
MENU LUNCH & DINNER
See specials at the counter

- SORRY, NO BYO -
WE ARE A FULLY LICENSED VENUE

(GF) Gluten Free
(V) Vegan
(DF) Dairy Free

LEARN OUR MEATS, VEG & SALSA

BURRITOS - $16.80

NACHOS - $17.5 CERVEZAS WINE

- AGUAS FRESCAS -

COLD DRINKS

DRINK RESPONSIBLY PLEASE ORDER AT THE COUNTER

QUESADILLAS - $18.0

MULITAS - $12.5

NIÑOS (KIDS MENU) - $5.0

SIDES & EXTRAS

TACOS - $6.2ea.

CARNITAS
SUADERO
POLLO
CHORIZO
BAJA FISH
VEG
VEGAN
PAPAS FRITAS

SALSA VERDE
SALSA NARANJA
SALSA DE AGUACATE
PICO DE GALLO
CREMA
MAYONESA
GUACAMOLE

FILLINGS ROLLED INTO A 12” WHEAT FLOUR TORTILLA. 
THE ICONIC CASUAL CALIFORNIA-MEXICAN MEAL.

HOUSE MADE NON-GMO CORN TORTILLA CHIPS TOPPED 
WITH CHOICE OF MEAT/VEG, JACK CHEESE, PINTO BEANS, 
PICO DE GALLO, SALSA DE AGUACATE, CREMA, 
SALSA VERDE/NARANJA & CILANTRO.

12” WHEAT FLOUR TORTILLA FILLED WITH JACK CHEESE, PINTO
BEANS, PICO DE GALLO, SALSA VERDE/NARANJA & CHOICE
OF MEAT/VEG. FOLDED IN HALF & TOASTED GOLDEN.
TOPPED WITH AVOCADO, SOUR CREAM & CILANTRO.

2 X HOUSE MADE CORN TORTILLAS WITH FILLINGS INBETWEEN,
INCLUDING MELTED JACK CHEESE, PINTO BEANS, PICO DE GALLO, 
AND CHOICE OF MEAT/VEG. GRILLED & TOPPED WITH SALSA 
VERDE/NARANJA, SALSA DE AGUACATE, CREMA & CILANTRO.

We offer a great selection of beverages to enjoy. We are 
also committed to good vibes & the responsible service 
of alcohol, so we ask all patrons to drink responsibly. 
PLEASE DO NOT DRINK AND DRIVE

Plates, cutlery and hot sauces are available at our condiment 
station. Please help yourself to table water & cups near our  
bar area.

ICONIC REFRESHING MEXICAN DRINK.  
HOUSE MADE & LIGHTLY SWEETENED.

*SEASONAL AGUAS FRESCAS AVAILABLE.

CHECK OUT OUR ‘COLD DRINKS’ FRIDGE FEATURING A RANGE OF JARRITOS, 
AMERICANAS, MEXICAN COCA-COLA, JUICES, KOMBUCHAS & MORE

PLATO W/3 X CORN TORTILLAS - $18.5

“SUPER”  (ADD GRILLED CHEESE + BEANS + CREMA) + 30c ea.

ADD TEQUILA/VODKA/RUM + $5.0ea.

STREET-STYLE TACOS MADE USING OUR FRESH  
4” HOUSE MADE NON-GMO CORN TORTILLAS.

w/rice, jack cheese, pinto beans, pico de gallo, 
avocado, salsa verde, & sour cream.

w/salsa verde, salsa de aguacate,  
pico de gallo & cilantro. (GF)

w/rice, jack cheese, pinto beans, pico de gallo, 
avocado, salsa verde, & sour cream.

w/salsa verde, salsa de aguacate,  
pico de gallo & cilantro. (GF)

w/rice, jack cheese, pinto beans, pico de gallo, 
avocado, salsa naranja, & sour cream.

w/salsa naranja, salsa de aguacate,  
pico de gallo & cilantro. (GF)

w/rice, shredded cabbage, pico de gallo, 
avocado, mayonesa & salsa naranja.

w/salsa naranja, salsa de aguacate,  
pico de gallo & cilantro. (GF)

w/rice, jack cheese, pinto beans, pico de gallo, 
avocado, salsa naranja, & sour cream.

w/cabbage, salsa naranja, salsa de aguacate,
mayonesa, pico de gallo & cilantro.

w/salsa naranja, salsa de aguacate,  
pico de gallo & cilantro. (GF)

CARNITAS 
BURRITO

CARNITAS NACHOS (GF)

SUADERO NACHOS (GF)

POLLO NACHOS (GF)

VEG NACHOS (GF)

VEGAN NACHOS (GF) (DF) (V)

CARNITAS QUESADILLA
SUADERO QUESADILLA
POLLO QUESADILLA
CHORIZO QUESADILLA
VEG QUESADILLA

CARNITAS MULITA (GF)

SUADERO MULITA (GF)

POLLO MULITA (GF)

CHORIZO MULITA (GF)

VEG MULITA (GF)

BEBE BURRITO
NACHITOS (GF)

CHEESE MULITA (GF)

CHEESE QUESADILLA
FOR ALL KIDS ITEMS - ADD: MEAT/VEG/AVO +$3.0ea.

CORN TORTILLA CHIPS (GF) - House made

GUACAMOLE (GF)

SIDE CRISPY POTATO 
+ Add salsa naranja, salsa aguacate, & crema. 

SIDE SALSA -  Naranja/Verde/Pico/Aguacate

EXTRA MEAT -  Carnitas, Suadero, Pollo, Chorizo

rice, pinto beans & cheese

chips, beans & cheese

$6.0
$5.0
$5.0
$4.0

$3.0ea.
$3.0

HORCHATA (or-CHAH-ta)
Rice, coconut, almond, cinnamon

COLD BREW #VELVETSLEDGEHAMMER

SPARKLING WATER (FREE REFILLS)

JAMAICA (hah-MY-kah)
Hibiscus flower tea, mandarin, lime, cinnamon

TAMARINDO 
Tamarind, lime, mint

SANDIA
Watermelon, mint

$6.5

$6.0

$5.0

$6.5

$6.5

$6.5

-  BY GLASS OR BOTTLE -

PENNY LANE  ROSE
(SA - ADELAIDE HILLS)

VILLAIN & VIXEN  GRENACHE
(SA - BAROSSA VALLEY)

LOS COMPANEROS 
SHIRAZ TEMPRANILLO 
(SA - CLARE VALLEY)

Bottle250ml

IL FIORE PROSECCO
(ITALY)

$37.0$13.5$8.9

150ml

COPIA  SAUV BLANC SEMILLON
(WA - MARGARET RIVER)

$34.0$12.5$7.5

THE LANE BLOCK 2  PINOT GRIS
(SA - ADELAIDE HILLS)

$45.0$15.0$9.8

$45.0$15.0$9.8

OAKRIDGE  CHARDONNAY
(VIC - YARRA VALLEY)

$45.0$15.0$9.8

$45.0$15.0$9.8

$39.0$14.0$8.5

-  ON TAP -

-  BOTTLE/CAN -

LAGUNITAS  IPA 
(CA, USA) 6.2%

TECATE 
(MEXICO)

STONE & WOOD  PACIFIC ALE 
(NSW) 4.4%

DOS EQUIS XX  LAGER 
(MEXICO)

BALTER  XPA
(QLD) 5.0%

SOL
(MEXICO)

SIERRA NEVADA  PALE ALE
(QLD) 5.6%

CORONA LIGERA
(MEXICO)

CORONA
(MEXICO)

VICTORIA
(MEXICO)

MODELO ESPECIAL
(MEXICO)

PACIFICO
(MEXICO)

NEGRA MODELO
(MEXICO)

APPLE CIDER

$8.5

$6.5

$8.5

$7.0

$8.5

$7.0

$8.5

$7.0

$7.5

$7.5

$7.5

$8.0

$8.5

$8.9

CARNITAS 
TACO

SUADERO
BURRITO

SUADERO
TACO

POLLO
BURRITO

POLLO
TACO

BAJA FISH
BURRITO

CHORIZO
TACO

VEG/VEGAN 
BURRITO

BAJA FISH
TACO

VEGETARIAN/
VEGAN TACO

Braised pork (GF)
Braised beef (GF)
Marinated & grilled chicken (GF)
Seasoned pork sausage (GF)
Tempura battered fish 
Capsicum/spinach/papas fritas (GF) (V)
Vegetarian & dairy free (GF) (V)
Crispy potato (GF) (V)

Tomatillo & jalapeno (GF) (V)
Roast tomato & chile de arbol (GF) (V)
Avocado & jalapeno (GF) (V)
Raw diced tomato/onion/jalapeno (GF) (V)
Cream (GF)
Jalapeno & lemon mayonnaise (GF)
Hass avocado, onion, jalapeno, lime (GF)

- COCKTAILS -

MARGARITA
Fresh squeezed lime, 100% agave tequila,  
dry curacao

PALOMA
Grapefruit juice, Fireball, fresh lime, 
sparkling water

MICHELADA
Tecate beer, lime, hot sauce, Clamato

$16.5

$13.5

$12.5

ANTOJITOS NEWCASTLE
OPEN MON - SAT 11AM- 9:30PM
11 Steel Street, Newcastle West

PH: (02) 4925 3768
E: admin@antojitos.com.au
www.antojitos.com.au

LIKE THE FOOD?
so much that you want to share your experience 
with friends? We’d love to see your photos! #antojitosnewcastle

@antojitosnewcastle



MENU LUNCH & DINNER
See specials at the counter

check out our social pages for upcoming live music events!
- IF YOU'RE A LOCAL MUSO/GROUP THAT WOULD LIKE TO PERFORM AT ANTOJITOS, SPEAK TO OUR STAFF OR GET IN CONTACT BY EMAIL -

We hope you enjoy the food 
and feel like part of the 
{antojitos} family.

ABOUT
uS

- SORRY, NO BYO -
WE ARE A FULLY LICENSED VENUE

(GF) Gluten Free
(V) Vegan
(DF) Dairy Free

LIKE THE FOOD?
so much that you want to share your experience 
with friends? We’d love to see your photos! #antojitosnewcastle

@antojitosnewcastle

Born and raised in Watsonville (Northern California), our  

co-owner Eric Flores spent most of his life in this coastal 

farming and surf town, rich in Mexican culture. From the 

unassuming mom & pop taquerias, lowrider/Chicano street 

scene, casual family BBQ’s, and farm fresh produce - {antojitos} 

is a story our team wishes to share with you.

From humble beginnings in 2014, {antojitos} was born - a 3m 

x 3m market stall offering street-style tacos and mulitas at 

local farmers markets. After developing a loyal Newcastle 

following, Eric and sister-in-law Bernadette recognised a 

much larger need for casual Mexican street food so we took 

a chance and moved {antojitos} into bricks and mortar -  

a “hole in the wall” butcher shop in Carrington. But our focus 

remained clear - to share the story and offer simple, fresh 

California-Mexican street food.

Patronage grew and grew, spilling out onto the street and into 

the backyard... so we began collecting extra furniture from 

the side of the road and added seating wherever possible.  

We “made do” with what we had at Carrington, and invested where  

we thought it mattered most - great staff, fresh food, and 

good vibes.

Our philosophy is simple: to offer kick-ass Mexican street 

food PREPARED FRESH. We value great food, health, and 

family, so we’re in relentless pursuit to offer food free of 

gluten, chemicals, preservatives, msg, and other nasties - so 

you can feel good about what you are eating.

At the core of our menu are homemade corn tortillas and 

salsas, made fresh daily! 

Our non-GMO corn tortillas consist of only 100% stone ground 

corn, and our salsas are vegetable based and preservative 

free including fresh avocados, limes, tomatillos, tomatoes, 

roasted chilies, and cilantro (coriander). We hope you can 

taste the difference.

California to Newcastle
on a plate and in your hands

Times must change, so fast forward to April 2018 and #11 

Steel street is now our home. Our new restaurant (ex-

fruit/veg market & Asian grocery) has been inspired by 

the mercados of California and Mexico. Make do with what 

you have; be proud of what you have to offer. So again, 

we have recycled and repurposed in order to make our 

dream a reality. 

Our kitchen is the existing grocery store cold room, furniture 

salvaged or inherited, and the vintage kids’ caravan has 

made the trip to Steel Street as well. Still no bullshit... we 

strive for great food and service in a unique family-style 

atmosphere. Steel Street now offers a lot more space than 

our original 3m x 3m market stall, but our mission and 

culture will ALWAYS remain the same... no really, it will.

OUR FOOD
- OUR MISSION -

Our mission reflects our story - to combine fresh 

and vibrant ingredients with the time-honoured 

techniques of authentic Mexican cooking. 

We strive to highlight California/Mexican culture 

and our interpretation of Mexican food - basic 

“people food” accessible to all, characterized by 

freshness, simplicity and bold flavours. 

We recognise and honour the Mexican people’s 

significant contribution to the food, culture, and 

farming industry of California.

ANTOJITOS NEWCASTLE
OPEN MON - SAT 11AM- 9:30PM
11 Steel Street, Newcastle West

PH: (02) 4925 3768
E: admin@antojitos.com.au
www.antojitos.com.au


