


COCKTAILS

Car l o s He r re r a " 1938"

TEQUILA REPOSADO

COINTREAU

LIME

24

La Pa l oma 24

CAMPARI

    GRAPEFRUIT

 WATERMELON

JALAPENO
TEQUILA

 Pre s i d e n t e 26

APEROL

CHOCOLATE BITTERS

   MEZCAL         HENRICKS GIN

LYCHEE

ELDERFLOWER Pancho V i l l a 26

Compad re ' s Cof fe e 24

TEQUILA CAFÉ

VANILLA GALLIANO

VODKA

CARAMEL 
TEQUILA

CINZANO

Tommy Gi r l

     MALIBU   

CHILI INFUSED     
TEQUILA

COCONUT

LIME

24

Pimp you r marg ar i t a wi t h 

Don Ju l i o B l an co	 27

PEANUT BUTTER 
WHISKEY



  Sab ro s a 24

PASSSIONFRUIT

CARAMEL TEQUILA

SOUR 
APPLE

BLACKCURRANT 
LIQUEUR

  App l e t i n i 24

VODKA

CARAMEL TEQUILA

La Pina Grand e 

COCONUT CREAM

VODKA

WHITE RUM

46

SERVES 2

MALIBU RUM

PINEAPPLE

Red Sang r i a

RED WINE

BLACKCURRANT LIQUEUR

GINGER ALE

ORANGE JUICE

23

		  Or i g am i
VODKAJAPANESE PLUM

 GRAPEFRUIT

23

		  COCKTAILS

PEACH

PINEAPPLECINNAMON
AGAVEFUJI 

APPLE

Seno r a Lopez 24

MANGO

COTTON CANDY

PINEAPPLE 
COGNAC

  BACARDI



Fiesta de las madres (minimum of 2 person)	      60 per person

A selection of guacamole, slow cook pulled pork, guajillo fried chicken, marinated black 
angus flank steak, barbacoa lamb, salsas, potatoes, grilled corn & soft tortilla. Build your 
own tacos, just like mama’s house!

Finish off with a scoop of dulce de leche ice cream drizzled with chocolate ganache.

Add Spanish Chorizo to your potatoes for $4 per person

taste of pancho (minimum of 2 person) 	       72 per person

A great way to taste Pancho’s menu favourites. A selection of guacamole, sticky lamb ribs, 
cheese croquette, lamb quesadilla, adobo grilled chicken, roasted cauliflower & chorizo 
potatoes. 

Finished off with a caramel chocolate mousse.

	         59 per person OPTIONAL COCKTAIL matching

		  39 per person optional tequila matching

Terms & conditions

   For groups of 8 or more, you are required to choose from one of our feast options

   Vegetarian & Vegan feast available upon request

   Please inform wait staff of any allergies

THE FEAST



Guacamole		                  	 GF, V			  24

Served with house tortilla chips

CHARRED street corn		          GF			   7.5 each

Served with lime crema, manchego cheese & fuego spice 

Add truffle crema  $2 per corn

 
three cheese & jalapeno croquettes			   17.5
Served with lime aioli (3pc)

twice cooked adobo lamb ribs   	 GF,n		         19

Honey & sherry glaze, morita dukkah 

corn tortilla chips    		          GF, v			  7.5

GF - Gluten Free   GFO - Gluten Free optional   V - Vegan    N - Contains Nuts       PANCHO VILLA	
			 

Habanero			   GF,V			   3

J.B’s Hot Sauce		  GF,V			   3.5

HOUSE MADE HOT SAUCE

ANTOJITOS/STREET EATS



TAQUERIA/TAC0S		  2 per serve

pulled pork al pastor   GF   	 20
With chipotle slaw, pickled cucumber,

oaxacan spiced bbq sauce

fried calamari     GF   		  19

With cos lettuce, pickled red onion,

lime aioli & shaved fennel

HONEY GLAZED eggplant  GF,Vo   18
Crispy battered eggplant, shaved cabbage, 
onion jam & chive crema

WHITE CORN TORTILLA

GUAJILLO FRIED chicken    GF� 22
With cos lettuce, chipotle mayo & pico 
de gallo

glazed pork cheek	       GF� 18
With fennel slaw, lime aioli, pickled red 
onion  

el paso	       GF,v� 19
Vegan seasoned mince, cos lettuce, 
pickled onion & miso mayo  

GF - Gluten Free   GFO - Gluten Free optional   V - Vegan   N - Contains Nuts VO- Vegan optional



ENTRADA/MEDIUM PLATES

pulled pork NACHOS	  					      GF� 33
Jack cheese, enchilada sauce, pico de gallo, guacamole & chive crema

Veggie NACHOS 						               GF� 29
Jack cheese, refried beans, charred corn & bell pepper salsa, enchilada 
sauce, pickled jalapenos, guacamole & chive crema

lamb quesadilla (2PC)				�     24
Slow roasted marinated lamb shoulder, mozzarella & jack cheese. Served 
with pickled onions & chipotle mayo

crackling roasted pork belly	              	         GF� 29
Served with an achiote & pineapple jam, cauliflower cream, pickled 

cucumber, confit shallots

fuego spiced roasted cauliflower			   gf,vO,n� 24       
Served with a peppered labneh, red pepper oil, smoked almonds & fresh herbs

roasted pumpkin							       gf,vO,n� 24       
With agave glaze, goats cheese, walnuts & soft herbs

GF - Gluten Free   GFO - Gluten Free optional   V - Vegan   N - Contains Nuts        PANCHO VILLA	



GRANDES PLATOS/LARGER PLATES

Chargrilled adobo CHICKEN 	 				           GF,n� 41
Served with a salsa roja butter, peanut macha, pickled guindilla peppers 

manchego & herb crumbed pork cutlet                      � 41
Pan fried & served with a light pork jus, shaved fennel & fresh herbs & burnt 
lemon 

300gram bbq black angus flank steak (served medium)   gf� 46
Served with sauce au poivre spiked with mexican peppers & grilled shallot 

Master stock beef cheek         		                         gfo� 44
Gently cooked for 8 hours in our rich intense broth, served with a potato 

cream, onion jam, smoked creme fraiche & our master jus

GF - Gluten Free	 GFO - Gluten Free optional	 V - Vegan	 N - Contains Nuts	

PLATOS PEQUENOS/SIDES 

CHORIZO POTATOES                    					     GF� 18
Spanish chorizo, Tasmanian pinkeye potatoes, lime aioli 

fried pasilla eggplant	     			           		 GF,vo� 16

Tossed in chicharron salt, spiced honey, lime aioli 

seasonal greens 		      			            	 GF,vo� 16
Served with cafe de mexico butter, lime & cured yolk

baby gem heart salad   			            	          GF� 12
Served with mexican green goddess, pepita seeds & charred capsicum oil



THE END

signature Churro Dulce de Leche  		          n	         19
Ice cream sandwich, candied pecans & chocolate ganache

Coconut & lime parfait			                         v,GF    	 17
Served with a mango sorbet, coconut soil & passionfruit gel 

mexican affogato					                    GF	         20
Caramel tequila, double shot espresso & dulce de leche ice cream

BURNT HONEY CHEESECAKE 	        		                GF,n     	 18  
Served with a spiced sable crumb, burnt honey glaze, pistachio praline & 

a whipped salted honeycomb mascarpone 

churro fingers (4pc)				                   		         17
Dusted with cinnamon & served with chocolate ganache

	     GF - Gluten Free	 V - Vegan	 N - Contains Nuts				    PANCHO VILLA



WINE BY THE GLASS 

REDSPARKLING

icon Sparkling nv� 14.5 
Coal Valley, TAS

	

WHITE

milton Pinot Gris � 16 
Swansea, TAS

longview Sauvignon Blanc � 14 
Adelaide Hills, SA

small wonder Chardonnay  � 14 
Tamar Valley, TAS

Laurel bank Riesling � 14.5 
Derwent Valley, TAS	

la purisima estio blanco � 13.5 
Yecla, SPA	

milton Pinot Noir � 16 
Swansea, TAS		

Schild estate Shiraz � 15 
Barossa Valley, SA	

longview devils elbow Cabernet 
Sauvignon � 14.5 
Adelaide Hills, SA

ABEICA tempranillo � 14.5 
Rioja, SPA	

thorn-clarke Malbec � 14 
Barossa Valley, SA	

ROSE

Milton rose � 14.5 
Swansea, TAS



WINE BY THE BOTTLE

SPARKLING

ICON Sparkling NV� 70 
Coal Valley, TAS

Valiformosa cava sparkling   � 65 
Penedas, SPA	

Bream Creek vintage Sparkling   � 85 
Marion Bay, TAS	

WHITE

La purisima Estio Blanco  � 65 
Yecla, SPA

longview Sauvignon Blanc � 67.5 
Adelaide Hills, SA	

BREAM CREEK Sauvignon Blanc    � 75.5 
Marion Bay, TAS	

MILTON Pinot Gris    � 77.5 
Swansea, TAS	

Bream creek Pinot Gris  � 87.5 
Marion Bay, TAS

Charquino ALBARINO � 63.5 
Rias Baixas, SPA	

laurel bank Riesling    � 70 
Derwent Valley, TAS

		

PANCHO VILLA



WINE BY THE BOTTLE 

RED

reschke Pinot Noir � 54.5 
Limestone Coast, SA		

Bream creek Pinot Noir  � 84.5 
Marion Bay, TAS	

MILTON Pinot Noir    � 77.5 
Swansea, TAS	

La purisima Estio tinto   � 58.5 
Yecla, SPA

Teusner joshua GSm  � 72.5 
Barossa Valley, SA

Longview Devils Elbow Cabernet � 70 
sauvignon 
Adelaide Hills, SA		

thorn-clark Malbec	   � 67.5 
Barossa Valley, SA

telmo rodriguez basa blanco � 59.5 
Rueda, SPA 			 

small wonder Chardonnay� 67.5 
Tamar Valley, TAS

WHITE CONT.



PANCHO VILLA

WINE BY THE BOTTLE 

ABEICA Tempranillo 	   � 70 
Rioja, SPA

SCHILD ESTATE Shiraz � 72.5 
Barossa Valley, SA	

reschke vitulus Shiraz   � 68 
Coonawarra SA

kalleske greenock shiraz � 95 
Barossa Valley, SA			 

schild estate narrow road shiraz � 115 
Cabernet 
Barossa Valley, SA

RED CONT. ROSE

Milton Rose � 70 
Swansea, TAS 

	



DRINKS

Boags Premium Light (TAS)   � 10.5

Boags Premium Lager (TAS)  � 12

SOL (MEX)   � 11.5

Balter cerveza (AUS)   � 12

Corona (MEX)   � 12 

Little Creature Pale Ale (AUS)   � 13

Stone and Wood Pacific Ale (AUS)   � 13

spotty dog cali haze (TAS)                                    13.5

0% BEER (ASK WAITSTAFF)               10.5

MOCKTAILS

Pina colada  � 16

strawberry NOJITO � 15

mango margarita � 16

GRAPEFRUIT PALOMA                          16

BEER BY BOTTLE

CIDER

Pagan Apple Cider (TAS)   � 14

NON ALCOHOLIC

spreyton Non Alcoholic Ginger Beer  �10.5

Orange Juice � 6.5

CoKE, coke zero, Sprite,   � 5.8

Raspberry, Lemon Squash

Lemon Lime Bitters  � 6

San Pelegrino mineral water 750ml   � 12

COFFEES  � 5.5

Cappuccino, Flat White, Latte, 
Espresso, Long Black

OTHER

Spreyton alcoholic ginger beer  � 13



   PANCHO VILLA

SPIRITS / LIQUEUR

Belvedere vodka � 14

Origin of spirit vodka � 12

famous grouse scotch whisky� 12

Origin of spirit gin � 12

Bombay gin� 13

7k raspberry tasmanian gin� 14.5

Hendriks gin� 14

Sailor Jerry spiced rum� 12 

Bacardi rum� 12

Makers Mark bourbon� 12

Jack Daniels � 12

Canadian Club� 12

Jameson Irish whiskey� 12

Malibu coconut rum� 11

Southern Comfort� 12

Jim Beam� 13

Fireball whisky� 12

Laphroaig 10 year single malt� 18

SPIRITS LIQUEUR

frangelico� 11

Cointreau� 12

Aperol� 11

disaronno amaretto� 11

campari� 11

Alize pineapple cognac� 12	
	



If you cringe at the sound of tequila,  
we can tell you now, you've been doing it wrong. 

Let us show you how to do tequila right. 
With style.



TEQUILA

BLANCO
The most common type. It’s considered ‘unaged’ under 60 days old and may be bottled fresh 
from distillation

La cofradia� 17

Perfumed bouquet of burnt caramel, 
herbaceous, natural sweetness & a 
dash of vanilla creaminess

casamigos  � 15

Smooth with a hint of citrus, vanilla & sweet 
agave

Kah Skull � 15

Silky and delicate with sweet aromas 
of cooked agave & peppery punch

1800 � 14

Clean, balanced taste with hints of 
sweet fruit & pepper

Don Julio� 16

Spicy, smokey roast pineapple, salty 
capsicum flavors & citrus aftertaste

Fortaleza� 21

Fresh, vibrant palate with flavors of 
unripe pineapple & beeswax	

solento	   � 15

Flawlessly clear & smooth with subtle 
notes of citrus & vanilla. Numerous of 
awards

PaTron Silver	   � 16

Soft, seductive aromas of vanilla 
custard that takes precedence over 
hints of clove & black pepper	

Teremana	   � 15

Bright, fresh citrus with roasted 
agave, tropical fruit, a hint of 
lemongrass with a smooth fresh 
finish

Milagro barrel reserve silver	   � 17

Crisp, fresh & wonderfully smooth 
with hint of vanilla & slightly spicy

cenote	   � 16

Crisp, fresh, wonderfully smooth, 
fruity & peppery

HERRADURa	   � 15

Light straw color with a unique, 
robust aroma of cooked agave, 
vanilla and wood

CARRERA	   � 15

Aromas of cooked agave with light 
citrus and nuts. Agave on the palate 
followed by lime and hazelnut 
touches. Award winner 2020

   PANCHO VILLA



TEQUILA

REPOSADO
Aged from two months to up to a year in oak barrels

lA COFRADIA � 18

Sweet savoury note, like a sweet olive 
brine & lime citrus with salt	

1800 � 15

Full bodied with notes of buttery 
caramel, mild spices & a touch of 
smokiness

TEQUILA BLU    � 13

Perfectly balanced flavour & an ultra 
smooth finish

tromba  � 16

Sweet, nuttyy with notes of chocolate 
& caramel

CARRERA  � 16

Soft vanilla with cooked agave and 
bananas. 

teramana � 15

Notes of rich warm oak, vanilla & 
roasted agave with a lightly sweet & 
complex finish

solento � 16

18 months in American oak barrels, 
smooth notes of buttery maple, 
hazelnuts & a hint of oak

Herradura	   � 16

Biscuity, dill, black pepper & palm oil. 
Leaner style

Patron  � 17

Light floral, fruit citrus, honey & hint 
of oak 

Don Julio  � 17

Biscuity sweet, pickle brine & 
caramel scents	

casamigos  � 16

Slightly oaky with hints of caramel 
& cocoa

Milagro barrel reserve	   � 19

Very smooth with flavour of vanilla, 
white pepper, cinnamon & honey

cLASE AZUL  � 45

An ultra - premium reposado. Once 
distilled, it is aged for 8 months 
in a hand selected oak barrel. This 
process results in a suberb, smooth 
taste which exceeds expectastions 
with each sip

CEnOTE	   � 18

Sweet roasted agave, vanilla, green 
vegetables & spices 



PANCHO VILLA

TEQUILA 

ANEJO
Aged in government sealed barrels of no more than 350 liters for a minimum of a year

1800 � 16

Rich, smooth, well rounded tequila 
with spicy, wood & peppery taste

la cofradia   � 22

Pepper notes with delicate lemon 
verbana, giving way to a sweet & 
smooth finish

1800 CRISTALINO  � 18

A filtered Anejo resulting in a clear 
spirit packed with a rich full bodied 
flavour. Caramelised raisins and 
almonds with a touch of oak

herradurra ultra � 26

Subtle notes of cooked agave, 
caramel. honey with toasted almonds 
& a beyond smooth finish

Don Julio � 18

Palate of honey, saltwater taffy 
& pickles. Aromas of bitter green 
vegetables

Fortaleza	  � 25

Silky & rich with characters of vanilla, 
caramel & chocolate

SOLENTO ORGANIC � 21

18 months in an american oak barrel 
resulting in a smooth buttery flavour.
Notes of maple and oak.

Carrera  � 17

Aged for 15 months and twice 
distilled. Hints of vanilla, cooked 
agave and black pepper

Patron  � 19

A delicate blend of uniquely aged 
tequilas to produce a smooth & 
distinctive taste	

cenote � 21

A smoked, woody nose with vanilla 
spice & chocolate on the palate.

SANGRE DE VIDA	   � 32

Represents the life blood to the 
people of Mexico. Bouquets of 
caramel and vanilla. Aromas of  
honey and oxidised pear

don julio 1942		    � 41

Rich, sweet aromas of caramel & toffee are 
layered with fresh vanilla fragrance & hints of 
cherry like red fruits

tromba � 17

Rich, sweet tequila with notes of 
caramelized anise, apple & peach

san matias gran reserva  � 19

Offers a complex tasting experience 
with features of cooked agave, 
vanilla, caramel & cinnamon, subtle 
notes of pineapple & mango



MEZCAL

MEZCAL
There really is no spirit quite like a mezcal...

DEL MAGUEY chichicapa� 21

Flavours of smoked pineapple, 
caramel & hints of chocolate 

burrito fiestero cenizo� 17

Smooth & smoky flavour with citrus 
finish. Silky cooked agave flavour

peloton de la muerta  � 14

Kiwi fruit, lemon zest, dried 
peppercorn, agave & soft smoke

Del maguey minero� 21

Flavours of burnt honey, lemon, vanilla 
& figs with hints of smoke & caramel

Illegal reposado	�  20

Velvety smokiness, caramelised 
pear on the nose, agave, vanilla & 
butterscotch on the palate

Don Juan Escobar	� 14

Smoke, salt, lime & minerals on the 
long finish

xicaru pechuga mole	�  23

Rich, soft, huge mouth feel with 
flavors of savoury sweet mole 
and raisins. This rare mezcal is 
incredibly complex with a lingering 
finish



PANCHO VILLA

FLAVOURED TEQUILA

1800 Coconut	�  13

Patron XO CAFE� 17

Ponchos 1910 Caramel � 14

Cazcabel honey	�  13

TEQUILA 

TEQUILA & MEZCAL FLIGHTS
15ml of different expressions from 

different varieties of agave  

blanco� 23

Teremana, La Cofradia, 1800 silver	

reposado	   � 25

Carrera, Solento, Cenote

anejo  � 27

Don Julio, 1800 Cristalino, Tromba	

mezcal � 25

Peleton de la muerta, Del Maguey 
Minero, Don Juan Escobar

mixed  � 26

Herradura Blanco,  1800 Reposado, La 
Cofradia Anejo	

flavoured	   � 19

1800 Coconut, Ponchos 1910 Caramel, 
Cazcabel Honey	

Premium  � 44

Don Julio 1942, Xicaru Pechuga Mole, 
Herradurra ultra	


