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AGUAS FRESCAS (MADE FRESH IN HOUSE) 
Horchata / Pineapple & Mint / Watermelon & Strawberry...................................................6

COCA COLA 
Imported from Mexico........................................................................................................................5

NAKED LIFE (SUGAR-FREE SODA) 
Lemonade & Cucumber / Lemon Squash............................................................................... 5.5

JARRITOS (MEXICAN SODAS) 
Guava / Mandarin / Lime............................................................................................................... 5.5

CAPI 
Mineral Water / Lemonade / Blood Orange / Grapefruit / Ginger Beer / 
Yuzu / Ginger & Lemongrass (sugar-free).............................................................................4.5 
Mineral Water 750ml...........................................................................................................................8

SPARKLING

Santa & D'Sas Prosecco, King Valley, VIC.........................................................................11 / 53

WHITE

Mumamuna Sauvignon Blanc, Marlborough, NZ.......................................................... 10 / 43

Radio Boka Verdejo, Castilla Y Leon, Spain.....................................................................9 / 43

Printhie Riesling, Orange, NSW.............................................................................................11 / 53

Ingram Road Pinot Grigio, Yarra Valley, VIC..................................................................12 / 54

ROSÉ

Longview Vineyard Nebbiolo Rosato, Adelaide Hills, SA..........................................12 / 54

RED

Helen's Hill Long Walk Pinot Noir, Yarra Valley, VIC......................................................... 12 / 54

El Paso del Lazo Tempranillo Shiraz, Vino de la Tierra de Castilla, Spain...................9 / 43

Houdini by Smidge Shiraz, McLaren Vale, SA....................................................................10 / 43

Zonte's Footstep Malbec, Langhorne Creek, SA........................................................................ 11 / 53

PALOMA 
el Jimador Blanco Tequila, fresh grapefruit juice, soda, agave, fresh lime...........16

SWEET DISPOSITION 
Belvedere Vodka, fresh grapefruit juice, honey, agave, passionfruit, ginger........16	   

DEM APPLES 
Havana Club Rum, spiced apple, fresh lime, fresh apple juice................................16 / 42

CLOUDY RUSSIAN 
Belvedere Vodka, Cointreau, fresh apple juice, pomegranate................................15 / 42

BLOODY SPRITZ 
Aperol, Fords Gin, blood orange soda, sparkling wine..............................................15 / 42

AGUAS LOCAS  
Horchata with Tequila, Vodka or Rum..............................................................................12 
Pineapple & Mint with Tequila, Vodka or Rum..............................................................12 
Watermelon & Strawberry with Tequila, Vodka or Rum............................................12 

PREMIUM MIXED SPIRITS 
Belvedere Vodka / Fords Gin / el Jimador Blanco Tequila......................................10 
Herradura Plata Tequila...........................................................................................................12 

CLASSIC 
Herradura Plata Tequila, Cointreau, fresh lime, salt.............................................................. 19

TOMMY’S 
el Jimador Blanco Tequila, agave, fresh lime........................................................................... 18

COCONUT 
1800 Coconut Tequila, Cointreau, agave, fresh lime............................................................. 18

BURNT ORANGE  
el Jimador Blanco Tequila, burnt orange & vanilla, fresh lime, fresh orange juice... 17

BERRY & LAVENDER (FROZEN) 
el Jimador Blanco Tequila, cranberry juice, blueberries, lavender.................................. 13

LYCHEE & ELDERFLOWER (FROZEN) 
el Jimador Blanco Tequila, cloudy apple, lychee, elderflower.......................................... 13 

SIR VEZA PALE ALE 
Locally brewed (well-rounded pale ale with hints of passionfruit)...................................9

VICTORIA 
Mexico (fresh and crisp lager with a slight malt sweetness)...............................................9

PACIFICO 
Mexico (easy drinking pilsner with lashings of lemon zest)................................................9

SIR VEZA LAGER 
Locally brewed (deliciously dry and sharp)...............................................................................9

CORONA 
Mexico (light and refreshing - served in a can with lime).....................................................8

BEER ON TAP 
Check the bar for today's tap selection (available at selected Fondas only)

FLYING BRICK APPLE CIDER 
Local apple cider (rich, dry and refreshing)...............................................................................9 

Beer on Tap

GLS

Our beers have been selected to complement the Fonda menu. 
Our selection is constantly changing and  
we only serve beers that we believe in.

CHECK THE BAR FOR TODAY'S TAP SELECTION 
Available at selected Fondas only

JUG

GLS BTL

DINE IN



CHARRED CORN  
Chipotle aioli, Fonda queso (cheese) blend, fresh lime, paprika..................................................5

CHIPOTLE CHIPS 
Potato chips, chipotle aioli, parsley......................................................................................................... 8 
Vegan available on request

TORTILLA CRISPS  
Fresh corn tortilla crisps topped with guacamole and pico de gallo........................................10 

D.I.Y. TOSTADA BOARD 
Pulled beef brisket, Mexico City pork or seasonal mushroom (your choice) with 
tortilla crisps, guacamole, pico de gallo, jalapeños, Fonda salsa and chipotle aioli............ 21 
Add extra Beef / Pork / Mushrooms.......................................................................................................4 

×  E AT  ×

Our 6” tortillas are made from scratch using 100%  
Australian grown, non-GMO corn. They are also gluten free (GF). 

TACOS

SWEET POTATO 
Crispy sweet potato, shaved cabbage, guacamole, chipotle aioli,  
toasted pepitas, fresh lime on a blue corn tortilla......................................................................... 6.5 
Vegan available on request

SEASONAL MUSHROOM 
Field & portobello mushrooms, shredded raw zucchini, sliced radish, guacamole,  
jalapeño-basil aioli.......................................................................................................................................6.5 
Vegan available on request

FISH 
Market fresh Rockling, shaved cabbage, pickled carrot & onion, guacamole,  
chipotle aioli, fresh lime............................................................................................................................7.5

GRILLED CHICKEN  
Grilled chicken marinated in pasilla chilli, shaved cabbage, guacamole, pico de gallo, 
smoked corn, chipotle aioli, Fonda salsa on a blue corn tortilla..................................................7

BEEF BRISKET 

Pulled beef brisket, pickled cabbage, guacamole, crushed tortilla crisps,  
coriander, salsa verde...................................................................................................................................7 

MEXICO CITY PORK 

Pulled pork in guajillo chilli, shredded raw zucchini, guacamole, pickled onion,  
coriander, pomegranate...............................................................................................................................7

BURRITOS

FALAFEL 
Chickpea & faba bean falafel, quinoa, black beans, shaved cabbage, shredded  
raw zucchini, pickled carrot & onion, pumpkin & garlic aioli, crushed tortilla crisps......... 15 
Vegan available on request

GRILLED CHICKEN 
Grilled chicken marinated in pasilla chilli, quinoa, black beans, baby spinach,  
pickled carrot & onion, smoked corn, chipotle aioli........................................................................ 15

FISH  
Market fresh Rockling, quinoa, black beans, shaved cabbage, pickled carrot & onion, 
chipotle aioli, avocado salsa..................................................................................................................... 16

BEEF 
Chopped beef, quinoa, black beans, shaved cabbage, caramelised onion,  
Fonda salsa, chipotle aioli, crushed tortilla crisps............................................................................ 16

KANGAROO  
Grilled Kangaroo, quinoa, black beans, spinach, shredded raw zucchini,  
pumpkin & garlic aioli, Fonda salsa, crushed tortilla crisps.......................................................... 17 

The flour tortillas used in our burritos are pressed  
to order for the ultimate freshness. 

STARTERS +  SIDES

SALADS
GRILLED CHICKEN SALAD 

Grilled chicken marinated in pasilla chilli, rocket, shaved cabbage, quinoa,  

black beans, sweet potato, smoked corn, sliced radish, coriander, toasted pepitas,  

crushed tortilla crisps, lemon vinaigrette............................................................................................. 16

MEX-BIM-BAP (DECONSTRUCTED SALAD)  

Baby spinach, guacamole, shaved cabbage, quinoa, black beans, sweet potato,  

shredded raw zucchini, smoked corn, sliced radish, pickled cabbage,  

lemon vinaigrette........................................................................................................................................... 15 

Add Fish / Chicken / Beef / Pork  / Mushrooms / Falafel.............................................................. 4

QUESADILLAS

SWEET POTATO   
Roasted sweet potato, queso, caramelised onion, coriander, chipotle aioli 
 + side of Fonda salsa................................................................................................................................... 15

SEASONAL MUSHROOM 
Field & portobello mushrooms, queso, baby spinach, smoked corn 
 + side of Fonda salsa................................................................................................................................... 16

MEXICO CITY PORK  
Pulled pork in guajillo chilli, queso, baby spinach, pico de gallo, fresh lime 
+ side of avocado salsa.................................................................................................................................. 16

GRILLED CHICKEN 
Grilled chicken marinated in pasilla chilli, queso, rocket, pico de gallo, fresh lime 
+ side of jalapeño-basil aioli......................................................................................................................... 16 

BEEF BRISKET 
Pulled beef brisket, queso, rocket, pico de gallo, caramelised onion 
+ side of jalapeño-basil aioli...................................................................................................................... 16

Our quesadillas are made with our fresh house-pressed flour tortillas 
and grilled with our signature Fonda queso (cheese) blend.  

(GF tortilla available upon request).

SALSA BOARD 
A tasting board of 3 salsas - the perfect addition for your table to share 
Select from: Chipotle Aioli / Jalapeño-Basil Aioli / Avocado Salsa  / Pico de Gallo / 
Pumpkin & Garlic Aioli (vegan) / Vegan Chipotle Aioli....................................................................5 

Individual side of salsa...................................................................................................................................2  
 
EXTRA 
Jalapeños............................................................................................................................................................2 
Guacamole.........................................................................................................................................................4

FEED ME
Can't decide? Our Feed Me options are a selection of our  
favourite dishes - perfect to share between two amigos.

CLASSIC (2 PEOPLE)..................................................................................................................................50 

Tortilla Crisps 

Charred Corn x2 

Fish Taco x2 

Mexico City Pork Quesadilla 

VEGETARIAN (2 PEOPLE)........................................................................................................................48 

Tortilla Crisps 

Charred Corn x2 

Sweet Potato Taco x2 

Seasonal Mushroom Quesadilla

Ethically Sourced Ingredients
We care about our impact on the world and  

the quality of the ingredients we use in our food.  
That's why we only use: 

100% GRASS-FED BEEF 
100% SOW STALL-FREE PORK 

100% RSPCA APPROVED CHICKEN 
100% NON-GMO CORN TORTILLAS 

100% LOCALLY CAUGHT FISH

Where possible we are happy to alter your  
order to accommodate your food allergies.

If you simpy dislike coriander, onion, chilli, 
 avocado and lime...then maybe Mexican is not for you?

Our chips, tortilla crisps and tacos are dairy-free.  
Our burritos and quesadillas can also be made  

dairy-free on request. 
  

A vegan chipotle aioli is also available on request. 

FOOD ALLERGIES VEGAN + DAIRY-FREE

Our tortilla crisps and tacos do not contain gluten.  
A gluten-free quesadilla is available on request. 

Note: our gluten friendly options may come into contact  
with traces of gluten when we prepare them in the kitchen.

GLUTEN INFO

BOOK A TABLE 

We take bookings for larger groups and for all occasions. 
Visit our website to book a table for your next Fonda visit.  

 
HOST A PRIVATE EVENT 

Want to fiesta at Fonda? Visit our website or speak with us (0488 014 252) 
about hiring our home for your next private event. 

A surcharge of 10% applies on public holidays on all food and beverages


