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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
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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
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DESSERTS

@ 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

@ CONTAINS NUTS
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HAPPY HOUR

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

g
TACO TUESDAY

50% OFF ALL
TACO PLATTERS
& 2-FOR-1 CLASSIC MARGS
ALL DAY | EVERY TUESDAY

IR

CATERING

MEXICAN INSPIRED
KITCHEN & TEQUILA BAR

DUNWOODY, GA

678.750.0557
WWW.AGAVEBANDIDO.COM

L #) DAGAVEBANDIDO
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APERITIVOS

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 AIOLL. SERVED ON TOSTONES

BIRRIA EMPANADAS $15(ADD ONE MORE FOR $5)

TWO EMPANADAS + BARBACOA + MOZZARELLA CHEESE + ONIONS & CILANTRO.
SERVED WITH CONSOMME

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 + CONSOMME
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QUESADILLAS

STUFFED WITH OUR SIGNATURE CHEESE BLEND

CHEESE $12 CARNITAS $16 PORK BELLY $16
ADOBO CHICKEN §15 STEAK $19 & SHRIMP $18
MOJO CHICKEN §15 BARBACOA $17 VEGGIE $§$13

g

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
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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 $I18 VEGGIE $15
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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

MEXICAN CAESAR SALAD $12

ROMAINE + ESQUITE + COTIJA CHEESE + PEPITAS + RADISH + MEXICAN CAESAR DRESSING
ADD MOJO CHICKEN $6 @& ADD STEAK $10 & ADD SHRIMP $8

SPECIALTIES

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 MO]O 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
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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
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ACO

(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 + ESQJITE + 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 CONSOMME

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

&CONTAINS SHELLFISH
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ASK A TEAM MEMBER ABOUT OUR GLUTEN-FREE, VEGETARIAN, & VEGAN OPTIONS

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
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MARGARITAS

ALL MARGARITAS SERVED WITH 2 OUNCES OF TEQUILA OR MEZCAL

EL BANDIDO §$I1
CLASSIC MARGARITA

CORAZON BLANCO TEQUILA + AGAVE + FRESH LIME

MAKE IT A FLAVOR + $2
SPICY MANGO

EL JEFE $16
OUR TOP SHELF MARGARITA

STRAWBERRY  PASSION FRUIT ~WATERMELON  GUAVA

MAESTRO DOBEL DIAMANTE TEQUILA + GRAND MARNIER + AGAVE + FRESH LIME
*UPGRADE TO AN EL JEFE SUPREMO (CLASE AZUL REPOSADO) + §$18*

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 TE@ILA + [LEGAL MECAL + AGAVE + FRESH

HIBISCUS COCONUT MARGARITA $13

LIME

HIBISCUS INFUSED CORAZON BLANCO TEQUILA + COCONUT + AGAVE + FRESH LIME

SPICY AVOCADO MARGARITA $14
GHOST TEQLJILA + AVOCADO + AGAVE + FRESH LIME

SMOKED FUEGUITO MARGARITA $15
GHOST TEQJILA + STRAWBERRY + MANGO + AGAVE + FRESH L
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SIGNATURE COCKTAILS

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 TE@ILA + AGAVE + CHOCOLATE BITTERS + ANGO

TITO'S-RITA §$13
TITO'S HANDMADE VODKA + AGAVE + FRESH LIME

LYCHEE MINT MULE $14
MILAGRO BLANCO TEQQILA + LYCHEE + MINT + FRESH LIME + GI

ROSA PICANTE $15
CASAMIGOS ]ALAPENO + WATERMELON + ST. GERMAIN + FRESH LI

GUAVA BLANCO $15

& PATRON MARGARITA TREE $64 THE GOLDEN BUCKET $119.42
@ CHOOSE 4 PATRON MARGARITAS 5 MINI DON JULIO 1942 BOTTLES
: CLASSIC SPICY MANGO STRAWBERRY

PASSION FRUIT WATERMELON GUAVA SEREDIEIIEIE I, LoD

SHOTS
$6

ANCHO-PINEAPPLE INFUSED TEQUILA

$8

21 SEEDS ORANGE CRUSH SHOT 21 SEEDS PALOMA SHOT

CERVEZA
BOTTLE

ESPRESSO INFUSED TEQUILA ME

STURA BITTERS

NGER BEER

ME + AGAVE

DON JULIO BLANCO + GUAVA + ST. GERMAIN + FRESH LIME + AGAVE + MINT

EN BUCKET

XICAN CANDY SHOT

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

WINE

GLASS $10  BOTTLE $40
CHARDONNAY SAUVIGNON BLANC PINOT GRIGIO
CABERNET PINOT NOIR MALBEC

STELLA ARTOIS $8



	Mocktails $10.00
	Mexican Dirty Sodas $4.99
	Happy Hour
	Taco Tuesday
	50% Off All Taco Platters & 2-For-1 Classic Margs All Day | Every Tuesday
	Catering
	Happenings
	Host An Event With Us

	Soft Drinks & More
	Desserts
	678.750.0557
	www.AgaveBandido.com
	@AgaveBandido
	Dunwoody, GA



	Menu
	Mexican Inspired  Kitchen & Tequila Bar

	Aperitivos
	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)


	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

	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
	Chopped Chicken Salad  $16 Romaine + Mojo Chicken + Black Beans + Esquite + Pico De Gallo + Avocado + Onions & Cilantro + Cotija Cheese + Tortilla Strips + Pickled Onions + Citrus Vinaigrette
	Mexican Caesar Salad  $12 Romaine + Esquite + Cotija Cheese + Pepitas + Radish + Mexican Caesar Dressing Add Mojo Chicken $6        Add Steak $10       Add Shrimp $8

	Margaritas
	Specialties
	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
	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
	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*
	The Golden Bucket   $119.42 5 Mini Don Julio 1942 Bottles served on Ice in Golden Bucket
	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


	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

	Signature Cocktails
	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
	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



