ENTREES

JALAPEND POPPERS ) (V)

Crispy crumbed jalapefios filled with herb cream cheese. Served with

Pepe’s signature jalapefio jelly (six per serve) $19

MEXICAN STREET CORN (GF) (V)

Must-
New Mﬂllllrlytem

Two grilled half corn cobs seasoned with chipotle mayo, pepitas, spices,

parmesan cheese & lime $13 + $6 extra half corn cob

PEPE'S SIGNATURE GUACAMOLE DIP (GF) (V) (OF)

Avocado, mild chilli, lime, tomato, onion, coriander & pepitas. Served with

corn chips $21
CHILLI CON QUESO DIP) (EF) (V)

Creamy cheese, spices & chilli. Served with corn chips $18

COMBO DIP (F) (V)

Refried beans, guacamole & chilli con queso. Served with corn chips $22

NACHOS :u00m)

Corn chips with your choice of vegetarian bean chilli, beef, chicken or
chilli con carne baked with cheese and topped with mild chilli sauce.

Served with sour cream on the side.

Add Guacamole +$4
Add Pico De Gallo +$1

BEEF $27
CHICKEN $26
CHILLI CON CARNE $26
VEGETARIAN $25
VEGAN $25

TACOS /;T

CHICKEN (GFo0) (DF0)

TO SHARE

$39
$39
$39
$36
$36

Your choice of hard shell corn tortilla, soft corn tortilla (GF) or soft flour

tortilla. Served with mild chilli, lettuce, pico de gallo & cheese $12

BEEF (GF0) (DFD)

Your choice of hard shell corn tortilla, soft corn tortilla (GF) or soft flour

tortilla. Served with mild chilli, lettuce, pico de gallo & cheese $12

FISH

Soft flour tortilla, crumbed Australian barramundi, cheese, lettuce, sauteed

salsa, El Toro sauce, parsley & lemon $13

MAINS

BIRRIA ) (GF0) (OF)

Wagyu beef slow-braised in a rich blend of chillies, herbs and spices. Accompanied by
six warm flour tortillas, red onion, coriander, pickled jalapenos & white cabbage $44

SIZZLING FAJITAS (GF0) (DF0) (VED)

Our must try fajitas are served on a sizzling skillet. Accompanied by six warm flour
tortillas, pico de gallo, cheese, lettuce, sour cream, guacamole & red chilli or salsa
verde. It's a fiesta of flavors that promises to delight every palate.

Vegetarian or Vegan $38 Chicken $40
Beef $43 Seafood $44

COCHINITA PIBIL (GF0) (DFD)

Slow-roasted pork marinated in citrus juices and achiote paste, then wrapped in banana
leaves to capture the taste of Yucatan. Served with four flour tortillas, pickled onion,
queso fresco, avocado, pico de gallo & salsa verde $32

ENCHILADA (GF) (DF0) (VED)

Corn tortilla filled with beef,chicken or refried beans covered in traditional red enchilada
sauce & cheese then baked. Served with sides of rice & beans.

Vegetarian option served with sides of rice and Mexican salad.

Single $28 Double $42
Single Vegetarian $26 Double Vegetarian $38

CHIMICHANGA (DF0) (v0)

Crispy deep fried burrito filled with cheese and your choice of chicken or beef.
Accompanied by Mexican rice, beans & lettuce then topped with mild chilli sauce &
cheese $28

BURRITO (DF0)

Flour tortilla filled with cheese and beef, chicken or vegetarian accompanied by rice &
beans. Topped with chilli sauce, lettuce & cheese. Vegetarian option served with rice &
Mexican salad.

Beef or Chicken $28

SEAFOOD BURRITO

Flour tortilla filled with prawns & scallops accompanied by Mexican rice & beans.
Topped with creamy garlic sauce, mild chilli, lettuce & cheese $32

CHILLI CON CARNE ) (6F) (v0) (VED)

Tender beef cooked with aromatic spices, tomatoes and kidney beans, topped with
cheese and your preference of Mexican rice or corn chips. A comforting classic with a
flavorful kick $27 + $5 for both sides

Vegetarian or Vegan $25

TAQUITOS (DFO)

Two rolled corn tortillas filled with your choice of beef, chicken or one of each fried to
perfection then topped with mild chili and cheese. Served alongside Mexican rice and
lettuce $27

QUESADILLA (DF0)

Flour tortilla pressed with your choice of cheese, beef & cheese or chicken & cheese.
Served with lettuce, pickled red onion, sour cream, pico de gallo & salsa verde $27

BIRRIA QUESADILLA (DF0)
Flour tortilla pressed with tender, slow-braised birria beef & cheese. Served with lettuce,
pickled red onion, sour cream, pico de gallo $33

TOSTADA (DF0) (V0)

Crispy flour tortilla basket filled with beans, your choice of beef or chicken, mild chili
sauce, garden salad & cheese $26

DIETARY REQUIREMENTS Al.'. ME
ALS
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@ DAIRY FREE OPTION

SALADS & SIDES

GARDEN SALAD (GF) (Ve) (V) (DFD)

Lettuce, tomato, cucumber, onion, cheese, avocado & dressing $15
Add Chicken +$10

MEXICAN SALAD (GF) (VEn) (DFD) (V)

Green apple, red cabbage, carrot, celery, cheese, parsley, cilantro, mint & sesame
seed agave vinaigrette $15

Add Chicken +$10

SEASONED HOT FRIES 513

CHILLI FRIES 521

CORN CHIPS 56

REFRIED BEANS 93 (Topped with mild chilli & Cheese)

TORTILLAS 51 (Hard shell, soft corn, soft flour)

MEXICAN RICE 59 (Topped with mild chilli & cheese)
24

ADD ONS e

1‘- SMALL LARGE

Sour Cream ~w $2 $4
Guacamole $4 $8

Pickled Jalapenos ) $3 $6

Mild Chilli Sauce $4

Salsa Verde ) $4 Extra Hot Chilli J)) $4
Chipotle Mayo $3 El Toro Sauce $3
Pico De Gallo $2 Jalapeno Jelly j $3
Chilli Con Queso $14 Vegan Sour Cream $3

INTRODUCING
BOTTOMLESS BRUNCH

EVERY SATURDAY & SUNDAY
TREAT YouRsgy
FT
u] u FLAVOURS, FREE_py i
wn Fnn g NKSANDAF'

ATMOSPHERE: A7

HOLIDAY HOURS

o Open all Public Holidays
4.30PM - 8.30PM

Closed Australia Day & Christmas
Day

= 171 & S

NEWMARKET

184 Enoggera Road,
Newmarket 4051, QLD
07 3856 0966

JINDALEE

5/21 Goggs Road,
Jindalee 4064, QLD
07 3715 5800

BAYSIDE

3/89 Bay Terrace,
Bayside Wynnum 4178 QLD
07 2141 8850

TRADING HOURS TRADING HOURS TRADING HOURS
Monday to Thursday Monday to Thursday Monday to Thursday
4:30pm - 9pm 4:30pm - 8:30pm 4:30pm - 8:30pm
Friday to Sunday Friday to Saturday Friday to Saturday
11:30am - 9pm 11:30am - 9pm 11:30am - 9pm
Sunday Sunday

11:30am - 8:30pm 11:30am - 8:30pm

Card & electronic payment charges apply. Takeaway containers 50c each.
Public holiday surcharge 15% of total bill.




MARGARITAS

PEPE'S HOUSE TEQUILA 1S 100% AGAVE JOSE CUERVO TRADICIONAL SILVER
HOUSE MARGARITA

Tequila, triple sec, lime & agave nectar $23

SPICY TOMMY'S MARGARITA

Tequila, chilli, lime & agave nectar $24

TOMMY'S MARGARITA

Tequila, lime & agave nectar $24

SUPREMA MARGARITA

Patron Silver tequila, Grand Marnier liqueur, lime & agave nectar $27

EL CHAPO MARGARITA
Jose Cuervo Reserva de la Familia Platino tequila, Grand Marnier liqueur,
lime & rock salt $36

FROZEN SLUSHIE MARGARITA

Lime, strawberry or mango
Glass $21 Jug 1.1L  $55

MEZCAL MARGARITA

400 Conejos Mezcal, triple sec, lime & agave nectar $24

LAGERITA
Pepe’s house margarita topped with a Corona beer $32

COCO PINA MARGARITA

Coconut infused 1800 tequila, pineapple, lime & agave nectar $24

RASPBERRY MARGARITA
Tequila, raspberry liqueur, lime $24

PASSION FRUIT MARGARITA

Tequila, triple sec, lime, passionfruit & agave nectar $24

CHERRY MARGARITA
Tequila, lime, cherry liqueur & maraschino cherry $24

BLACK & BLUE MARGARITA
Tequila, blueberry, blackberry, lemon & vanilla $24

LYCHEE MARGARITA
Tequila, lychee liqueur, lychees & lemon & agave nectar $24

MEXICAN & *
LOCAL BEERS

L BUCKET OF 4
CORONA 4.5% $12 § $44
S0L 4.5% $12 th  $44
DOS XX SPECIAL LAGER 4.2% $13 2 s
PACIFICO PILSNER 4.4% $13
MODELD ESPECIAL PILSNER 4.5% $14
NEGRA MODELD DARK LAGER 5.4% $14
PEPE'S CHILLI BEER 4.7% $13
DESPERADDS TEQUILA BEER 5.9% $13
XXXX GOLD (AUS) 3.5% 613
HAHN PREMIUM LIGHT (AUS) 2.4% $10
HEINEKEN ZERO (INT) 0% $10
SOMERSBY APPLE CIDER (AUS) 4.5 % $12
BROOKVALE UNION GINGER BEER (AUS) 4% $13

COCKTAILS

THE DONKEY

1800 tequila reposado, apricot, passionfruit, lime, honey & ginger beer $24
PINA COLADA

White rum, pineapple, orange & Coco Lopez $25

BOTANICO

Gin, lime, apricot, apple, mint, agave nectar & soda $24

OAXACA OLD FASHIONED

Blueberry infused bourbon, blueberry liqueur, vanilla, mezcal & bitters $24
DAY OF THE DEAD ZOMBIE

Blend of rums, absinthe, apricot, lime & pineapple $25

MAYA MAGIC

Vanilla vodka, mango liqueur, pomegranate, lemon, mint & egg white $24
MOJITO

Angostura rum, lime, sugar, soda & mint $24

SANGRIA

RED SANGRIA

Red wine, brandy, orange, ginger, star anise, cloves, cinnamon & vanilla
Glass $16 Jug 1.1L  $46

WHITE SANGRIA
Sparkling wine, triple sec, apple, lime, elderflower & mint

Glass $16 Jug 1.1L  $46

WHITE WINE & ROSE

GLASS BOTTLE

House Chardonnay (Bilbul, NSW) sn

House Sauvignon Blane (Bilbul, NSW) sn

Penfolds Koonunga Hill Chardonnay (Koonunga Hill, SA)  $18 $48
Tappo Sauvignon Blane (Marlborough, NZ) $15 $48
Watson Family Rese (Margaret River, WA) $15 $48
REn WINE GLASS BOTTLE
House Cabernet Merlot (Bilbul, NSW) sn

House Shiraz Cabernet (Bilbul, NSW) sn

Bullant Shiraz (Langhorne Creek, SA) S14 S44
Don Ramon Tempranillo (Spain) S14 S44
Elephant In The Room Pinot Noir (Limestone Coast, SA) 514 S44

SPARKLING

Jacoh’s Creek Chardonnay (Barossa Valley, SA) 200m 516
Angove Prasecco (VIC) 200ml 816

FLIGHTS i
Great way to celebrate o birthday! '11.
THERE’S MORE!

1800 TEQUILA Can't find what you are
20ml samples of blanco, reposado & anejo $24 looking for? Scayn the

QR code on your table
PATRON TEQUILA _ for more tequila and
20ml samples of blanco, reposado & anejo $30 mezcal options
FORTALEZA TEQUILA

20ml samples of blanco, reposado & anejo $49

MOCKTAILS

LA BAYA

Raspberries, blueberries, lime, soda & mint $14

BAPTIZED DIABLO
Pomegranate, apple, blackberry, lime & ginger beer $14

VIRGIN MARGARITA

Lime, agave nectar & soda water $14

VIRGIN MOJITO

Lime, mint, sugar & soda water $14

VIRGIN PINA COLADA
Pineapple, orange & Coco Lopez $15

SOFT DRINKS

JARRITOS MEXICAN SODA  $8

Mexican Cola Mandarin

Guava Lime

Mango Passion Fruit

SOFT DRINKS

Coke $6 Pink Lemonade $8
Coke Zero $6 LLB $8
Lemonade $6 Soda Water $7
Ginger Beer $7 Ginger Ale $7
FRUIT JUICES Glass $8

Orange or Apple Juice

MEXICAN PUNCH Glass $7  Jug $18
Housemade pink fruit punch with strawberry, orange & passionfruit.

SPARKLING WATER Bottle $7.5

FOR FULL TEQUILAS, MEZCALS & SPIRITS PLEASE SCAN THE QR MENU AT

YOUR TABLE OR TALK TO OUR FRIENDLY STAFF TO VIEW THE BAR MENU.




