
GF 

GF 

GF 

GF 

GF 

GF 

 

 

CHILI COLORADO  Tender shredded beef, braised in red wine 

with chipotle chillies, black beans & fragrant herbs. Served 

over rice & beans in a crisp tortilla bowl. 25.99 
 

 

 

 

 

 

 

 

BURRITO Big wheat tortilla parcel filled with beans & cheese 

& your choice of (SHREDDED BEEF, CHICKEN OR VEGIES). With 

rice, salad, salsa & sour cream. 25.99    

 

 

 

 

 

 

 

ENCHILADAS Corn tortillas, rolled around (BEANS, BEEF, 

CHICKEN, VEGIES OR CHEESE & ONION). Smothered in mild 

chili tomato sauce & cheese, then baked till bubbling hot. 

With rice, salad, salsa & sour cream. 25.99 
 

 

 

 

 

 

 

 

QUESADILLA Toasted tortilla, folded over cheese, sweet 

peppers, tomatoes, plus your choice of (BEANS, BEEF, CHICKEN 

OR VEGIES). With rice & salad. 25.99   
 

 

 

 

 

 

 

 

MUCHAS TACOS 2 x large soft flour or 3 x crispy corn tacos, 

with your choice of (BEEF/CHICKEN/VEGIES/BEANS) or any 

mix, plus cheese, salsa, sour cream & shredded lettuce. Served 

with a mixed salad & fries. 25.99 
 

 

 

 

 

 

 

 

 

TOSTADA ’TIJUANA’  Chorizo sausages piled up over beans on 

a crispy tortilla base. Topped off with free range eggs, lettuce, 

salsa Mexicana & salsa verde, with a mixed salad 25.99   
 

 

 

 

 

 

 

 

 

PESCADOS ‘ALMENDRADO’ Fish fillets, simmered in a creamy 

almond & pumpkin  seed sauce. With salad & rice. 27.99 
 

 

 

 

 

PESCADOS ‘VERACRUZ’ Baked fish fillets with sweet peppers, 

tomatoes, capers & black olives, served with salad & rice. 27.99   

 

 

 

 

ACAPULCO SALAD  Crumbed prawn cutlets piled onto seasonal 

mixed salad in a crispy tortilla bowl. 26.99 
 

 

 

 

 

SOUTH WESTERN SALAD Lightly spiced & grilled free range 

chicken breast, (or Steak) piled onto seasonal mixed salad in a 

crispy tortilla bowl. 26.99 
 

 

 

 

 

SALMONES 180g manuka smoked salmon fillet on cumin spiced 

rice. Coriander pumpkin seed pesto, wilted baby spinach, sautéed 

cherry tomatoes & fresh garden salad. 27.99  
 

 

 

 

 

COSTILLAS (RIBS) Pork ribs, marinated in smoky BBQ sauce, slow 

baked then crisped over the fire. With fries & salad. 27.99 
 

 

 

 

 

FAJITAS Your choice of (STEAK, CHICKEN, PRAWNS OR 

VEGETABLES), sautéed with sweet peppers & onions. Tossed onto a 

sizzling hot plate & served with  warm tortillas, salsa, sour cream 

& guacamole. 27.99  Add Rice & Beans for $1.99 

GF 

GF 

GF 

GF 

GF 

All GF* ANTOJITOS (STARTERS & LIGHT MEALS) 

 

EL GRINGO 300 grams of prime NZ ribeye steak, char 

grilled to your preference & topped with either Garlic, 

Mushroom or Green Peppercorn sauce & herbed 

butter. With fries & side salad. 27.99 
 

 

 

 

 

 

 

GRINGO LOCO 300 gram ribeye with a spicy dried 

habanero chili rub. Basted with chipotle Tabasco & 

char grilled to your preference. With fries & a side 

salad.  28.99 
 

 

 

 

 

 

 

TALL TEXAN Extra large char grilled steak, smothered 

in homemade BBQ sauce. With fries, salsa, sour cream, 

guacamole & a side salad. 32.99 
 

 

 

 

 

 

 

 

BAJA BBQ  Prawn cutlets & green shell mussels, pan 

cooked in a creamy sauce. Piled over ribeye steak on a 

bed of rice. Finger bowl required AmiGos! 33.99  
 

 

 

 

 

 

CAJUN CHICKEN Cajun spiced free range breast, seared 

on the grill then pan cooked in a spicy sauce of tomatoes 

& fresh chillies. Served with side salad & rice. 27.99 

 

 

 

 

 

 

SANTE FE CHICKEN Free range breast, seared on the 

grill, then simmered in rich red wine & mushroom 

sauce. With side salad & rice. 27.99 
 

 

 

DE LA PARILLA (FROM THE CHAR GRILL)  COMIDAS (MAINS) WANT SOME SPICE IN THAT? JUST ASK! 

Reservations & Takeouts 

Welcomed. (03) 443 7872  
www.amigosmexicangrill.co.nz  

AmiGos proudly uses Free Range Chicken, Sustainable Seafood & Fresh New Zealand produce... 

CHIPS ‘N’ DIPS… A basket of freshly cooked Corn Chips 

with your choice from the dips below. 
 

 

 FRIJOLES Rich tasty blend of beans & cheese. Our #1 

 favourite with the kids! 10.99  
 

 

 

 

 GUACAMOLE All avocado, a hint of chili & limes. 10.99  
 

 

 

 

 

 

 CHILI CON QUESO Smoky chipotle chillies sautéed with 

 onions & garlic, folded into a cream cheese dip. 10.99  
 

 

 

 

 

 SALSA MEXICANA Ripe red tomatoes with chopped green & 

 white onions, jalapenos, garlic & fresh lime. 10.99  
 

 

 

 

 

 SALSA VERDE Tangy green tomatillos, blended with 

 habanero & jalapeno chillies, cumin & garlic. 10.99  
 

 

 

 

 SALSA PICANTE Chefs choice of ingredients, depending on 

 the chillies we have available. Muy picante! 10.99   
 

 

 

 

AMIGOS PLATTER Smaller serves from each of the above 

dips… Plenty for two, enough for three. 21.99 
 

 

NACHOS Fresh made corn chips, beans & cheese, topped with 

lettuce, salsa, sour cream & guacamole. (Just BEANS OR ADD 

BEEF/CHICKEN/VEGIES) 13.99  

 

 

 

 

 

 

FRITTATA Spanish style omelette with chorizo sausage & sweet 

potatoes. Topped with black olives, tomatoes & capers. 14.99 
 

 

 

 

 

 

 

MARGARITA PRAWN Cutlets, sautéed in annatto infused oil, 

finished with Tequila, limes & Tabasco. 8 pieces. 14.99  
 

 

 

 

 

CEVICHE Lime & chili marinated chilled fish, tossed through 

seasonal mixed salad. 14.99    
 

 

 

 

 

SALMONES 90g manuka smoked salmon fillet  with coriander 

pumpkin seed pesto, wilted baby spinach & sautéed cherry 

tomatoes  15.99 
 

 

 

 

RATTLESNAKE WINGS Cajun spiced & barbecued chicken wings, 

chipotle ranch sauce to dip. 8 pieces 14.99    

 

 

 

 

 

DEATH WISH PLATTER! (R18) A selection of seriously HOT 

nibbles & shooters. Take your time to savour each bite, or go for 

broke & enter the ‘DEATHWISH CHALLENGE’. Includes wings, 

prawns & Tequila! Be warned,  this is deadly spicy!!!  15.99   
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‘Fresh Mexican & Cool Margaritas’, Guaranteed AmiGos… Since 1995! 

Group Reservations for 8 or more… 
 

 

 

 

 

 

 

 

TACO FIESTA $19 per guest. 
 

 

 

Piles of warm tortillas and all the makings for 

delicious authentic soft tacos. Choose Shredded 

Chicken, Spiced Beef, Grilled Vegies or any mix, plus 

heaps of rice & beans (Or Fries) to go around. 
 

 

 

 

 

 

 

 

 

FAJITA FIESTA $25 per guest. 
 

 

 

Sizzling hot plates of  char grilled Chicken Breast or 

Steak, with sautéed sweet peppers & onions. Served 

with heaps of green salad, rice & beans, salsa, sour 

cream & guacamole, plus a stack of warm tortillas. 

2 & 3 COURSE ‘COMBOS’ 
 

Choose any Chips ‘n’ Dips Starter for 7.99 if paired with  

one of the indicated Mains, add any Dessert for 5.99 

*GF: Denotes available as Gluten Free, please let your wait staff know if you need this option. 
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MARGARITAS 
 
 

 HOUSE Tequila, OJ syrup & Sweet’n’Sour, blended  or 
 on the rocks. Glass 8.99 / 1 ltr. Carafe 29.99  
 
 

 STRAWBERRY Tequila, blended with ripe 
 strawberries. Glass 9.99 / 1 ltr. Carafe 35.99   
 
 

 GOLD Jimador Gold Tequila, Triple Sec & 
 Sweet’n’Sour, blended or on the rocks.  
 Glass 9.99 / 1 ltr. Carafe 35.99 
 
 

 CLASSIC Cuervo 1800 Tequila, Grand Marnier & 
 fresh lime, on the rocks.  
 Glass 13.99 / 1 ltr. Carafe 45.99 
 
 

 BLUE  Blanco Tequila & Triple Sec, shaken with 
 ice, lime, & a splash of blue Curacao. 13.99  
 

DAIQUIRI Ripe red mixed berries, Bacardi & fruit 
liqueurs. Glass 12.99 / 1 ltr. Carafe 45.99 
 
 
 

SANGRIA Tangy, refreshing punch of red wine, triple sec & 
fruit, topped off with sparkling tonic.  
Glass 7.99 / 1 ltr. Carafe 29.99 
 
 
 

EL DIABLO Jimador Tequila, Blackcurrant liqueur & lime. 
Poured tall & topped with ginger ale 13.99  
 
 
 

TEQUILA SUNRISE The classic cooler. OJ & El Jimador 
Tequila in a tall glass with a splash of berry liqueur. 8.99  

Apple/ Orange/  Cranberry/ Pineapple/ Tomato 3.99 
 

Coke/ Diet Coke/ Sprite / L&P / Fanta / Ginger Ale 3.99   
 
 

Ginger Beer / Lemon Lime & Bitters /Sparkling H20 
Virgin Margaritas / Virgin Berry Daiquiri 4.99  

 

Greenstone Iced Fruit Teas: Velvet Berry / Peach & 
Passion / Mango & Ginger / Lemon & Mandarin 4.99 

CLASSIC COCKTAILS 

SOFT DRINKS 

TEQUILAS 
 

SHOOTERS (30ML SHOTS) 
 
 

 EL JIMADOR  Double shots of El Jimador gold 
 Tequila & lime wedges.7.99 
 

 PRAIRIE FIRE Gold Tequila, fired up with lime 
 juice & Habanero Tabasco sauce. 7.99 
 

 PRAIRIE DEATH Like the ’fire’, but using Blair's 
 ‘Mega Death’ Sauce. Aiy Caramba!  8.99  
 

 TEQUILA ‘BLANCO’ 100% Blue Agave Tequila, 
 double distilled.  All the peppery agave flavour. 9.99 
 
 
 

SIPPERS  
 
 

 TEQUILA ‘REPOSADO’ The pure Blanco Tequila, 
 ‘rested’ for a few months in charred oak barrels. 
 Single 6.99. Double 11.99 
 
 
 

 TEQUILA ‘ANEJO’ Aged for up to 6 years in oak 
 Single 7.99. Double 12.99 
 
 
 

 MEZCAL Tequilas older brother! we carry the Del 
 Maguey organic ‘Single Village’ range. At 100% 
 proof, it’s not for the faint hearted!  
 Single 8.99. Double 13.99 

SPIRITS & LIQUEURS 

SPIRITS  
 

Rum / Vodka / Whisky / Irish Whiskey / 
Bourbon / Gin / Bacardi / Brandy…  
all the usual suspects, short or long,  

with your favourite mixer. 7.99 

LIQUEURS 
 

Drambuie / Galliano / Baileys / Kahlua / 
Xanath / Agavero / Patron XO Café / 
Almendrado… and more besides! 9.99 

Espresso 2.99 / Long Black 2.99 / Flat White 3.50  
Latte 3.99 / Hot Chocolate 3.99 / Tea 2.99 

 

LOCALLY CRAFTED...   
 

 Wanaka Beer-Works award winning BREWSKI 
   Judged New Zealand's Best Beer!  
 .3ltr. Glass 5.99 / .5ltr. Glass 7.99 /  
 1ltr. Carafe  13.99 
 

 Also from Wanaka Beer-Works in .3ltr. Bottles 
 

  Cardrona Crisp Golden Lager 6.99 
  Tall Black Chocolate Dark Ale 6.99 
 

 Speights Gold Medal Ale 333ml bottles 5.99 
 

IMPORTED FROM MEXICO…  
 

 Sol / Corona / Dos Equis Amber & Lager 6.99   
 Bohemia / Mexicali / Arizona Chili Beer 7.99   

BEER 

WINE 

WHITES: 
 

Sauvignon Blanc.  Glass 6.99 / Bottle 24.99 
Gewürztraminer.  Glass 7.99 / Bottle 27.99 
Pinot Gris.    Glass 8.99 / Bottle 29.99 
 
 

REDS: 
 

Cabernet Merlot.  Glass 6.99 / Bottle 24.99 
Shiraz.     Glass 7.99 / Bottle 27.99 
Pinot Noir.    Glass 8.99 / Bottle 29.99 
 

SPARKLING:    Single serve bottle. 7.99  
 

CIDER:     Single serve bottle. 6.99  
 

BYO (Bottled wine  only please)  per bottle. 4.99  
 


