FUNCTIONS




THE SPACE

Nestled in Brisbane’s iconic James Street lies Carmen Tequileria.

With an exposed interior, beautifully crafted Mexican sharing style dishes and curated cocktails,
Carmen’s intimate and sophisticated restaurant and bar is the perfect venue to escape into.
James Street’s best kept secret is awaiting you.




SET MENUS

SET SHARING MENU 1| $79pp

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapefo, totopos
(gf, df, ve)

CORN ESQUITES

corn purée, braised corn, popped sorghum, parmesan, tajini

(gf, v)

CARMEN CEVICHE
kingfish, leche de tigre, pickled onion, paw paw, coriander,

guajillo chilli sauce (gf, df)

TACOS DE POLLO

chicken achiote, pickled bullhorn, spring onion, citrus aioli
(gf, df)

PULPO A LA PARRILLA
Tulum style grilled octopus with citrus mojo, roasted potato,
chilli oil (gf, df)

SET SHARING MENU 2 | $99pp

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeio, totopos
(gf, df, ve)

QUESADILLAS

oaxaca cheese, creama de remolacha, tajin (gf, v)

WAGYU STEAK CRUDO TAQUITOS
crispy shell taco, grass-fed wagyu steak tartare, avocado,

shallots, mustard, capers (gf, df)

TACOS DE POLLO

chicken achiote, pickled bullhorn, spring onion, citrus aioli (gf, df)

COSTILLAS AL FUEGO
beef short ribs barbacoa, served with tortillas (gf, df)

CASCOS DE PAPAS

crispy potatoes, fine herbs, coriander (gf, df, v)

v vegetarian ¢ ve vegan ¢ df dairy free ¢ gf gluten free ¢ o option




SET SHARING MENU 3 | $125pp

YUCATAN OSTRAS

Sydney rock oysters, traditional spicy xnipec, habanero coriander

(gf, df)

WAGYU STEAK CRUDO TAQUITOS
crispy shell taco, grass-fed wagyu steak tartare, avocado,

shallots, mustard, capers (gf, df)

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapeno, totopos
(gf, df, ve)

MEXICAN HALLOUMI

grilled halloumi, oregano, honey fermented lemon-chilli sauce

(gf, v)

TACOS CARNITA
slow cooked pulled beef, oaxaca cheese, spring onion,

cilantro, chilli (gf)

PESCADO EN SALSA DE COCO
250g kingfish fillet, salsa de coco, pico de gallo (gf, df)

ENSALADA DE SANDIA

fresh lettuce, watermelon, parmesan crispy walnuts (gf, v)

CARMEN CHURROS

crispy taco shells, sugar-cinnamon, chocolate cremoso, raspberry (v)

VEGETARIAN MENU | $79pp

GUACAMOLE
avocado, onion, tomato, coriander oil, tajin, jalapefo, totopos
(gf, df, ve)

MEXICAN HALLOUMI

grilled halloumi, oregano, honey fermented lemon-chilli sauce

(gf, v)

TACOS JALISCO
Carmen’s special vegan mince, walnuts, escabeche, tofu,

mushrooms, coriander, salsa verde (gf, ve)

CAULIFLOWER STEAK

grilled cauliflower, grilled pineapple salsa, spicy Mexican

hummus, crispy chickpeas, coriander oil (gf, ve)

v vegetarian ¢ ve vegan ¢ df dairy free ¢ gf gluten free ¢ o option




DRINK PACKAGES

CANCUN BEVERAGE PACKAGE

Estrella Damn

A Heaps Normal XPA

Tim Adam Pinot Gris

2 x hour: $50pp - 3 x hour: $60pp
4 x hour: $70pp

Upgrade to include a 2 hour spirits
package for an additional $35pp

Pale Rosé by Whispering Angel

Beloki Rioja Tempranillo

Soft Drinks
*House Spirits: Grey Goose \/odka, Patron Silver
Tequila, Bacardi 8 Rum, Bombay Sapphire Gin,
Dewars 12 Whiskey, Jack Daniels Bourbon.
PUERTO VALLARTA Tulum Margarita on arrival

BEVERAGE PACKAGE
Estrella Draft Beer

+ Corona
Heaps Normal XPA

2 x hour: $60pp - 3 x hour: $70pp Edmund Thery Blanc de Blanc Brut

4 x hour: $80pp Craggy Range Te Muna Road
Upgrade to include a 2 hour spirits Sauvignon Blanc

package for an additional $35pp
AlIX Rosé

*House Spirits: Grey Goose \/odka, Patron Silver
Tequila, Bacardi 8 Rum, Bombay Sapphire Gin,
Dewars 12 Whiskey, Jack Daniels Bourbon.

Noisy Ritual Shiraz

Soft Drinks




Interested in hosting an event with us, please contact our events and sales team.
events@potentialeisure.com.au



