e Pan / Buckin’ Hot Breads e

Buckin’ bread (traditional Mexican salsa and cheese) $7.25
Garlic bread $6.95
Herb bread $6.95
Pesto and parmesan bread $7.25
Garlic and cheese bread $7.25

» Botanas / Dips
All served with fresh corn chips

Buckin’ Mex Salsa $7.95
Made to a traditional Mexican recipe.

Salsa Verde $8.95
Homemade green chilli salsa.

Mango Salsa $8.95
A taste of the tropics, made with tropical mangos.

Salsa Combo $15.95
Trio of buckin’ mex salsa, salsa verde and tropical mango salsa.

Guacamole $9.95
The traditional avocado dip with tomato, onion and our secret blend of spices.

Chilli con Queso $9.95
A blend of melted cheese, onion, garlic and green chilli sauce.

Buckin'’ Frijoles $8.95
A blend of beans, onion, garlic, mild spices, tomato and capsicum.

Spinach con Queso $9.95
Fresh spinach, melted cheese, onion and garlic.

Cajun Sour Cream Dip $8.95
Made with our secret blend of Mexican spices.

Buckin’ Combo $15.95
Your choice of any three of the above dips.

6-Layer Dip $12.95

Beet, beans, cheese, salsa, sour cream and guacamole layered for your enjoyment.

Thank you for choosing to dine with us at Buckin’ Mex Mexican restaurant. Please note that all
menu items are cooked to order. We cater for all sorts of dietary requirements including
vegetarian, vegan and gluten free, please ask your friendly waitstaff for details. If you are in a
hurry please inform us and we can advise you upon which meals are quickest to cook. We will
endeavour to get your meals to your table as quickly as possible, however on busy evenings
you may experience some delays.

Enjoy your evening



e Ensalada / Salads e
All salads are served with your choice of dressing

Buckin’ Cactus Salad $17.95
Mixed lettuce, cucumber, onion, cherry tomatoes, camembert and cactus strips

Chilli Chicken $18.95
Tender strips of marinated chicken breast with roasted capsicum, onion and mixed
lettuce.

Prawn and Avocado $19.95
Fresh avocado, salad greens and king prawns.

Dressings
Thousand Island Lime and Herb Vinaigrette Light Sour Cream
Honey Mustard Minted Yoghurt Cajun Mayonnaise
Mexican Caesar $18.95

Cos lettuce, poached eggs, bacon bits, anchovies, freshly shaved parmesan cheese and
croutons.

Add marinated chicken strips + $4.95

Did you know the Caesar Salad was created in Mexico?

The most likely, and most accepted, story of its creation has Caesar Cardini, a
restaurant owner and chef in Tijuana, Mexico, preparing it for a group of
Hollywood movie stars, after a long weekend party. (Some have pinpointed it
to 1924, at least one story says is was a group travelling with the Prince of
Wales on his tour of North America.) Their departure was delayed by morning
rain, supplies at the restaurant were running low after the weekend, and
Caesar had to whip up a meal for the group before their return to Hollywood.

Created on the spur of the moment with leftover ingredients the original
contained romaine (cos) lettuce, coddled eggs, garlic, Worcestershire sauce,
lemon juice, olive oil, freshly grated parmesan cheese, croutons, salt and

pepper:



e Entradas / Buckin’ Entrees o

Cactus Fries $9.95
Coated in our special batter and deep fried until crispy. Served with sour cream and
sweet chilli sauce.

Potato Skins $9.95
Filled potato skins seasoned with Cajun spices and topped with sour cream
Choice of fillings  Bacon and cheese
Chicken, cheese, spring onion
Cheese and spinach
Combination (s1.50 extra)

Taquitos $10.95
Shredded beef or chicken with cheese and spring onion, rolled in a corn tortilla, fried to
perfection and served with salsa.

Quesadilla $10.95
Flour tortilla filled with your choice of chicken, beef or vegetarian (beans), with cheese
and served with salsa.

Calamari $10.95
Calamari rings crumbed in our Cajun spices and served with Thousand Island dressing.

Char grilled Chilli Prawn $15.50
Served with a side salad and lime island dressing.

Nachos
Corn chips topped with melted cheese, sour cream, salsa and your choice of chicken, beef
or beans. Garnished with diced tomato, olives and jalaperios.

Regular $13.95 Large $18.95

Taco Platter
Crisp, corn taco shells filled with fresh lettuce, tomato, cheese, sour cream and your
choice of beef. chicken, beans.

2 Taco Platter $10.95 4 Taco Platter $15.95

6 Taco Platter $21.95 8 Taco Platter $26.95



Fajitas (Our speciality)

Create your own meal at the table. We supply the fillings, you create the meal. All fajita
dishes are served on a sizzling hot plate with seasoned capsicum and onion, as well as

warmed tortillas, sour cream, lettuce, tomato and cheese. Putting it all together can be a

challenging, creative and fun experience.

Vegetarian $25.00
Lamb $27.00
Kangaroo $29.95
Calamari $27.95
Seafood $34.00

Beef $27.00
Chicken $27.00
Crocodile $32.95

King tiger prawns $29.95

Combination Fajitas For Two

Chicken & beef $48.00  Chicken & lamb $48.00
Beef & lamb $48.00  Chicken & king tiger prawns $50.00
Beef & king tiger prawns $50.00 Lamb & king tiger prawns $50.00
Lamb & calamari $50.00 Beef & kangaroo $50.00
Kangaroo & lamb $50.00  Chicken & kangaroo $50.00
King tiger prawns & calamari  $51.00  Kangaroo & calamari $51.00
Lamb & Crocodile $54.00 Beef & crocodile $54.00
Chicken & crocodile $54.00  Crocodile & calamari $54.00
Kangaroo & crocodile $56.00 Kangaroo & king tiger prawns  $55.00
Crocodile & king tiger prawns $56.00 Crocodile & seafood $58.00
On the side

Guacamole $4.95 Jalapenos $2.95

Mexican rice $4.95 Refried beans $3.95

Salsa Verde $3.25 Mango salsa $3.95

Buckin'-hot chilli sauce  $3.25 Sweet chilli sauce $2.50

Tomato sauce $2.50 BBQ sauce $2.50

Cajun mayo $2.50
How to Fajita
Grab a warm flour tortilla
Place your choice of sour cream, tomato, lettuce and cheese in the centre of
the tortilla
Add fajita mixture

Fold the bottom end in and roll the tortilla
Start munchin’

4
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e Comidas / Buckin’ Mains e

Enchiladas

Corn tortillas filled with your choice of filling and topped with melted cheese & salsa.
Served with side salad & mexican rice.  Beef, chicken, beans or spinach and cheese $19.95
Combination of any two of the above flavours $21.95

Seafood $24.50
Burrito
Oven-baked flour tortilla filled with your choice of filling and topped with melted cheese
and salsa. Served with Mexican rice. Beef, chicken, beans or spinach and cheese $19.95
Seafood $24.50
Chimichanga

A flour tortilla with the filling of your choice, deep fried in 100% cholesterol-free,
cottonseed oil until golden brown. Topped with salsa and cream and served with Mexican

rice. Beef, chicken, beans or spinach and cheese $19.95
Seafood $24.50
Buckin’ Big Nachos $24.95

Corn chips topped with chicken, beef and beans, melted cheese, sour cream, salsa and
guacamole. Garnished with diced tomato, olives and jalaperios.

Chilli con Carne $§22.95
Served on a bed of Mexican rice with traditional Mexican corn cakes.

Chilli con Frijoles (vegetarian) $21.95
Served on a bed of Mexican rice with traditional Mexican corn cakes.

Buckin’ Big BBQ'd Beef Ribs $28.95

ikilogram of triple-cooked, hickory smoked beef ribs served on a sizzling platter and

smothered in BBQ sauce. The buckin’ best ribs you will ever eat.
*Please note that beef ribs are cooked with the fat intact in order to keep the meat tender

Buckin’ Eye Fillet $32.95
300¢g pan fried eye fillet. Served on crushed roast chat potato. Finished with our delicious
sangria jus.

Buckin’ Barra $32.95
Pan seared barramundi served on a bed of spiced rice. Topped with our spectacular mango
salsa and a flour tortilla.

Pollo Queso §28.95
Whole oven roasted chicken breast stuffed with avocado, cheese and chorizo. Wrapped in
chorizo and drizzled in a drunken chicken sauce. Served on char grilled polenta.

Charred Prawn Combo $32.95
200¢g eye fillet with char-grilled prawns and a side of guacamole. Accompanied by a baked
potato and sour cream.



e Combos o

Buckin’ Big Combo $35.95

Can't decide?...why not try the whole buckin’ lot!

Baby chicken burrito, a beef enchilada, a spinach and cheese chimichanga, two taquitos
(one chicken, one beef), a bowl of chilli con carne and Mexican rice.

Burrito Combo $28.95
Chicken burrito, beef taquito, chicken taco and a bowl of chilli con carne.

Enchilada Combo $28.95
Beef enchilada, chicken taquito, beef taco and a bowl of chilli con carne.

Chimi Combo $28.95
Chicken chimichanga, beef taquito, chicken taco and a bowl of chilli con carne.

Vegetarian Combo $28.95
Bean burrito, spinach and cheese enchilada, bean taco and a bowl of frijoles con queso.

e Kids’ Choice

$9.95
All kids’ meals come with a bowl of ice cream and chocolate topping.

Cheese Nachos - Corn chips with melted cheese.
Chicken Quesadilla - Chicken and cheese inside a flour tortilla.

Small Taco - Lettuce, cheese and tomato in a crispy taco shell with your choice of
chicken, beef or beans.

e Otras Cosas / Side Orders

Sour cream $2.95 Guacamole $4.95
Buckin'-hot sauce $3.25 Jalapenos $2.95
Flour tortillas (3) $2.95 Mexican rice $4.95
Cheese $2.95 Buckin' Mex Tomato Salsa $2.95
Corn cakes (3) $5.95 Corn chips $2.95
Refried beans $3.95 Salsa Verde $3.25
Side salad $5.95 Mango salsa $3.95
Jacket potato with sour cream $4.95

ONE BILL PER TABLE PLEASE
(No Split Bills)

Management reserves the right to refuse service to intoxicated or disorderly patrons.
A 10% surcharge applies on Public Holidays.



e Postre / Desserts o

Margarita Sorbet $6.95
A refreshing tequila and lime sorbet. Invigorate those taste buds.

Kahlua Mocha Mousse $7.95
Lightly whipped chocolate mousse with a delightful hint of Kahlua and coffee, served with
fresh cream. Truly heaven...mmm

Mexican Mud Cake $8.50
Delicious, mouth-watering, chocolate mud cake. Served warm with our special sweet chilli
jam. It'll get you kickin'!

Chilli, cherry chocolate Cheesecake $8.50
Who can resist our popular homemade cheesecake with a bit of a bite! The perfect way to
end an evening.

Dessert Chimichangas $10.95
House speciality. You choose the flavour we wrap it in a flour tortilla, bake it to perfection
and dust it with cinnamon sugar. Served with ice cream. You simply must leave room!

Flavours: Banana, rum and white chocolate
Strawberry, vanilla and dark chocolate
Baked apple and cinnamon



