
dulces
B.K. NOMADS HIPPIE APPROVED CHURROS 18
Mexican Hot Chocolate, Raspberry Crumble

DULCE DE LECHE CRÉME BRÛLÉE 16
Coco Pop Granola, Citrus Marmalade

LIME SORBET   6

MANGO COCONUT SWIRL GELATO     6    

SHOUT EL JEFE A MICHELADA 5
Thank the chef with a cold Cerveza!

tacos  
MARGARITAVILLE BATTERED MARKET FISH TACO 14
Flour Tortilla, Cantina Slaw, Drive Thru Mayo, Pickled Onions 

CRUMBED BEEF CHEEK TACO 15.5 
Flour Tortilla, Chipotle Mustard, Blue Cheese Crema,  
Escabeche, Pickled Carrots

SEÑOR SPOON'S FRIED CHICKEN TACO 14.5
Flour Tortilla, Celeriac Slaw, Valentino Mayo, Smoked Agave Drizzle,  
Takis Fuego Crumble

ADOBO PORK CARNITAS TACO 16 
Double Hands Down Corn Tortilla, Shaved Cabbage, Banana Chamoy,  
Pineapple Salsa, Refried Beans, Banana Chips

ARTICHOKE CAESAR TACO 15
Flour Tortilla, Shredded Lettuce, Not Anchovy Dressing,  
Cactus Salsa, Fake Parmesan

super nachos
HIPPIE NACHOS 36
Fiesta Corn Chips, Soy Picadillo, Cashew Queso, Black Beans,  
Coconut Crema, Salsa Macha, Avocado Whip, Cactus Salsa, Pickled Onions  

COWBOY NACHOS 36
Fiesta Corn Chips, Spicy Chorizo, Pork Belly Beans, Suiza Cheese Sauce, 
Salsa Fresca, Lime Crema, Salsa Macha, Avocado Whip, Pickled Jalapeños

con mis amigos
 

EL JEFE’S SALSAS Choose 1 Salsa for $12, 2 for $15, 3 for $18
Salsa Verde, Salsa Roja, Sikil Pak, Hands Down Corn Chips  

SMASHED AVOCADO GUACAMOLE 20
Pickled Onions, Pepitas, Hands Down Corn Chips

QUESO FUNDIDO 21
Lime Crema, Mexican Togarashi, Smoked Corn Salsa, Mixed Tortilla Chips 
 Add Chorizo    5
 
EL SCORCHO'S CHEESEY CHURROS 23.5
Suiza Cheese Sauce, Nacho Cheese Powder, Salsa Roja

MARKET FISH CEVICHE 29.5
Coconut Leche De Tigre, Pickled Carrots, Corn Salsa,  
Corn Crumble, Kumara Crisps

COCONUT TEMPURA PRAWNS 26
Valentina Mayo, Mango Drizzle, Pickled Cabbage

COCA COLA BBQ PORK RIBS 28.5
Chipotle Mustard, Cucumber Salsa, Takis Fuego Crumble

MAYAN SPICED GOAT QUESABIRRIA 29
Hands Down Corn Tortillas, El Jefes Cheese Mix, Escabeche,  
Goats Cheese Whip, Spicy Broth

#veganvibes 

 
EL JEFE’S SALSAS Choose 1 Salsa for $12, 2 for $15, 3 for $18
Salsa Verde, Salsa Roja, Sikil Pak, Hands Down Corn Chips

SMASHED AVOCADO GUACAMOLE 20
Pickled Onions, Pepitas, Hands Down Corn Chips

CASHEW “QUESO” FUNDIDO 21
Raglan Coconut Crema, Smoked Corn Salsa, Cashew Crumble,  
Mixed Tortilla Chips

SPICED KUMARA ‘Y’ WALNUT TAQUITOS 24.5
Sikil Pak, Pickled Cabbage, Jalapeño “Mayo”

ARTICHOKE CAESAR TACO 15
Flour Tortilla, Shredded Lettuce, Not Anchovy Dressing,  
Cactus Salsa, Fake Parmesan

HIPPIE NACHOS      36
Fiesta Corn Chips, Soy Picadillo, Cashew Queso, Black Beans,  
Coconut Crema, Salsa Macha, Avocado Whip, Cactus Salsa, Pickled Onions  

SMOKED CORN FALAFEL FAJITAS 48
Smoked Agave, Corn Nuts, Pickled Radish, Coconut Crema, 
Salsa Roja, Corn Salsa, Guacamole, Black Beans

B.K. NOMADS HIPPIE APPROVED CHURROS 18
Mexican Hot Chocolate, Raspberry Crumble

MARGOS.CO.NZ
@MARGOS_QT

Please note we are unable to guarantee that our food is completely allergen or 
gluten free due to the risk of cross-contamination. 
If you have any allergies, please let your server know. 

MMMM

  DAIRY FRIENDLY    VEGAN    VEGETARIAN      MOST POPULAR
    GLUTEN FRIENDLY    CAN BE GLUTEN FRIENDLY    NUT FRIENDLY    

MMMM

sizzlin’ fajitas
 
All Fajitas served with Flour Tortillas & El Jefe’s perfectly  
paired bespoke condiments 

ZAMORA CHICKEN CHORIZO 51.5
Grilled Panela, Banana Chamoy, Smoked Crema, Salsa Verde,  
Cucumber Salsa, Guacamole, Black Beans
 
CARNE ASADA STEAK 53
Roasted Bone Marrow, Salsa Macha, Lime Crema, Chimichurri,  
Salsa Fresca, Guacamole, Pork Belly Beans

OCTOPUS “A LA PLANCHA” 49
Takoyaki Balls, Chipotle Sweet Soy, Margos’ Togarashi,  
Coca Cola Bbq Sauce, Bomba Mayo, Pickled Daikon Salsa,  
Guacamole, Black Beans 
 
SMOKED CORN FALAFEL 48
Smoked Agave, Corn Nuts, Pickled Radish, Coconut Crema, 
Salsa Roja, Corn Salsa, Guacamole, Black Beans 

MMMM

ADOBO: Chipotle & ancho based marinade
A LA PLANCHA: Pan seared 
BAD HOMBRES: Margo’s kitchen legends! 
B.K. NOMAD: Our dear friend and amazing vegan baker
BOMBA: Our version of Kewpie Mayo
CARNITAS: Pulled Meats or “little meats"
CANTINA: Bar or pub 
CERVEZA: Beer!
CEVICHE: Cured fresh raw fish
CHAMOY: Pickled fruit sauce
CHIMICHURRI: Latin American sauce made from herbs & vinegar
CHIPOTLE: Smoke-dried ripe jalapeño
CHURRO: Fried dough pastry
CREMA: Sour cream... don’t worry, El Jefe makes a vegan option too!
DULCE DE LECHE: Sweetened caramelised milk
DRIVE THRU MAYO: Our version of Big Mac or Special Sauce
EL JEFE DE MARGO: Margo’s boss [The chef]
ELEL SCORCHO:  El Jefe’s awesome brother
ESCABECHE: Pickled vegetable blend 
HANDS DOWN: Our awesome tortilla supplier
LECHE DE TIGRE: Citrus based marinade or “tiger milk” 
PANELA: Think Mexican halloumi cheese!
PEPITAS: Toasted pumpkin seeds
PICADILLO: Cooked mince dish with many variations in Latin America and
our El Jefe makes a vegan option too!
QUESABIRRIA: Quesadilla meets Birria 
QUESO FUNDIDO: Dipping sauce of melted cheese
SALSA FRESCA: Fresh salsa with tomatoes, onions and coriander
SALSA MACHA: Rich chilli infused oil sauce
SALSA ROJA: Roasted tomato salsa
SALSA VERDE: Roasted green tomato (tomatillo) salsa
SEÑOR SPOON: El Scorcho
SIKIL PAK: Mayan tomato and pumpkin seed salsa
SUIZA: Meaning Swiss, an interpretation of a cheese sauce
TAKIS FUEGO: Spicy Mexican corn snack
TAKOYAKI: Japanese octopus balls
TAQUITO: Crispy rolled corn tortilla
TOGARASHI: All purpose seasoning
VALENTINA: Mexican hot sauce from Jalisco... El Jefe’s favourite!
ZAMORA: Our super talented local butcher and sausage maker

let’s talk about mex baby!

W E  K I N D L Y  A S K  O N E  B I L L  P E R  T A B L E .  T H A N K  Y O U !

MMMM
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SCAN THE QR CODE TO SIGN UP
INCLUDES ACCESS TO PRESALE TICKET PRICES

be the first to know about
our next bottomless brunch

MMMM


