
coffeebrunch

smoothie

extra

Muy Muy Chilli Scramble
Scramble eggs, salsa roja, tajin, chipotle chilli oil,
served on Muy Muy baked jalapeño & cheddar bun.

Harvest Bowl
Roasted cauliflower, smashed avo, baby spinach, 
picante beans, Mexican rice, grilled halloumi,
totopos, pickled red onion.

Avocado Bruschetta
Smashed avo, cherry tomato, baby spinach,
poached eggs, tomato salsa, pickles, toasted seeds.

Add bacon 5         Add halloumi 5

Farm Breakfast
Streaky bacon, Spanish chorizo, poached eggs, 
roasted mushrooms, picante beans, 
crispy potatoes, chipotle hollandaise.

Breakfast Taco
Streaky bacon, scramble eggs, guacamole, coleslaw,
pico de gallo, chorizo jam, served on two tacos. 

Muy Muy Benedict
Poached eggs, chipotle hollandaise, chimichurri, 
salsa roja on Muy Muy baked jalapeño & cheddar bun.
Choice of: hot smoked salmon, beef  short ribs or 
roasted mushrooms.

Huevos Rancheros Tostadas
Two fried eggs, smashed avo, mozzarella cheese, 
picante beans, corn tostadas, rancheros sauce, 
coriander.
Choice of: streaky bacon or roasted mushrooms.

Cachapas Corn Pancakes
Sweet & savoury pancakes with mozzarella 
cheese, vanilla mascarpone, berry compote, 
agave syrup, almond praline.
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all day brunch menu
8:30am to 2:30pm

Short Black

Long Black

Macchiato

Americano

Flat White

Latte

Cappucino

Mochaccino

Organic Hot Chocolate

Chai Latte

Iced Chocolate

Iced Latte

Iced Americano

Affogato: espresso over vanilla ice cream

Soy / Almond / Oat / Coconut

*Tea selection available on request

4.5

4.5

4.5

5

5.5/6

5.5/6

5.5/6

5.5/6

5.5/6

5.5/6

9

8.5

7

9.5

+1

Mango Madness
Mango, pineapple, lemon, apple

Banana’s in Pajamas
Banana, dulce de leche, cinnamon

Back Street Berries
Blueberries, raspberries, banana, apple 

Floating Coconut
Pineapple, apple, coconut, coconut milk
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Bacon

Salmon

Halloumi

Beans

Egg EA

Mushrooms

PLEASE INFORM YOUR SEVER OF ANY DIETARY REQUIREMENTS

Smashed Avo

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

VG: Vegan     VGA: Vegan available     DF: Dairy free    DFA: Dairy free available



small plates

medium plates

sharing plates

tacos

quesadillas
desserts

sides

Cachapas Croquettes
Blue corn poppers, mozzarella cheese, panko crumb, 
jalapeño aioli

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

Jalapeño & Corn Croquettes
Chipotle Mayo

Fried Chicken Piccata
Peanut mole negro, house pickles

Queso Fundido
Cheese dip with corn totopos, chipotle chilli oil

Cauliflower Hot Chilli Agave
Tempura cauliflower, habanero chilli agave

Papas Fritas Fries
Jalapeño aioli, salsa roja

Served with sour cream, guacamole, 
coleslaw & pico de gallo

Beef Empanadas
Chilli con carne, red chimichurri, sour cream

Nachos
Choice of  protein: fried chicken, beef  short ribs or

roasted mushrooms 

Gruyere Cheese Churros
Savoury churros with gruyere cheese

Guacamole
Corn totopos, salsa roja

Tapas Platters
Cachapas croquettes, beef  empanadas, fried chicken, 

sticky cauliflower, guacamole, totopos, pickles, 
chimichurri, jalapeño aioli.

Muy Muy Platter
Choose 2 from: grilled chicken, beef  short ribs, lamb 

shoulder, pork chicharrón, or roasted mushroom.
Served with sour cream, pico de gallo, Mexican rice, 

guacamole, coleslaw, chipotle mayo & tortilla.

Birria Platter
5pc Short rib tacos, beef  consommé, Mexican rice,

guacamole, coleslaw, salsa roja.

Beef Birria
Short ribs, mozzarella cheese

salsa roja, salsa crudo, coriander

Pork Chicharron
Crispy pork belly, apple purée, 

coleslaw, crudo verde

Fried Chicken
Mexican spiced, coleslaw, 
guacamole, pico de gallo

Camaron Prawns

Beef Short Ribs

Grilled Chicken

Mushroom 
& Spinach

Lamb Shoulder
Chimichurri, salsa verde, salsa 

crudo, pickled red onion

Fish al Pastor
Market fish of  the day, house 

coleslaw, salsa verde, pineapple

Cauliflower
Caliente cauliflower, coleslaw, 
guacamole, pico de gallo

Affogato
Vanilla ice cream, espresso, churro

Churros
Dulce de leche, chocolate dip 

Tres leches Three milk cake

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

Chicken Queso Platter
Pollo quesotaco, fried chicken, queso fundido,

 Mexican rice, guacamole, coleslaw, totopos, salsa roja.
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All Day Menu
from 11am to Late

PLEASE INFORM YOUR SEVER OF ANY DIETARY REQUIREMENTS

3pc
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Grilled halloumi

Tortilla EA

Crispy potato

Totopos

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

VG: Vegan     VGA: Vegan available      DF: Dairy free    DFA: Dairy free available



Shaken Frozen

Mandarin & Ginger
Reposado, Mandarin, Ginger, Smoked Chilli Rim

Passionfruit
Reposado, Passionfruit, Lime, Sugar Rim

Smokey Coconut
Coconut Tequila, Mezcal, Lime, Agave, Toasted Coconut Rim

Triple Lime
Kaffir Lime, infused Blanco, Lime, Chartreuse,

Lime & Coconut Salt Rim

Blueberry & Honey
Honey, Tequila, Blueberry, Agave, Lime

Spicy
Three Chilli infused Reposado, Grapefruit, Lime, Agave, 

Smoked Chilli Rim

Helado Frozen Traffic Light

Three layered frozen cocktails like your childhood

Classic Frozen Margarita

Blanco Tequila, Triple sec, Lime, Agave

Raspberry Frozen Margarita

Reposado Tequila, Lime, Raspberry

Passionfruit & Mango Daiquiri

White Rum, Passionfruit, Mango, Lime

Seasonal Slushies

Ask our friendly team for today’s flavours

Non Alcoholic Seasonal

Constantly evolving, 

Ask our friendly team for today’s flavour

Blanco
Patron Silver | Herradura Plata | Altos Plata

Reposado
1800 | Altos | Herradura

Añejo
Herradura | Espolón | El Jimador

Oaxaca Inspired
Monte Alban | 400 Conejos | La Travesia

Artisanal Mezcal
Alipus | Casamigos | Maestro Dobel Smoked Silver

Sweet treat’s 
Cazcabel, Café | Honey | Coconut
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Aged Rum, Passionfruit, 
Lemon, Malbec, Whites

Daily special crafted cocktail
served in a volcano bowl

to be shared between amigos

Gin, Peach, Rose,
Grapefruit, Ginger

Sloe Gin, Agave, Pineapple
Citrus, Aperitivo

Mango, Vodka, Lychee,
Lime, Chilli

Americano Sour Cancún Campfire Ginloma

Autumn Sunset

Blue n’ Stormy

*

*

*

*

Classic cocktails on request.
           Ask our friendly team for your favourite  
       

POA

Lucha Libre

Tequila Flights

White Rum, Grape, Blueberry,
 Lime, Ginger Beer



cerveza

In the fridge

mexican style beer

In the fridge

mexican style beer

In the fridge

mexican style beer

vinovinovino

NON ALCOHOLICNON ALCOHOLICNON ALCOHOLIC

Papito’s Sangria

Corona
Bucket

MOCKTAILS

why not book your next function with us?

Muy Muy Mexican Lager 4%

1L jug

Three Boys Easy Juice 3.8%

Cassels Light Owl 2.5%

Cassels Nectron IPA 6.1%

Boneface Hoptron APA 5.5%

Cassels Milk Stout 5.2%

Fortune Favours Mystic Hazy 5.8%

Estrella Damm Lager 5.4%

Emersons Quench low Carb Pilsner 4%

Chinchiller Seratonin IPA 5.6%

Day Walker Ginger beer 4.2%

Panhead Bounty Hunter Porter 6%

Guest Hazy

Guest Ale

Corona Extra

Corona Bucket
B.effect Dry Apple Cider

Morning Cider Strawberry & Rose

Heineken 0%
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Add $1

Add $2

BUBBLY
Laurent Perrier Champagne - France

Freixenet Prosecco DOC - Italy

Le Contesse Prosecco DOC - Italy

WHITE 
Dog Point Sauvignon Blanc - Marlborough

Spy Valley Sauvignon Blanc - Marlborough

Matawhero Chardonnay - Gisborne

Capel Vale Chardonnay - Margaret River

Dicey Pinot Gris - Central Otago

Settlement Riesling - Marlborough

ROSE
Jules Taylor Marlborough

Rameau d’Or Petit Amour France

RED
La Boca Las Calles Malbec - Argentina

Dice by Dicey Pinot Noir - Central Otago

Nanny Goat Pinot Noir - Central Otago

Man O’ War Syrah - Waiheke Island

Grant Burge Ink Shiraz - Barossa Valley

Two Hands Gnarly Dudes Shiraz - Barossa Valley

Mouton Cadet Bordeaux Cuvee Heritage
Cabernet Sauvignon - France

Jarritos Mexican Soda
Mandarina, Tamarindo, Tutti Frutti, Piña

Coca Cola Classic / Zero
Sprite Zero, Fanta, Ginger Beer, Ginger Ale
Lemon Lime & Bitters
Sparkling Water
Three Boys Kombucha

Mangana Colada
Mango, Pineapple, Banana, Coconut, Soda

Baby Maria
Spiced Tomato Juice & loaded with love 
I’m happy with water
Passionfruit, Ginger, Autumn Spices, Soda

Dream Tea

Guava, Lychee, Cranberry, Tea

$36 
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All mocktails can be boozed up for $6

Fruity summer beverage made 
with wine, fruits and spices.
Ask our team for today’s blend 
Glass                                       16
Carafe                                    28  
    

HAPPY
HOUR
4 - 6pm Daily
$2 off selected items

  

Say Hola to one of  our team or send us an email to: hola@muymuy.co.nz

Cerveza of  your choice with house seasoning, 
spices, fresh lime, taijin salt rim

Chelada

Michelada
Cerveza of  your choice with tomato juice, house 
seasoning, spices, fresh lime, taijin salt rim
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MOCKTAILSMOCKTAILS

cervezacerveza

HAPPY
HOUR
HAPPY
HOUR

BEER ON TAP wine
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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

Cocktail Class Packages
Up to 30 people

Function Add on 

Option 1 : $48pp

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

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. 

Shake ‘n Sip

List of Cocktails to make 

Lunch:

Mix & Mingle

Option 2 : $79pp 

Adds On

Make 2 cocktails

1 Hour Class

Includes light snacks to share

Minimum 6 people, up to 30 people

Bartender: $150/hr

Cocktail: $20 each, Make as many as you like!

1 welcome Frozen Margarita or Espresso

Make 2 cocktails of  your choice with

our bartenders

1.5 - 2 Hour Class

Minimum 6 people, up to 30 people

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)

Espresso Martini +$2.50pp 

Cosmopolitan | Paloma | Southside

Pornstar Martini | Rosebud 

Daiquiri Flavoured or classic

Bartenders choice

Book at: muymuy.co.nz/cocktailclass




