BLOOMIN’ ONION

AUSSIE CHEESE FRIES

TAZMANIAN CHICKEN FINGERS

CHICHARRÓN DE RIBEYE

PREMIUM SEAFOOD PLATTER

Aussie Tizers
Bloomin’ Onion
Our special onion is hand-carved, cooked until golden and ready to dip our spicy
signature bloom sauce. (21 oz.). $179

tazmanian chicken fingers
Thick chicken strips tossed in spicy buffalo sauce and served with crisp celery and
homemade blue cheese dressing. mild, medium of hot. (14 oz.). $189

premium seafood platter
Try our delicious combination of coco shrimp with orange marmalade, Ahi Tuna
with a special Asian sesame soy dip, and also a special spinach and artichoke
heart dip. Great for sharing (14 oz.). $329

aussie cheese fries
Aussie Fries topped with melted Monterey Jack, cheddar, bits of fresh chopped
bacon and served with a spicy ranch dressing. (28 oz.). $199

chicharrón de ribeye

fresh mozzarella sticks

Puntas de Ribeye, deep fried, seasoned and then served on a bed of fresh
guacamole. Served with a “tuétano” a bone marrow, grilled pineapple-habanero
and tortillas. (15 oz.). $329

Delicious mozzarella cheese sticks, breaded with a special recipe and served
with marinara sauce. (9 oz.). $169

kookaburra wings

crispy calamari

Breaded or natural chicken wings prepared with the sauce of your choice: wings
sauce, asian, honey-buffalo or honey-sriracha. (15 oz.). $199

Delicious battered and perfectly browned calamari accompanied with tartar
sauce. (9 oz.). $239

KOOKABURRA WINGS

CRISPY CALAMARI

CRISPY CHICKEN SALAD

BBQ CHOPPED SALAD

Signature

SALADS

Signature Side salads:

Caesar Salad or House Salad (5 oz.). $49

bbq chopped salad

crispy chicken salad

Fire grilled chicken, leafy mixed greens, fire-roasted corn, bacon, red onion,
tomatoes and tortilla chips. Tossed in BBQ ranch dressing and drizzled with our
BBQ sauce. (12 oz.). $199

Crispy chicken served on a bed of fresh greens, with a Monterey Jack and
Cheddar Cheeses and diced tomato. (12 oz.). $199

CAESAR SALAD

california salad

Crispy romaine and freshly made croutons tossed in our housemade Caesar
dressing topped with your choice of:
Chicken (8oz.). $184
Shrimp (5 oz.).$194
Salmon (5 oz.).$199

clam chowder
Creamy chowder loaded with clams, bacon, carrot, potatoes and parsley. Served
on a homemade bread. (8 oz.). $174
Bowl (12 oz.). $214

CLAM CHOWDER IN A HOMEMADE BREAD

Crumbled feta cheese atop leafy mixed greens, roasted nuts and diced green
apples. Tossed in our original vinaigrette.
Chicken (8 oz.). $234

potato soup
Today’s potato fresh made soup. Cup (8 oz.).$69 Bowl (12 oz.).$84

POTATO SOUP

ALICE SPRINGS CHICKEN

outback

OUTBACK BOWL

favorites

alice springs chicken
Flame-grilled chicken breast topped with sautéed mushrooms, crisp strips of
bacon, melted Monterey Jack and cheddar and finished with our honey mustard
sauce. Served with Aussie Fries. (11 oz.). $224

outback bowl

NEW

Asian style rice with a touch of ginger, soy and vegetables. Accompanied by
chicken bathed in sweet and sour sauce with a touch of sriracha sauce. (21 oz.).
$194

chicken fried chicken
Tender chicken hand-breaded and fried crisp and golden. Topped with classic
white gravy and served with creamy mashed potatoes and corn on the cob.
(9 oz.). $229

toowoomba pasta
Grilled shrimp, mushrooms and parmesan with fettuccine and a light tomato
cream sauce. (14 oz.). $239

no rules pasta
Fettuccine noodles tossed in a creamy parmesan cheese sauce. Vegetables,
Chicken, Shrimp. (19 oz.). $244

aussie chicken tenders
For share ten delicious chicken tenders breaded in traditional recipe, spicy
or both. Served with fries and three choices of sauce: honey-mustard, honeychipotle, honey-sriracha, bbq o gravy. (10 oz.). $249

tacos machos
parmesan-herb crusted chicken
Chicken breast, poultry seasoning, parmesan base: butter, olive oil, onions,
garlic, flour, heavy cream, chicken base, garlic pepper seasoning, sugar, hot
sauce, lemon juice, parmesan cheese, sour cream, herb crust: butter, panko
bread crumbs, parsley, garlic, rosemary, tomato basil, side item. (9oz.). $224

PARMESAN-HERB CRUSTED CHICKEN

Three large tacos of vacio with a grilled chili Anaheim, grilled onions, and cream of
guacamole. Served with French fries and pineapple-habanero sauce.
(10 oz.). $239

TACOS MACHOS

Specialist

steaks

ARRACHERA SONORA

House Salad, Argentinian salad
or Caesar salad plus one side are
included. (5 oz.)
ARRACHERA SONORA
The most Mexican cut, served with guacamole, onion, toreado chili,
refried beans with corn and crispy tortilla with cheese. (12 oz.). $419

ribeye SONORA
Marinated Ribeye Served with your choice of one freshly made sides.
(12 oz.). $429

vACÍO ARGENTINO
RIBEYE SONORA

Imported Flank steak seasoned and chargrilled over an open flame
served with grilled peppers and onions. (12 oz.). $429

toowoomba topped filet
Sautéed shrimp and button mushrooms tossed in a tomato cream
sauce and served over a seasoned and seared filet. Served with choice
of one freshly made sides. (8 oz.). $419

imported ribeye
Angus Ribeye Imported with your favorite side. (12 oz.). $599

TOOWOOMBA TOPPED FILET
VACÍO ARGENTINO

ARRACHERA GAUCHA

PRIME STEAKS
for share

medium rare
Warm
red center.

MEDium

Warm pink center
touch of red.

ARRACHERA GAUCHA
A great large portion of Arrachera to share for several diners, bathed
in grilled tomato sauce, Chimichurri sauce, olives, grilled onions, and
balsamic cherry tomatoes. Served with an ample Argentinian salad and
fresh bread baked daily. (24 oz.). $899

parrillada outback
17 oz. of Flank Steak with our Baby Back Ribs (23 oz.). served with
“queso fundido” (8 oz.) and an ample Argentinian salad. $1,049

medium well
Warn brown
pink center

Prime Steaks
Max temperatue
recommended by our
experts.

well done

Hot brown
centes, no pink.

STEAK
MASTERS
#MEATLOVERS

PARRILLADA OUTBACK

GRILLED SALMON

chef’s special
grilled salmon
A Chilean salmon fillet, seasoned and grilled. Served with fresh
seasonal veggies. ( 9 oz.). $339

brisket (weekends)
Classic Texas Brisket style, served with fries and and smoked BBQ.
( 8 oz.). $289

BRISKET

parmesan salmon
Seasoned and fire grilled salmon placed on a bed of fresh arugula and
topped with a Parmesan-herb crust. Garnished with tomato, basil, and
lemon. Served with one freshly made side. ( 9 oz.). $344

chamorro
Oven baked pork shank wrapped in banana leaves then bathed in our
traditional sauce of a mixture of spices & chipotle and topped with grilled
purple onions. Served with refried beans and fresh local cheese. (19 oz.)
$239

CHAMORRO

BABY BACK RIBS

Premium

bbq SAUCES

BEST RIBS Ever
baby back ribs
The most tender and juicy in the county. Served with potatoes and
butter corn. Served with sauce of your choice.
Full Rack (23 oz.). $359
Half Rib (11 oz.). $299

BBQ = classic
honey-buffalo = sweet & little spicy
honey-sriracha = sweet & spicy

ribs and brisket combo (weekends)
Perfect combination! Half rib of our Baby Back Ribs with the sauce of your
choice, with 6 oz. of our smoked Brisket. Served with macaroni and cheese
(17 oz.). $299

MASHED LOADED POTATO

FRESHLY MADE SIDES
Everyday we prepare from early all with fresh ingredients, our
dressings, side dishes, soup and sauces, so you get the best
flavor.

PREMIUM sides $59.00
Mashed Loaded Potato ( 8 oz.)
Garlic Mashed Potatoes ( 7 oz.)
Corn on the Cob (1 piece)
Loaded Baked Potato ( 1 piece)
Fresh Seasonal Veggies ( 6 oz.)
Aussie Fries (6 oz.)
Brown Bread (1 piece). $14
Dressing and extra sauces (3 oz.). $14

A hamburger STEAK
Our Certified ground Angus Beef
burgers are cooked to order and
server with Aussie Fries. (6 oz.)

DISCOVER THE
SECRET OF OUR
BURGERS

Classic

BURGERS

THE OUTBACKER BURGER

the outbacker burger
Topped with lettuce, tomato, onion, pickles and mustard. Add
cheese for no additional charge. (7 oz.). $209

texan burger
7 oz. of Arrachera patty served “Texan Style” with mayonnaise, mustard,
lettuce and tomatoes, pickles, onions, your choice of three cheeses,
and, of course, jalapeños if you want them. Bacon is also an option for
a minor cost. $224

TEXAN BURGER

bacon cheeseburger
Served with bacon, american cheese, pickles, onion, mayonnaise,
lettuce and tomato. (7 oz.). $214

buffalo chicken sandwich
Delicious fried chicken bathed in our buffalo sauce served with tomato,
lettuce and a touch of blue cheese dressing on a hamburger bun.
Served with french fries. (6 oz.).$199

BACON CHEESEBURGER

ADD FLAVOR TO YOUR BURGER:
Blue Cheese dressing. (3 oz.). $ 14
Extra American Cheese. (1 piece) $ 14
Swiss cheese. (1 piece). $ 14
Cheese sauce. (3 oz. ). $ 14
Extra bacon. (2 pieces). $ 14
Sunnyside egg. (1 piece) $ 14
Fried cheese slice. (2 oz.). $ 19
Extra meat. (7 oz.). $ 44

BUFFALO CHICKEN SANDWICH

AVOCADO BURGER

PREMIUMBurgers
Served in our homemade bread freshly baked.
avocado burger
A mouthful but a great new flavor combination. Our normal burger
served with melted cheddar and monterrey jack cheeses, bacon, and
guacamole. Served a top a base of grilled onions & mushrooms, with
a touch of A1 sauce. (7 oz.). $249

bacon bomb burger
A delicious combination of our beef hamburger lightly mixed with
ground pork, topped with carmelized onions, american cheese, bacon,
aioli sauce and homemade pickles. (7 oz.). $229

no rules burger
Start with our premium beef burger and add your toppings.
(7 oz.). $249
Bacon·Mushrooms·Tomato·BBQ Sauce·Blue Cheese·Lettuce·
American Cheese·Mustard·Onion·Swiss Cheese·
Pickles·Grilled Onion·Mayonnaise·

BACON BOMB BURGER

NO RULES BURGER

CHOCOLATE THUNDER

PAY DE GUAYABA

Irresistibles

DESSERTS

chocolate thunder from down under

pay de guayaba

An extra generous pecan brownie is topped with vanilla ice cream,
drizzled with our warm chocolate sauce and finished with chocolate
shavings and whipped cream. (12 oz.). $169

Delicious combination of guayaba with a touch of orange, cream cheese
and vanilla. Based with orange flavored cookie. Bathed with lightly
smoked pecan caramel and topped with a scoop of vanilla ice cream.
(11 oz.). $159

cinnamon oblivion

cheesecake

Vanilla ice cream topped with fresh warm cinnamon apples, cinnamon
croutons, pecans, caramel sauce and whipped cream. (8 oz.).$159

Our famous cheesecake, bathed in sauce of your choice: chocolate,
raspberry or caramel. (7 oz.). $139

beers

Traditional mexican churros drizzled with sugar and cinnamon. Served
with our homemade sweet sauces: lemon-curd, chocolate and caramel.
Sprinkled with icing sugar and strawberry. (6 oz.)$109

corona, corona light, pacífico, victoria (12 oz.). $54
negra modelo, modelo especial (12 oz.). $59

draft beer

CHURROS DE LA ESQUINA

bud light, michelob ultra (12 oz.). $69
stella artois (11 oz.). $69

modelo, negra modelo (12 oz.). $59
big bloke draft (22 oz.). $79

beverages
bottled water (20 oz.). $36
iced tea (free refill with meal) (20 oz.). $49
lemonade (one refill with meal)(20 oz.). $49
orangeade (one refill with meal)(20 oz.). $49
soft drink (can) (12 oz.). $42
fountain soft drink (free refill with meal) (20 oz.). $49

kid Menu

aussiebeer premier lager (12 oz.). $89
aussiebeer viena (12 oz.). $89

gran finale

For Kids up to 10 years old. Includes children’s soda with refill.

MAC’N CHEESE (10 oz.)		
KID’S CHICKEN FINGER ( 5 oz.)
KID’S BURGER (3.5 oz.)		
KID’S RIBS (5 oz.)		
arracherita (5 oz.)		

“Taste our craftbeer
Aussiebeer with tou
Outback Favorites.”

$124
$149
$149
$169
$169

NESPRESSO (3 oz.). $49
CAPUCCINO (6 oz.). $59
baileys (1.5 oz.). $89
canija Baileys & Nespresso (6 oz). $124

OUTBACK PUERTO VALLARTA

OUTBACK MÉXICO

Outback Steakhouse México Jalisco OCTOBER 2021. All photographs are illustrative and do not represent the final presentation of the dishes. Our prices include TAX

