ºº 
(same filling)

SUADERO
Estilo Ciudad de Mexico
Beef brisket garnished with 
fresh coriander, white onion, 
red radish, cucumber and 
salsa de tomatillo.

Tacos 
White corn tortilla (GF)

BARBACOA
Friday to Sunday, until sold out

1 x $10ºº or  3 x $28ºº 

CAMPECHANOS
Suadero and chorizo

Queso-tacos 

(same filling)
or 3 x $30ºº 

1 x
(same filling)

5 Suadequeso
Pastorqueso
Choriqueso
Nopalqueso vg

(with Oaxaca cheese)

tortas  
Torta de Camaron (prawns) - $27ºº
(Bolillo bread filled with Oaxaca cheese “costra”, prawns, 
chipotle sauce, capsicum, onion, mayonnaise, coriander, 
tomatillo sauce)

Torta de Suadequeso - $25ºº

Torta de PastoRqueso - $25ºº

(Bolillo bread filled with Oaxaca cheese “costra”, 
suadero (beef brisket), chipotle sauce, mayonnaise, 
red onion, coriander, tomatillo sauce)

(Bolillo bread filled with Oaxaca cheese “costra”, 
pastor (marinated pork), chipotle sauce, mayonnaise, 
red onion, coriander, tomatillo sauce)

Include chips and salsa valentina

(Bolillo bread filled with fried beans, chicken 
or vegetarian chilaquiles, red onion, coriander, 
tomatillo sauce, sour cream, cheese)

(Bolillo bread filled with Oaxaca cheese “costra”, 
chorizo (pork), chipotle sauce, mayonnaise, 
red onion, coriander, tomatillo sauce)

Torta de Choriqueso - $25ºº

Torta de Chilaquiles - $24ºº

(Bolillo bread filled with chicken, 
pork or vegetarian tamal, 
tomatillo sauce)

Torta de Tamal - $17ºº

PASTOR
Pork marinated with recado, 
guajillo chilli, specias, garnished 
with pineapple, red onion, and 
salsa de tomatillo

Chorizo
Chopped Pork with spices 
(Australian pork) garnished 
with cooked onion and salsa 
de tomatillo

Vegetarian 
Nopales (cactus) and mushroom 
with red onion, coriander, red 
radish, cucumber, cheese and 
salsa de tomatillo
(VEGAN option available)

3 tacos  
+ consome x $28ºº 



Signature dishes

$11ºº TAMALES
Mexican white corn dough filled 
with salsa de tomatillo and fresh 
jalapeno. Wrapped in corn leave.
Options: Chicken, pork, or 
vegetarian.

CHILAQUILES 
COSTILLA

$28ºº 

Fried Tortilla (totopos), mild salsa de 
tomatillo and fresh jalapeno, sour 
cream, cheese and fried beans 
seasoned with chipotle and 
COSTILLA DE RES (thin rib-eye) 
cooked with mother lard.

CHILAQUILES $20ºº 
Fried tortilla (totopos), mild salsa de 
tomatillo and fresh jalapeno, sour cream, 
cheese and fried beans seasoned with 
chipotle.
Options: Chicken, chorizo or vegetarian

*Note: our chilaquiles style have crispy 
fried tortilla, they are not wet chilaquiles. 
Option for more salsa is available.

pozole $23ºº 
Traditional Mexican soup with special 
corn named hominy with vchicken, pork 
or mix (chicken and pork), garnished with 
lettuce, red radish, white onion, oregano 
and sides of lime and mythical super hot 
chilli sauce.
Includes two tostadas (fried tortilla) with 
sour cream. (This dish includes almonds)

POZOLE GRANDE +$6 
(sprinkles of pork crackling, avocado, 
more meat and maiz pozolero, one more 
tostada) (This dish includes almonds)

Make it LARGE. 

TAMALES 
OAXAQUENOS

$15ºº 

Mexican white corn dough 
filled with salsa or mole and 
meat wrapped in banana 
leaves.

(subject to availability)

+ ADD CHICKEN +$3 
VEGAN OPTION AVAILABLE

SOPA AZTECA
(available during cold months)

Fried crispy tortilla in spiced fresh tomato 
soup with chile guajillo, chile ancho, 
garnished with strips of chile cascabel, 
guacamole, sour cream, cheese.

$20ºº 

GRINGAS $15ºº 
Flour tortilla, Oaxaca cheese and 
choose of filling (Pastor, suadero, 
chorizo, nopales, campechana). 
Contains gluten.



DESSERTS

Sides: Sides pack $14ºº Free spicy salsas 
available upon request:

Jalapenos tatemados  $4 
Guacamole (individual portion)  $3ºº 
Fried beans (individual portion)  $3ºº
Sour cream         $2ºº
Extra salsa de tomatillo  $3ºº
Tostada extra   $2ºº

* Mango habanero
* Soy habanero

• 5 tostadas (fried tortilla) 
• Guacamole 
• Sour cream 
• Fried beans
• Lime

ChurroS $12ºº 
Four hand-made churros with 
cinnamon sugar and chocolate 
sauce for dipping.

+$3ºº Strawberries

FLAN 
NAPOLITANO

$12ºº 

Egg based dessert, with 
condensed milk and cheese. 
It’s delicious!!

@elcolumpiomelbourne

VINO Payten & Jones 
from Yarra Valley

Tequila or  
Mezcal shot $18ºº

Weekends cocktail
(Every Friday, Saturday and 
Sunday night there is a new 
cocktail, ask our friendly staff!)

MARGARITAS                 $25ºº
(with tequila 1800, Don Julio 
blanco or similar)
• Traditional 
• Spicy
• Seasonal flavour

Pinot Noir 
Glass  $12ºº    Bottle   $46ºº
Chardonnay 
Glass $12ºº     Bottle   $46ºº
Tempranillo  
Glass $12ºº     Bottle   $46ºº

Scan &
follow us

Modelo (can)              $10ºº
Sol (lager)   $10ºº
Caguamita
carta blanca          $11ºº
Victoria  $13ºº

Modelo 
Especial (glass)       

Pacifico                     $13ºº
Negra Modelo $13ºº
Caguama 1L             $26ºº
Victoria, Modelo Especial, 
or XX Lager  
(subject to availability)

MICHELADAS +$3 
(served with any beer)

MEXICAN Beers

$13ºº

Weekend and public holidays surcharges apply
No split bill by item

Food allergy notice. Food prepared in our restaurant may contain allergens.
If you have a food allergy, please notify your server.

!

Mezcalita $25ºº
(Mezcal 400 conejos or similar, 
Options: 
• Cucumber - ginger 
• Jamaica
• Mango

COCKTAILS

Clericot
Glass $14ºº    Jug  (1L) $32ºº
(Red wine, brandy, natural 
orange juice, fruit, lime soda water)

Mojito Rojo
Glass $25ºº    Jug  (1L) $45ºº
(Rum, mint, lime, berries mix, sugar, 
soda water)

Carajillo $22ºº
(Espresso and licor 43)

Cantarito $22ºº
(Tequila, natural orange juice, 
citrus mix, soda water)

MOCKTAILS

AGUAS FRESCAS
Horchata or Jamaica 
$8ºº  small   $18ºº 1L

Mexican style coffee
cafe de olla
Friday to Sunday, until 2pm

$9ºº

SOFT DRINKS

Mexican Coca-Cola   $9
Boing      $8ºº
Sidral Mundet      $8ºº
Sangria Senorial      $8ºº

(Pineapple, Cola, Mango, 
Mandarine, Guava, Lime, 
Fruit Punch)

(Mango, Guava)

jarritos      $6ºº

Coke, Coke Zero, 
Fanta, Sprite, 
Sparkling water       $4

DRINKS

Cantarito Virgen         $16ºº
(Natural orange juice, 
citrus mix, tajin, soda water)

Mojito Rosita FresitA  $16ºº
(Berries mix, mint, lime, sugar)

Jarrito LOCO                    $14ºº
(Ice, fruit, chamoy, tajin, lime, 
any flavour jarrito)

Suero/Rusa/
Levanta muertos         $10ºº
(Lime, salt, ice, soda water) 


