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$25

$6
$4
$3
$4

Mexican
         sandwichs

Sunday & Public Holiday 10% surcharge applies. Prices correct at 
time of printing. Please let us know if you have any allergies or 

dietary requirements. El Gringos Locos Mexican / Nepean Village

 

MOZZARELLA STICKS   VG

LOADED FRIES

JALAPEÑO POPPERS  VG 

NACHO CHEESE TRIANGLE

V(VEGAN) GF(GLUTEN FREE)  O(OPTION) VG(VEGETARIAN)
GLUTEN FREE, VEGETARIAN AND VEGAN VARIATIONS ARE AVAILABLE. PLEASE
INFORM YOUR WAITSTAFF OF ANY DIETARY REQUIREMENTS OR ALLERGIES.

House made guacamole served with 
corn chips

House made tomato salsa fresca
served with corn chips

House made cheesy creamed corn,
with  corn chips

$12

$14

$12
Chips & DipsChips & Dips

GUACAMOLE V/GF

QUESO CHORIZO DIP $15

$20

Guac, Queso, Salsa fresca , Corn chips 

TOMATO SALSA FRESCA V/GF

Small BitesSmall Bites

$18

$14

$15

$16

$13

$16

Crumbed mozzarella sticks, served
with a Ranch Sauce on the side

Fried Stuffed Jalapeno Poppers served
with cheese sauce

Crispy fries topped with nacho beef,
diced onion, Mexican cheese, crema & 

Crisp lettuce, slaw, corn, beans, cheese,
picco de gallo, tossed in green goddess
dressing and topped with Mexican fried
chicken and tortilla crisps. 

CARNITAS MEX SLOW PULLED PORK 
CHIPOTLE CHICKEN 
BARBACOA MEX SHREDDED BEEF 

LA GAMBA MEXI PRAWN GFO

CLASSIC BEEF MINCE GF
MEX SLOW COOKED  PULLED PORK GF
CHIPOTLE CHICKEN GF
BARBACOA MEX SHREDDED BEEF
VEGETARIAN 

On a fresh flour Tortilla with Sour Cream
Green Goddess Rainbow Slaw, Coconut  
Crumbed Prawn, Cheese, Salsa Roja, Pico
de gallo and Mexi Crema

On a fresh flour Tortilla, Sour Cream,
Green Goddess Rainbow Slaw, Salsa Roja,
Charred Corn with Shredded Beef, Pico de
gallo, Cheese and Mexi Crema

CARNITAS MEX SLOW PULLED PORK 
CHIPOTLE CHICKEN 
BARBACOA MEX SHREDDED BEEF 
LA GAMBA PRAWNS
VEGANO VEGETABLE MEDLEY 

On a fresh flour Tortilla with Sour Cream
Green Goddess Rainbow Slaw,  
Mushroom, Eggplant, Cheese, Salsa Roja,
Pico de gallo and Mexi Crema

On a fresh flour tortilla with lettuce,
chopped beef burger, pickles, ketchup,
american mustard and cheese

On a fresh flour Tortilla with Sour Cream
Green Goddess Rainbow Slaw, Chiptole
Chicken, Cheese, Salsa Roja, Pico de
gallo and Mexi Crema

Churros dusted in cinnamon sugar &
served with melted chocolate pot &
ice-cream

Two brownie served with vanilla ice
cream, strawberry & Dulce de leche

 WATERMELON SALAD   VG

(CHOOSE MILD OR SPICY)

$14

$15

NACHOS 

PANKO CRUMBED WHITING

BARBACOA MEX SHREDDED BEEF 

$25

VEGANO V/GFO 

LOADED BURRITO 

POLLO CHIPOTLE SHREDDED CHICKEN

HAMBURGUESA CON QUESO MEX
CHEESEBURGER

ICE-CREAM NACHOS SHARE TRIPLE CHOCOLATE BROWNIE GF

$24 MEX SALAD $24

$24 

$17

Desserts

mains

Tacos

Salads

Entrees

Roasted red capsicum, sour cream,
guacamole, lemon wedge, diced
jalapeños & soft tortillas with your
choice of the following:

$24

APPLE PIE BITES
Short crust pastry bites (8), w/ slowly
stewed apples in cinnamon sauce,
served w/ vanilla ice cream 

$15

On a fresh flour Tortilla with Sour Cream
Green Goddess Rainbow Slaw, Panko
Crumbed Whiting, Cheese, Salsa Roja,
Pico de gallo and Mexi Crema

Cubed Watermelon served with mint,
Olive oil, salt and pepper, lemon
wedge, crumble feta cheese &
pistachio nuts

Duo $18 or

Trio $25

(Same type) 

Duo $18 or

Trio $25

(Same type) 

CHEESY CORN DIP   VG

Crunchy corn chips piled high loaded
with melted cheese, corn, beans,
tomato salsa fresca, guacamole, sour
cream and picco de gallo with your
choice of the following:

QUESADILLA
House made flour tortilla filled with
cheese, capsicum & onion served with
a side of Mexi seasoned fries with your
choice of the following:

Mexican rice, slaw, roasted capsicum &
onion, guacamole & cheese wrapped
inside a toasted flour tortilla served with
Mexi seasoned fries with your choice of
the following:

Deep fried sweet tortilla chips, sprinkled
with icing sugar including 3 scoops of
ice-cream chocolate, and vanilla.
Drizzled in house made choc-caramel
sauce, topped with toasted coconut
crumble and strawberries

CHURROS & ICE CREAM

ELOTE / CHAR GRILLED STREET
CORN V/GF
Char-grilled corn rubbed in a Mexican
spice, cheese, tomato salsa fresca,
crumbled feta cheese, pico de gallo &
drizzled with our own Mexi crema

DIP TRIO

Chorizo & cheese served with corn
chips

CHICKEN WINGS

Eight pieces of crumbed nacho
triangles chips served with Chipotle
sauce

FAJITAS

CARNITAS MEX SLOW PULLED PORK 
CHIPOTLE CHICKEN 
BARBACOA MEX SHREDDED BEEF 

CARNITAS MEX PULLED PORK GFO
On a fresh flour Tortilla with Sour Cream
Green Goddess Rainbow Slaw, Pull Pork,
Cheese, Salsa Roja, Pico de gallo and
Mexi Crema

DESSERT TASTING PLATE
Churros, apple pie bites, triple choc
brownie, vanilla ice cream, dulce de
leche, melted chocolate pot &
strawberry

$28

BARBACOA BEEF RIBS
Slow cooked Beef ribs w/ havana bbq glaze, served with

Fries OR Garden salad

TEX-MEX PORK RIBS
Slow cooked Pork ribs w/ havana bbq glaze, served with

Fries OR Garden salad

$45

$47

MEXICAN SPICED RICE V/GF

HOUSE MADE GUACAMOLE V/GF

SOUR CREAM GF 

CORN CHIPS V/GF 

SALSA FRESCA V/GF 

MEXI SEASONED FRIES (S) 

MEXI SEASONED FRIES (L) 

 $3
$6

$10

Sides

from 
the grill

CHICKEN & SEAFOOD PAELLA
Traditional Mexican paella with Mexican
rice, tossed in a combination of prawns,
mussels, calamari, chorizo & chicken
wings and topped with pico de gallo.
Served with corn chips

$40

BEEF TORTA

PORK TORTA

CHICKEN TORTA
Tender pulled beef, swiss cheese,
pickles, smokey chipotle mayo, served
w/ fries

Chipotle pulled chicken, swiss cheese,
pickles, smokey chipotle mayo, Roja
Salsa sauce, served w/ fries

Pulled pork, swiss cheese, pickles,
smokey chipotle mayo, mustard, served
w/ fries

$22

$22

$22

SWEET ADD-ONS:
Melted Chocolate
Dulce de leche
Vanilla Ice cream
Strawberries

$4
$4
$3
$4

HALLOUMI TORTA   VG
Halloumi, roasted capsicum, rainbow
slaw, smokey chipotle mayo, served w/
fries

$22

HALLOUMI FRIES  VG $16
Halloumi fries w/ Sour Cream &
pomegranate seeds

Seasoned Crispy Wings, served with blue
cheese sauce 
Option  1:  Gringos Glaze(Chef’s Special) 
Option 2: Chipotle BBQ
Option 3: Spicy Buffalo 

LA-GAMBA MEXI  PRAWNS
Seasoned Crispy prawns(6pcs), glazed
with Buffalo sauce, Ranch sauce on the
side

$16


