
Churros | Served with Chocolate & Hazelnut Dipping Sauce  |  $7.00

Churro Ice Cream Sandwich  |  $9.00

Tres Leches  |  $8.00

Plantain Crunch Rolls + Ice Cream | $9.00

Mexican Inspired 
Kitchen & Tequila Bar

Menu

Happy Hour

Taco Tuesday
50% Off All

Taco Platters
& 2-For-1 Classic Margs

All Day | Every Tuesday

Monday Thru Friday
3PM to 6Pm

$6.00 Cocktails
El Bandido

Orale
Paloma Bandida

$6.00 House Wine
Pinot Grigio

Cabernet

$4.00 Bottled Beer
Corona Extra
Corona Light

Modelo Especial

$4.00 Draft Beer
Agave Amber

Bandido Lager

$4.00 House Infused Tequila Shots
Espresso

Ancho Pineapple
Mexican Candy

Catering Happenings

@AgaveBandido

Dunwoody, GA

www.AgaveBandido.com

678.750.0557

Host An Event With Us

Mocktails
$10.00

Jalapeno Lime

Prickly Pear

Pineapple Ginger

Mexican Dirty Sodas
$4.99

Velvet Bandido
Coke + Vanilla Syrup + Creamer

La Fresa Bandida
Sprite + Vanilla Syrup + Strawberry Puree + Creamer

Orange Creamsicle
Orange Soda+ Vanilla Syrup + Creamer

El Coco
Sprite + Vanilla Syrup + Coconut Puree + Creamer

Soft Drinks & More
Bottled Still Water  |  $6.00

Bottled Sparkling Water  |  $6.00

Jarritos  |  $5.00
Mandarin

Pineapple

Tamarind

Fruit Punch

Coffee
Cafe Americano  |  $4.00

Single Espresso  |  $4.00

Double Espresso  |  $6.00

Affogato  |  $8.00

Desserts

Contains Nuts



Mexican Smash Burger  $16
Two Beef Patties + Guacamole + Pico De Gallo +

Fried & Battered Jalapenos + Shredded Cheese + Brioche Bun + Tajin Fries
Add Chipotle Queso Dip  $3

Churrasco Chimichurri  $35
Hand-Cut Churrasco Steak + Chimichurri + Yucca Fries +

Chimichurri Aioli + Mixed Veggies + Choice of Rice

Enchiladas (Adobo Chicken | Beef | Cheese | Veggie)  $15
Two Stuffed & Baked Corn Tortillas + Ranchero Sauce + Pico De Gallo +

Lettuce + Mexican Crema + Sliced Avocado + Cheese Blend + Mexican Rice + Refried Beans

Pollo Al Carbon  $23
Char-Broiled Mojo Chicken Breast + Grilled Onions + Pico De Gallo +

Mexican Rice + Black Beans + Sweet Plantains

Grilled Avocado  $15
Two Grilled Avocado Halves + Esquite + Chili Aioli + Tajin + Cotija Cheese

Add Mojo Chicken  $6        Add Steak  $10      Add Shrimp  $8

Fajitas
Served in Skillet with Sizzling Onions & Peppers.

Served with Lettuce + Sour Cream + Pico De Gallo + Shredded Cheese
Choice of Rice + Beans + Tortillas

Mojo Chicken  $22     Shrimp  $24        Steak  $30    Choose Two  $32

Mexican Caesar Salad  $12
Romaine + Esquite + Cotija Cheese + Pepitas + Radish + Mexican Caesar Dressing

Add Mojo Chicken $6        Add Steak $10       Add Shrimp $8

Mezcalita  $13
Ilegal Mezcal + Agave + Fresh Lime

Chill N’ Go “Pina Colada Margarita”  $14
Patron Reposado Tequila + Pineapple + Coconut + Agave + Fresh Lime

Orale!  “50/50 Margarita”  $12
Corazon Blanco Tequila + Ilegal Mecal + Agave + Fresh Lime

Hibiscus Coconut Margarita  $13
Hibiscus Infused Corazon Blanco Tequila + Coconut + Agave + Fresh Lime

Spicy Avocado Margarita  $14
Ghost Tequila + Avocado + Agave + Fresh Lime

Smoked Fueguito Margarita  $15
Ghost Tequila + Strawberry + Mango + Agave + Fresh Lime

Shots
$6

Espresso Infused Tequila         Ancho-Pineapple Infused Tequila        Mexican Candy Shot

$8
21 Seeds Orange Crush Shot     21 Seeds Paloma Shot

Cerveza
Bottle

Corona  $6     Corona Light  $6     Modelo Especial  $6     Negra Modelo  $6     
Dos Equis Lager  $6     Dos Equis Amber  $6     Heineken  $6   

Miller Lite  $5     Michelob Ultra  $5  

Draft
Bandido Mexican Lager  $6     Agave Amber Ale  $6     Tropicalia $8     Stella Artois  $8

 Wine
 Glass  $10     Bottle  $40

    Chardonnay     Sauvignon Blanc     Pinot Grigio
  Cabernet     Pinot Noir     Malbec

Tacos
(Add An Additional Taco for $4)

Two Tacos Served with Your Choice of Rice + Beans + Tortillas
White Rice  | Mexican Rice  | Cilantro Rice      Black Beans  | Refried Beans      Corn  | Flour

Carne Asada  $18
Pickled Onion + Radish + Chimichurri Aioli + Cilantro

Mojo Chicken  $14
Pico De Gallo + Avocado Crema + Cilantro

Adobo Chicken  $14
Cotija Cheese + Salsa Verde + Pico De Gallo + Radish

Pork Belly $15
Pineapple Salsa + Chili Aioli + Cabbage

Carnitas  $15
Salsa Verde + Onions + Radish + Cilantro

Beef  $15
Signature Cheese Blend + Lettuce + Pico De Gallo

Barbacoa  $15
House Hot Sauce + Pickled Onions + Radish

Blackened Mahi Mahi  $16
Avocado + Chili Aioli + Cabbage + Lime

Blackened Shrimp  $17
Pineapple Salsa + Chili Aioli + Pickled Cabbage

Veggie  $14
Mushrooms + Black Beans + Esquite + Mixed Veggies + Avocado + Citrus Vinaigrette

Combo  $18
Mix-N-Match Any 2 Tacos

Birria Tacos  $17
Crispy Corn Tortillas + Barbacoa + Mozzarella Cheese +

Onions & Cilantro + Raidsh + House Consommé

Bandido Taco  $8 EA
Signature Cheese Blend Crisped Flour Tortilla+ Avocado Crema +

Pickled Onions + Pico De Gallo + Red Garlic
Choice of Barbacoa or Adobo Chicken

Burritos & Chimichangas
Turn Any Burrito Into A Bowl  |  Chimichangas are Deep Fried

Refried Beans + Mexican Rice + Choice of Protein + Cheese Blend + Ranchero Sauce +
Cotija Cheese + Cilantro.  Served with Lettuce + Sour Cream + Pico De Gallo

Adobo Chicken $16   Mojo Chicken $16   Beef $16   Carnitas $18

Pork Belly $16  Barbacoa $17   Steak $19      Shrimp $18   Veggie $15

Margaritas
All Margaritas Served with 2 Ounces of Tequila or Mezcal

Aperitivos

Quesadillas
Stuffed With Our Signature Cheese Blend

Nachos
Corn Tortilla Chips + Chipotle Queso Sauce + Signature Cheese Blend + Black Beans +

Sour Cream + Avocado Crema + Pico De Gallo
Cheese  $12

Beef  $15
Adobo Chicken  $15

Pork Belly  $16
Barbacoa  $17

Steak  $19

Carnitas  $16
Steak  $19

Barbacoa  $17

Cheese  $12
Adobo Chicken  $15
Mojo Chicken  $15

Ensaladas
Chopped Chicken Salad  $16

Romaine + Mojo Chicken + Black Beans + Esquite + Pico De Gallo + Avocado + Onions &
Cilantro + Cotija Cheese + Tortilla Strips + Pickled Onions + Citrus Vinaigrette

Specialties

20% Gratuity will be added to parties of 8 or more guests.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

El Bandido  $11
Classic Margarita

Corazon Blanco Tequila + Agave + Fresh Lime

Make it a Flavor + $2
Spicy     Mango     Strawberry     Passion Fruit     Watermelon     Guava  

El Jefe  $16
Our Top Shelf Margarita

Maestro Dobel Diamante Tequila + Grand Marnier + Agave + Fresh Lime

*Upgrade to an El Jefe Supremo (Clase Azul Reposado)  + $18*

Table-Side Guacamole  $15
Enjoy The Show!

Guacamole Flight  $18
A Flight of Three Signature Guac’s!
Esquite - Corn Esquites + Chili Aioli + Tajin + Cotija Cheese
Spicy Chili - Chili Aioli + Jalapenos + Pico De Gallo
Pineapple Chicharron - Grilled Pineapple Salsa + Crispy Pork Belly

Chipotle Queso Dip  $11
Melted Mexican Cheeses + Chipotle + Roasted Peppers + Pico De Gallo
Add Beef $3     Add Adobo Chicken $3

Chicharrones & Tostones  $16
Crispy Pork Belly + Mixed Vegetables + Pickled Onions +
Chimichurri + Chili Aioli.  Served on Tostones

Birria Empanadas  $15
Two Empanadas + Barbacoa + Mozzarella Cheese + Onions & Cilantro.
Served With Consommé

Queso Fundido  $13
Roasted Cheese + Poblano Peppers + Onions + Mexican Crema.
Served with Warm Flour Tortillas
Add Beef $3     $add Adobo Chicken $3

Elote Street Corn  $9
Chili Aioli + Cotija Cheese + Chili Powder + Cilantro

Quesabirria (For the table)  $25
Barbacoa + Mozzarella Cheese + Onion & Cilantro + Consommé

(Add one more for $5)

Pork Belly  $16
Shrimp  $18
Veggie  $13

Ask a team member about our Gluten-Free, Vegetarian, & Vegan Options

Patron Margarita Tree $64
Choose 4 Patron Margaritas

Classic   Spicy   Mango   Strawberry
Passion Fruit   Watermelon   Guava

The Golden Bucket   $119.42
5 Mini Don Julio 1942 Bottles

served on Ice in Golden Bucket

Paloma Bandida  $13
Corazon Reposado Tequila + Grapefruit + Agave + Fresh Lime + Soda Water

Anejo Espresso Martini  $14
Corazon Anejo Tequila + Agave + Espresso

Tropicoco Martini  $13
Coconut Rum + Strawberry + Pineapple + Agave + Lemon

Azteca “Tequila Old Fashioned”  $14
Corazon Anejo Tequila + Agave + Chocolate Bitters + Angostura Bitters

Tito’s-Rita  $13
Tito’s Handmade Vodka + Agave + Fresh Lime

Lychee Mint Mule  $14
Milagro Blanco Tequila + Lychee + Mint + Fresh Lime + Ginger Beer

Rosa Picante  $15
Casamigos Jalapeño + Watermelon + St. Germain + Fresh Lime + Agave

Guava Blanco  $15
Don Julio Blanco + Guava + St. Germain + Fresh Lime + Agave + Mint

Signature Cocktails

Contains Shellfish
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	Quesadillas
	Stuffed With Our Signature Cheese Blend
	Cheese  $12 Adobo Chicken  $15 Mojo Chicken  $15
	Carnitas  $16 Steak  $19 Barbacoa  $17
	Pork Belly  $16 Shrimp  $18 Veggie  $13

	Nachos
	Ensaladas
	Corn Tortilla Chips + Chipotle Queso Sauce + Signature Cheese Blend + Black Beans + Sour Cream + Avocado Crema + Pico De Gallo Cheese  $12 Beef  $15 Adobo Chicken  $15 Pork Belly  $16 Barbacoa  $17 Steak  $19
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	Mexican Caesar Salad  $12 Romaine + Esquite + Cotija Cheese + Pepitas + Radish + Mexican Caesar Dressing Add Mojo Chicken $6        Add Steak $10       Add Shrimp $8

	Margaritas
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	All Margaritas Served with 2 Ounces of Tequila or Mezcal
	Mexican Smash Burger  $16 Two Beef Patties + Guacamole + Pico De Gallo + Fried & Battered Jalapenos + Shredded Cheese + Brioche Bun + Tajin Fries Add Chipotle Queso Dip  $3
	Churrasco Chimichurri  $35 Hand-Cut Churrasco Steak + Chimichurri + Yucca Fries + Chimichurri Aioli + Mixed Veggies + Choice of Rice
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	Grilled Avocado  $15 Two Grilled Avocado Halves + Esquite + Chili Aioli + Tajin + Cotija Cheese Add Mojo Chicken  $6        Add Steak  $10      Add Shrimp  $8
	Fajitas Served in Skillet with Sizzling Onions & Peppers. Served with Lettuce + Sour Cream + Pico De Gallo + Shredded Cheese Choice of Rice + Beans + Tortillas
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	Orale!  “50/50 Margarita”  $12 Corazon Blanco Tequila + Ilegal Mecal + Agave + Fresh Lime
	Hibiscus Coconut Margarita  $13 Hibiscus Infused Corazon Blanco Tequila + Coconut + Agave + Fresh Lime
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	Tacos
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	Carne Asada  $18 Pickled Onion + Radish + Chimichurri Aioli + Cilantro
	Mojo Chicken  $14 Pico De Gallo + Avocado Crema + Cilantro
	Adobo Chicken  $14 Cotija Cheese + Salsa Verde + Pico De Gallo + Radish
	Pork Belly $15 Pineapple Salsa + Chili Aioli + Cabbage
	Carnitas  $15 Salsa Verde + Onions + Radish + Cilantro
	Beef  $15 Signature Cheese Blend + Lettuce + Pico De Gallo
	Barbacoa  $15 House Hot Sauce + Pickled Onions + Radish
	Blackened Mahi Mahi  $16 Avocado + Chili Aioli + Cabbage + Lime
	Blackened Shrimp  $17 Pineapple Salsa + Chili Aioli + Pickled Cabbage
	Veggie  $14 Mushrooms + Black Beans + Esquite + Mixed Veggies + Avocado + Citrus Vinaigrette

	Combo  $18 Mix-N-Match Any 2 Tacos
	Birria Tacos  $17 Crispy Corn Tortillas + Barbacoa + Mozzarella Cheese + Onions & Cilantro + Raidsh + House Consommé
	Bandido Taco  $8 EA Signature Cheese Blend Crisped Flour Tortilla+ Avocado Crema + Pickled Onions + Pico De Gallo + Red Garlic Choice of Barbacoa or Adobo Chicken
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	Anejo Espresso Martini  $14 Corazon Anejo Tequila + Agave + Espresso
	Tropicoco Martini  $13 Coconut Rum + Strawberry + Pineapple + Agave + Lemon
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	Tito’s-Rita  $13 Tito’s Handmade Vodka + Agave + Fresh Lime
	Lychee Mint Mule  $14 Milagro Blanco Tequila + Lychee + Mint + Fresh Lime + Ginger Beer
	Rosa Picante  $15 Casamigos Jalapeño + Watermelon + St. Germain + Fresh Lime + Agave
	Guava Blanco  $15 Don Julio Blanco + Guava + St. Germain + Fresh Lime + Agave + Mint
	Shots $6 Espresso Infused Tequila         Ancho-Pineapple Infused Tequila        Mexican Candy Shot
	$8 21 Seeds Orange Crush Shot     21 Seeds Paloma Shot
	Cerveza Bottle Corona  $6     Corona Light  $6     Modelo Especial  $6     Negra Modelo  $6      Dos Equis Lager  $6     Dos Equis Amber  $6     Heineken  $6
	Miller Lite  $5     Michelob Ultra  $5
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