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BRUNCH MARGARITAS COFFEE
e MUY MUY T
Short Black 4.5
Muy Muy Chilli Scramble G or 23 BAR
. . . N Long Black 4.5
Scramble eggs, salsa roja, tajin, chipotle chilli oil,
served on Muy Muy baked jalapefio & cheddar bun. N ALL DAY BRUNCH MENU % Macchiato 4.5
8:30AM TO 2:30PM AT e
Avocado Bruschetta G DFv 25 Flat White 5.5/6
Smashed avo, cherry tomato, baby spinach,
poached eggs, tomato salsa, pickles, toasted seeds. Latte 5.5/6
Add bacon 5 Add halloumi 5 Cappucino 5.5/6
Mochaccino 5.5/6
Breakfast Taco GF DFA VA 24 Organic Hot Chocolate 5.5/6
Streaky bacon, scramble eggs, guacamole, coleslaw, Chai Latte 5.5/6
pico de gallo, chorizo jam, served on two tacos.
Iced Chocolate 9
Harvest Bowl &F 0F vea 23 lced Latte 8.5
Roasted cauliflower, smashed avo, baby spinach, Iced Americano 7
picante beans, Mexican rice, grilled halloumi,
totopos, pickled red onion.
Affogato: espresso over vanilla ice cream 9.5
Farm Breakfast G oF va 28
Streaky bacon, Spanish chorizo, poached eggs, Soy / Almond / Oat / Coconut +1
roasted mushrooms, picante beans, . . .
crispy potatoes, chipotle hollandaise. Tea selection available on request
Muy Muy Benedict 6 A 27 1 e A mEMREL e
Poached eggs, chipotle hollandaise, chimichurri,
salsa roja on Muy Muy baked jalapefio & cheddar bun. s M o o T H l E
Choice of: hot smoked salmon, beef short ribs or CARRE~O
roasted mushrooms.
Mango Madness V¢4 10
Huevos Rancheros Tostadas GF bFA VA 25 Mango, pineapple, lemon, apple
Two fried eggs, smashed avo, mozzarella cheese,
picante beans, corn tostadas, rancheros sauce, Banana’s in Pajamas V¢4 10
coriander. Banana, dulce de leche, cinnamon
Choice of: streaky bacon or roasted mushrooms.
Bacon 5 Beans 5 Back Street Berries ' 10
Cachapas Corn Pancakes 07 Ve 24 Sakhdn Eggen 3 ' Blueberries, raspberries, banana, apple
Sweet & savoury pancakes with mozzarella 2 : . SR
Mushrooms 5 : : Floating Coconut 10

cheese, vanilla mascarpone, berry compote,

Pineapple, apple, coconut, coconut milk
agave syrup, almond praline. ol o

6
Halloumi 5
6

Smashed Avo

..........................................................

..........................................................

GF: Gluten free  GFA: Gluten free available V:Vegetarian VA:Vegetarian available

PLEASE INFORM YOUR SEVER OF ANY DIETARY REQUIREMENTS VG:Vegan VGA: Vegan available ~ DF:Dairy free  DFA: Dairy free available
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SMALL PLATES MARGARITAS SHARING PLATES
P MUY MUY T~
BAR Tapas Platters
Guacamole G- oF Vé 16 Cachapas croquettes, beef empanadas, fried chicken,
Corn totopos, salsa roja c sticky cauliflower, guacamole, totopos, pickles,
ALL DAY MENU chimichurri, jalapefio aioli.
Gruyere Cheese Churros v 18 c}:\?) FROM 11AM TO LATE : 55
Savoury churros with gruyere cheese e ittt e aaeeaaas .
Muy Muy Platter
Cachapas Croq“ettesv 17 TA c o s Choose 2 from: grilled chicken, beef short ribs, lamb
Blue corn poppers, mozzarella cheese, panko crumb, shoulder, pork chicharrén, or roasted mushroom.
jalapefio aioli [y o202 e NO) Served with sour cream, pico de gallo, Mexican rice,

guacamole, coleslaw, chipotle mayo & tortilla.

Lamb Shoulder ¢ : : 65
Chimichurri, salsa verde, salsa . 2
crudo, pickled red onion

Jalapeiio & Corn Croquettes - oFVvéA 18
Chipotle Mayo

o e
Beef Birria o
Short ribs, mozzarella cheese
salsa roja, salsa crudo, coriander

Papas Fritas Fries crveaor 12 : 12 1
Jalapefio aioli, salsa roja . :

Birria Platter
5pc Short rib tacos, beef consommé, Mexican rice,
: : guacamole, coleslaw, salsa roja.
Fish al Pastor > . 70
Market fish of the day, house - g
coleslaw, salsa verde, pineapple

Pork Chicharron &
Crispy pork belly, apple purée,
coleslaw, crudo verde

Chicken Queso Platter

11 10 Pollo quesotaco, fried chicken, queso fundido,
M E D I U M p L A T E s Mexican rice, guacamole, coleslaw, totopos, salsa roja.
o Do 75 :
: - Fried Chicken ¢ror Cauliflower o5 :
Ceviche GFOF 21 : : Mexican spiced, coleslaw, Caliente caulifiower, coleslaw; ST ST TP SR L SISO PUE SO S

guacamole, pico de gallo guacamole, pico de gallo

Fish of the day, citrus, red onion, corn totopos

12 10
Fried Chicken Piccata cror v~ ol SRS e SO P SR PN > TSP St 5 K W O Sl - SR AN'Y AR SR Grilled halloumi 5 Crispy potato 9
Peanut mole negro, house pickles
.......................................................... Torti“a EA 1 Totopos
Queso Fundido crv 16 Q ..........................................................
Cheese dip with corn totopos, chipotle chilli oil U E s A D I L L A s ..........................................................
L3R5 NSO
Beef Empanadas 3pcoF 19 Served with sour cream, guacamole, D E s s E R T s
Chilli con carne, red chimichurri, sour cream coleslaw & pico de gallo CIRIG O
Cauliflower Hot Chilli Agave e orve 19 Camaron Prawns Grilled Chicken Affogato 12
Tempura caulifiower, habanero chilli agave ST Gr AR Vanilla ice cream, espresso, churro
21 20
Churros 15
Nachos Dravea .
4 A ' 28 Beef Short Ribs Mushroom Dulce de leche, chocolate dip
Choice of protein: fried chicken, beef short ribs or DFA & spinach
e L ogems . 21 GF;\;FA Tres leches Three milk cake 16

Almond praline, berry compote,
vanilla ice cream, sponge cake

GF: Gluten free  GFA: Gluten free available V:Vegetarian VA: Vegetarian available

VG:Vegan VGA:Vegan available ~ DF:Dairy free  DFA: Dairy free available PLEASEAINFORMLYOUR SEVER OF ANY DIETARYAREQUIREMENTS., ¢/ iy Ao o2l p o0 o3, o s sieieie slogersiolofoleiotls o oooia aialore o orofe’s oafacalie o o sie e ins o o ofeos



MARGS & MEZCARITAS

Guava Margarita
Guava, Reposado, Lime, Sugar Rim

Mango Mezcarita
Mango Mezeal, Reposado, Lime, Sugar Rim

Passionfruit Margarita
Passion Frult, Reposado, Lime, Sugar Rim

Smoky Coconut Margarita
Coconut Tequile, Mezcal, Lime, Burnt Coconut Rim

Spicy Margarita
Chilli infused Reposodo, Gropefruilt, Lime, Agave,
Smoked Chilll Rim

Feijoa Margarita (seasonal)
Home-Brewed Feijoa Reposada, Lime, Agave,
Fineapple

18

19

18

FROZEN MARGARITAS
G~ o

Frozen Traffic Light ™

Classic Frozen Margarita *
Raspherry Frozen Margarita ™
Passionfruit & Mango Dajguiri =

Seasonals Slushie ™

White R, Blueberry, Limwe

COCKTAILS

18 19
Ginloma Burnt Pincapple
G, Peoch, Gropefrui, Daiquiri
Lime

Preanple, Rum, Meseol, Lime

mm b
Lucha Libre Sunset Dance
Mango. Lychee, Chali Reposads, Honey Tequils,
Lime Orange, Lime, Ginger Ak

Blue n’ Stormy

Gneprd Baver

Cancun Campfire
Choase the spt for the
tropica! bose

. TASTING FLIGHTS -
T ;
(gt === L ,a\o

“\‘ J"
Hermanos Flight 23
Blanco: Altos Plate | Reposado: 1800 | Afejo: Espalon
Amigos Flight 28
Teguila: Blanco | Mezcal: 400 Congjos | Pisco: BarSol
Quetranta

Sweet Treat's 24
Cozcabel, Café | Honey | Cocoaut

Fruity summer beverage
made with wine, frufts &

CEE R

i spices
: Ask our team for today's
blend
: Glass 16
: IL Jug = 3z

LA N
G\\Q, HAPPY )
L i
A+ HOUR <X
I - Gpam Sunday o Thursday
20% OFN on selected drinks ™

Cocklal Class
« 1 MHour Cigss
Minimuwm of & pecple
Make 2 Cockfails
From 48pp

Book
MuyMuy.co.nzfcocktalclass




MOCKTAILS BEER BUBBLES

G ~IEEED IR IR
@ 9 ESml WSl B
Pink Pop 12 : Piper Heldsieck France 22 60 118
Guave, Strowberry, ime, Soda Muy Muy Mexican Lager 435%™ 10 12 pe
d ks Freixenet Frossecco DOC fhaly 13 65
Muy Muy 1L fug 22
: ] Freixenet Rose Prossecco DOC Ialy 13 G5
Goddess 12 Three Boys Easy Juice 3.8% ' 10 12
Lychee, Lime, Pimeapple. -
< ' Cassels Light Owl 2.5% I U R
Cagsels Nectron IPA 6. 1% ™ 1 13
Mg Sacn ooy 12 Chinchiller Raspberry Sour 3.5% ™ noo13 sttt
Coconud, Lime, Pinecpple, e 4 [t = - L |
Mango Emersons Quench [ ow-carh Pisner 4% 11 13 e poes B
Estrella Damm Loger 5.4% ™ 1 13 La Boca Malbec ™ Argerteg 12 22 80
Cagsels Mik Stout 5.2% 12 14 Muy Muy Pinot Noir'™ Confreal Obiagjes 13 24
NON ALCOHOLIC Fortune Favours Mystic Hozy 5.8% iz 14 Waipara Hills Pinat Nalr  Waporn Vabey 14 26 70
~IEEE D Guest Hazy POA Man O War Syrah Woeke o 16 30 BO
Guest Ale POA Grant Burge Ink Shingz  Bormsaloley 13 24 66
Coca Cola Classic [Zero 8 Daywalker Ginger Beer 4.2% "™ 1 13 Two Hands Syrah Ao Voiley 95
Sprite Zero, Fanta, Ginger Beer, Ginger Ale 5 Red of the Month poA
fa Lime & Bitters S S S R e
Sparkling Water ] Ei ﬁ ﬁ Add $1
B.effect Jasmine Kombucha 1] Cervezn of your chole with house . WHITE WINE
spices & fresh lime and fafiin saft im TR 0
asml 0w B
SMOOTHIE Michelada. A s2 Muy My Sauvigron Blane™ 12 22
L o Dog Point Sowvignon Blane  Marborough M 26 70
Cervera of your choice with fomafa juice, . -
Available during Brunch Hours hotse seasoning, spices & fresh lime and Matawhero Chardonnay  Gishome 13 24 65
faaijiny salt rim Capel Vale Chardonna Margaret iver 16 30 80
Mango Madness == v 10 pe ¥ et i
Mango, pineapple, lemon, apple Muy Muy Pinot Gris™ 13 24
Banana's in Pajamas 10 Settlement Riesling Mearitvough 13 24 &5
Banana. dulce de leche, biscolf, cinnamon, cream IN THE FRIDGE White of the Month ' POA
Back Streel Berries =57 10 o <
Bliscberries. raspberries, banana, apphe o e e T o e Ty L o e L e ST
Floating Coconut v 10 Corona Xira ™ 1 ROSE
Pineappie, apple, coco, coconul milk Corona Bucket [4]_|-m a8
[ < =a =
B.effect Dry Apple Cider 13 i w0 B
Morning Cider Strawberry & Rose Cider 13 Jules Taylor Aose Marfhorough 14 26 70
Heineken 0% 9 Mury Mury Fose oo 12 22

B.effect B Free- Alcohol Free Ginger Beer 10



SET MENU

Guacamole
with House Totopos

Jalapeiio & Corn Croquettes
with Chipotle Mayo

Beef Empanadas

Chilli con carne, red chimichurri, sour cream

Cauliflower Hot Chilli Agave

Tempura cauliflower, habanero chilli agave

Papa Fritters Fries
with Salsa Roja & Black Garlic Aioli GFA D

SET MENU

Guacamole
with House Totopos |

Gruyere Cheese Churros
Savoury churros

Jalapeifio & Cachapas Croquettes
with Chipotle Mayo

Queso Fundido
with House Totopos «

Fried Chicken
with House Mole, Black Garlic Aioli G}

Papa Fritters Fries
with Salsa Roja & Black Garlic Aioli



SET MENU

Guacamole
with House Totopos

Jalapenio & Cachapas Croquettes
with Chipotle Mayo €|

Mixed Quesadillas Platter

prawn, chicken, beef short ribs, mushroom

Nachos

Fried Chicken
with House Mole, Black Garlic Aioli

MUY MUY Meat Platter
Beef, pork, lamb skewers, Mexican chorizo, papas
fritas fries, chimichurri, Muy Muy BBQ sauce !

SET MENU

Guacamole

with House Totopos

Cauliflower Hot Chilli Agave
Tempura cauliflower, habanero chilli agave [

Gruyere Cheese Churros
Savoury churros

Jalapeiio & Cachapas Croquettes
with Chipotle Mayo

Mixed Quesadillas Platter
prawn, chicken, beef short ribs, mushroom

Fried Chicken
with House Mole, Black Garlic Aioli &

MUY MUY Meat Platter

Beef, pork, lamb skewers, Mexican chorizo, papas fritas fries,
chimichurri, Muy Muy BBQ sauce

Sweet Bites A |



* Welcome drink on arrival
(Frozen Margarita, Bubbles, House Beer)
* Red carpet
« Balloon drop
e Flower wall

« Projector, Mic

 Karaoke Machine (full venue booking)

* Bouncy castle (Less then 250 guests in
full venue booking)

= Popcorn machine

* Candy floss machine

¢ Taco Station Chef on show making
unlinmited tacos for 2 hours

* DJ, lighting, advanced sound system 1APAg

» Cocktail Master Class : MARAARLIAS

» Salsa Dancing Class : MU\:‘?‘IUY

= Courtyard Portable Bar

» Live Sky Sports

* Game simulations




Option 1: $48pp % ﬁl-rns

Shake ‘n Sip =100% AGAVE

+ Make 2 cocktails

+ 1 Hour Class

¢ Includes light snacks to share

* Minimum 6 people, up to 30 people

Cocktail Class Package

Up to 30 people

our bartenders

- List of Cocktails to make
Espresso Martini +$2.50pp
Cosmopolitan | Paloma | Southside
Pornstar Martini | Rosebud
Daiquiri Flavoured or classic

Bartenders choice

Adds On

+ Penis straws $3 each

+ Happy Birthday balloons TBC

+ Bride to be ballon TBC

+ 1 Hour Karaoke at Midnight Shanghai with
snacks and a bottle of Grante Burge Petite
Prosecco $150 (up to 15 people in one room)

+ Add extra cocktail to make in class $23/pp

+ Champagne Magnum $250/bottle

+ Extra Frozen Margarita $14/pp

+ Drag Queens TBC

+ Mariachi Table Side Performance $500/hr

Option 2 : $79pp
Mix & Mingle é

* 1 welcome Frozen Margarita or Espresso
+ Make 2 cocktails of your choice with

¢ 1.5 - 2 Hour Class
+ Minimum 6 people, up to 30 people

Lunch:

Include all the following to be shared.
GF, DF & V options available.

*

*

*

*

*

Guacamole with House Totopos

Queso Fundido with House Totopos

Jalapeno Croquettes with Chipotle Mayo

Mexican Spiced Fried Chicken with Mole & Pickles
Mixed Quesadillas (Chorizo, Chicken, V options)

Function Add on
For up to 300 people

Make cocktails in large groups private or
non-private hire.

Have a bartender at your disposal to learn
shaker tips and tricks, make, shake and sip
your favorite cocktail.

+ Bartender: $150/hr
« Cocktail: $20 each, Make as many as you like!



