
Amigos Plato 

 

Un Poco de Todo 

 

 

Chilaquiles (v/vg)    9 

Encurtidos (vg)    7 

Guacamole (vg)    9.5 

 

Frijoles Refritos (v/vg)  7 

 

Pico de Gallo (vg)    7 

Extra Totopos 4 

 

Borrego    7.5 

 

Volcancito de Asada   8  

 

Quesadilla de Pollo   9.5 

 

Quesadilla con frijoles (v/vg)  9.5 

Quesadilla con Nopales (v/vg)  9.5 

Alambre       12 

 

Vegan Alambre (vg)   12 

Gringa      11 

    (

Ceviche de Pescado   8 / 16

 

Ceviche de Camarones    8 / 16 

 

Ceviche de Coliflor (vg)   7 / 14 

 

 

Kids Quesadilla   6 



 

 
 

Al Pastor     6 

 

Carne Asada    6 

 

Pescado     6.5 

 

Cachete        6 

 

Tinga de Pollo    6 

 

Carnitas     6 

 

Papas con Chorizo (vg)   5.5 

 

Frijoles con Chipotle (vg)   5.5 

 

 

 

 
 
 
FLAN 

 

Vainilla Tradicional   8  

 

Flan del Día    8  

 

PALETAS DE HIELO (vg) 

 

Watermelon-kiwi    6 
Strawberry     6  

 
HOT DRINK 
 

Café de Olla (vg)         4.5  

EL MÉXICO AÑEJO 

 

Charanda El Tarasco Extra Añejo 12 

 

Tequila Arette Añejo   14 

  

Mezcal Agave de Cortes Extra Añejo    18 



 
 

SERVED WITH ORANGE SLICES & SAL DE GUSANO 
(…SÍ, IT’S GENUINE GUSANO DIRECT FROM OAXACA!) 

 
Sweet roasted agave & tropical fruit with a bright & zesty 
finish 

 
Roasted green pepper, light smoke, high-toned fruit & subtle 
minerality 

 
Subtle smoke & hints of clay, vanilla, jalapeño & wood 

 
Hints of lemon zest, red pepper & tropical fruit. It has a strong 
 and pronounced finish 

 
Rich sweet flavours of roasted agave with a subtle smokiness 

 

Fruity with a hint of pepper & vanilla 
 

 
 

SERVED WITH ‘SANGRITA DE LA CASA 

  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Tequila El Jimador Blanco, local grapefruit, agave 
 

 
Tequila Arette Blanco, horchata, cinnamon 

Mezcal Nuestra Soledad, grapefruit, orange, lemon, chile 

Mezcal Nuestra Soledad, tamarind, ginger, Tajín chile 

Tequila El Jimador Blanco, Cointreau, agave, lime 

Mezcal Nuestra Soledad, Cointreau & locally-grown 
limes 

Tequila El Jimador Blanco, Cointreau, jamaica (hibiscus 
flower), agave syrup 

Spiced tequila, red wine, fruits, berries 
 

 

Sweet milky rice drink with vanilla & cinnamon 
Contains dairy 

 
Organic Cola 
Orange and Passionfruit 
Blood Orange 
Sparkling Mineral Water  

Our orange juice is sourced direct from Eric the farmer 
from Nangiloc in north-west Victoria 

≈

 

Lime, cucumber, chia, agave nectar 
 

Orange, chia, mint, agave nectar 
 

Agua de Jamaica (hibiscus flower), berries, chia 
 

 

Any beer as a… 

Mexico’s favourite way to drink beer.  Lime juice, Valentina hot 
sauce, Clamato (tomato clam juice), Salsa Inglesa, & classic 
tajin salt rim... Pour your favourite beer in.    Contains shellfish 
 

DRINK YOUR BEER THE MEXICAN WAY! 
WITH A TEQUILA OR MEZCAL ON THE SIDE TO SIP ONE 

AFTER THE OTHER 

Beautiful Isle, Tasmania 

Slow Wines, Adelaide 

Hemisferio Tinto, Guadalupe Valley, México 

Petit Syrah - Cab Sav - Barbera - Zinfandel 
Estación Porvenir, Guadalupe Valley, México 

Slow Wines, Adelaide 

Domaine Naturaliste, Margaret River 

 
Monte Xanic, Guadalupe Valley, México 

    
Casa Magoni, Guadalupe Valley, México 

 

Yarra Valley, Victoria 

 

Languedoc, France 



 

 

 

Chilaquiles (v/vg)    9 

Guacamole (vg)    9.5 

Frijoles Refritos (v/vg)  7 

 

Pico de Gallo (vg)    7 

 

Daylesford & Hepburn Sodas  4.5 

Flan Tradicional    8 

 

Cachete        6 

 

Tinga de Pollo    6 

 

Carnitas     6 

 

Papas con Chorizo (v/vg)   5.5 

Frijoles con Chipotle (vg)   5.5 

 

MAKERS OF AUTHENTIC CORN TORTILLAS 
 

Available at grocery stores across 
Australia. Find your local stockist: 

 
latortilleria.com.au/where-to-buy 

72 Stubbs St Kensington Vic 
(03) 9376 55 77 

www.latortilleria.com.au 
eatery@latortilleria.com.au 

 

OPENING HOURS 
Monday to Thursday: 5:30pm – 9:00pm  

Friday & Sat: 12pm – 9:30pm 
Sun: 12pm – 9:00pm 



 

La Tortilleria’s authentic Mexican en tu 
casa! Easy to heat & serve for your family 

dinner or next fiesta  

 

 

 

 

We’re more than just a restaurant… 
 

 

 

& suppliers to top Mexican restaurants &  
grocery stores across Australasia 

 

1. Pick Australian Corn 2. Cook kernels in 
limewater 

3. Soak overnight 4. Rinse 6. this makes 
masa (dough) 

7. press the 
tortillas 

8. flame-bake at 300oc 

9. hand stack in piles 5. Stone grind wet kernels 

~ Award-winning ~ 
~ Australian corn ~ 

~ Made in Melbourne ~ 
~ Only 2 ingredients: corn & sea salt ~ 

~ Preservative free ~ 
~ Gluten free ~ 

 

 

 


