
SHARE PLATES (GF)

CORN CHIPS + GUACAMOLE 
BLENDED AVOCADO, FINELY CHOPPED ONION,  
CORIANDER + LIME, SERVED WITH CORN CHIPS

TEXAS NACHOS 
CORN CHIPS, BEANS, GUACAMOLE, PICO DE GALLO, 
JALAPEÑOS, CHEESE + SOUR CREAM   

VEGAN-FRIENDLY OPTIONS AVAILABLE. 
PLEASE ASK OUR STAFF FOR DETAILS. 

TACOS (GF)

EACH GUEST WILL RECEIVE FOUR TACOS TO ENJOY.

PLEASE CHOOSE UP TO FOUR TACO FILLING OPTIONS 
FOR THE WHOLE GROUP.
ALL TACOS ARE AND SERVED IN A SMALL SOFT  CORN 
TORTILLA WITH A WEDGE OF LIME.

CORKAGE IS INCLUDED. BYO WINE & BEER ONLY PLEASE.

IF YOU WISH TO BYO WINE & BEER, PLEASE ASK ABOUT THE 
SPECIAL DISCOUNT WE HAVE WITH THE ROYAL HOTEL BOTTLE SHOP.

PLEASE NOTE COLD DRINKS FROM THE FRIDGE & DESSERTS ARE 
NOT INCLUDED IN THE SET MENU BUT CAN BE PROVIDED AT AN 
EXTRA COST.

WHEN ORDERING, PLEASE LET OUR STAFF KNOW IF ANY OF YOUR 
GUESTS HAVE ANY SPECIAL DIETARY NEEDS.

GROUP BOOKINGS ARE FOR A MAXIMUM OF 90 MINUTES, THANK 
YOU FOR YOUR UNDERSTANDING.

SMOKING/VAPING ARE NOT PERMITTED ANYWHERE IN THE 
RESTAURANT, INCLUDING AT THE BACKROOM WINDOW.

TACO FILLINGS - TICK UP TO FOUR 
POLLO ADOBO - CHICKEN 
MAMI’S MARINATED CHICKEN (WITH SPICES & A 
LITTLE BIT OF A KICK), HOUSE SLAW, PICO DE GALLO, 
AVO SALSA

SIGNATURE CARNITAS - PORK 
4-HOUR BRAISED CONFIT PORK WITH SPICY GREEN 
SALSA VERDE, FRESH ONION, CORIANDER

CHORIZO LONGANIZA 
WITH SPICY SALSA VERDE, FRESH ONION, CORIANDER

CARNE ASADA - BEEF STEAK 
THINLY SLICED BEEF STEAK WITH SALSA, FRESH ONION, 
CORIANDER & SLICED AVOCADO

BIRRIA BEEF 
SLOW-COOKED SHREDDED BEEF, CHEESE, FRESH ONION, 
CORIANDER, PLUS A DELICIOUS BIRRIA DIPPING BROTH

BARBACOA LAMB 
SUCCULENT, TENDER SLOW COOK LAMB - BARBACOA 
STYLE, TOPPED WITH ONION, CORIANDER & SPICY 
GREEN SALSA VERDE

NOPALES CON HUEVO - CACTUS 
SAUTEED TENDER CACTUS WITH SCRAMBLED EGG & 
SPICY GREEN SALSA VERDE

FAJITA-CUT MUSHROOMS 
FAJITA-CUT MUSHROOMS, ONION, HOUSE SEASONING, 
TOPPED WITH CORIANDER & AVO SALSA

FOR GROUP BOOKINGS OF 8 OR MORE GUESTS – $40 PER PERSON

MAMI’S SET MENU


