
-  T A C O S  -

TRHANÉ VEPŘOVÉ MASO AL PASTOR
TRHANÉ HOVĚZÍ MASO ABOBO
KUŘECÍ MASO PIBIL
VEGE TRHANÉ “MASO” JACKFRUIT
MARINOVANÝ KAKTUS
GRILOVANÁ PAPRIKA POBLANO

-  N A C H O S  -

-  C H U R R O S  -

85,-

430ml silný hovězí vývar s
masem, chill i arbor,
chipotle, l imetou a

kriandrem

MEXICKÉ  L IMONÁDY,  P IVA  MEXICO,  VODY  MÁME V  SAMOOBSLUŽNÉ  LEDNIC I  

-  S O P A  D E  C H I P O T L E  -

-  T O R T A S  -

-  N Á P O J E  -

-  Q U E S A D I L L A -

-  B U R R I T O  -

200gr kukuřičné tortil la
chips, cream fresh,

guacamole, fazolová pasta,
koriandr, nakládaná cibulka,

sýr, banana peppers,
dochutit můžete salsami z

baru 165,-
“burger” s trhaným hovězím

masem, pickles okurky,
křupavá cibulka, sýr, BBQ

omáčka 335,- zapečená pšeničná tortil la,
sýr, BBQ omáčka, ledový
salát, rajče, cream fresh

vyberte si náplň dle chuti
345,-pšeničná tortil la, černé

fazole, rýže, sýr, BBQ
omáčka, ledový salát, rajče,

cream fresh
vyberte si náplň dle chuti

345,-

3ks kukuřičných tortil l ,  sýr
vyberte si náplň na každé

taco dle chuti 335,-

-  B O W L  -
miska s kuřecím masem v
pibil marinádě, zelenina,
rýže, fazole, kukuřice, sýr,

guacamole, fazolová pasta,
cream fresh, l imeta,
koriandr, nakládaná

cibulka, banana peppers
325,-

V Y B E R T E  S I  Z  :

3ks “tyček” z odpalovaného
těsta ve skořicovém cukru,
cream fresh, karamel dulce

de leche 155,-

-DOMÁCÍ  IB IŠKOVÁ  L IMONÁDA
-ČAJ  
-KÁVA  

65,-
50,-
50,-

V ÍNO
-FANGALO      
-PHANT

0,15L

0,15L

60,-
83,-

-ALKOHOL DLE NABÍDKY

IBIŠEK, MÁTA, ZÁZVOR

K E  V Š E M  T O R T I L L Á M  A  T O R T A S  P O D Á V Á M E
G U A C A M O L E ,  F A Z O L O V O U  P A S T U ,  T O R T I L L A
C H I P S ,  S A L Á T E K  S  N A K L Á D A N O U  C I B U L K O U ,  
B A N A N A  P E P P E R S ,  L I M E T A ,  K O R I A N D R
D O O S T Ř I T  S I  M Ů Ž E T E  U  S A L A S A  B A R U

I VEGE VERZE S JACKFRUT

I VEGE VERZE S JACKFRUT

CAFÉ CON LECHE



-  t a c o s  -

pulled PORK al pastor 
pulled BEEF abobo 
CHICKEN pibil vege 
pulled “meat” JACKFRUIT
marinated CACTUS grilled
POBLANO pepper

-  c h u r r o s  -

-  n a c h o s  -

85,-

430ml thick beef broth with
meat, arbor chili ,  chipotle,

lime and cilantro

W e  h a v e  M e x i c a n  l e m o n a d e s ,  M e x i c a n  b e e r s ,  a n d  w a t e r  i n  t h e  s e l f - s e r v i c e  r e f r i g e r a t o r .  

-  c h i p o t l e  s o u p  -

-  t o r t a  -

-  d r i n k s  -

-  Q u e s a D i l l a -

-  b u r r i t o  -

200gr corn tortil la chips,
cream fresh, guacamole,

bean paste, cilantro, pickled
onions, cheese, banana

peppers, you can season
with salsas from the bar

165,-
“burger” with pulled beef,

pickles, crispy onion,
cheese, BBQ sauce

335,-
baked wheat tortil la, cheese,
BBQ sauce, iceberg lettuce,

tomato, cream fresh, choose
the fil l ing to your taste

345,-wheat tortil la, black beans,
rice, cheese, BBQ sauce,
iceberg lettuce, tomato,
cream fresh, choose the

fill ing to your taste

345,-

3 corn tortil las, cheese,
choose the fil l ing for each

taco according to your taste

335,-

-  b o w l  -
bowl with chicken in pibil

marinade, vegetables, rice,
beans, corn, cheese,

guacamole, bean paste,
cream fresh, l ime,

coriander, pickled onions,
banana peppers

325,-

c h o o s e  f r o m :

3 pcs of “sticks in cinnamon
sugar, cream fresh, caramel

dulce de leche

155,-

- h i b i s c u s  l e m o n a d e

- t e a  

- M e x i c a n  c o f f e e

65,-

50,-
50,-

w i n e

- f a n g a l o      

- p h a n t

0,15L

0,15L

60,-
83,-- a l c o h o l ACCORDING TO OFFER

ACCORDING TO OFFER

ACCORDING TO OFFER

A l l  t o r t i l l a s  a n d  t o r t a s  a r e  s e r v e d  w i t h
g u a c a m o l e ,  b e a n  p a s t e ,  t o r t i l l a  c h i p s ,  s a l a d
w i t h  p i c k l e d  o n i o n s ,  b a n a n a  p e p p e r s ,  l i m e ,
a n d  c o r i a n d e r .


