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MARGARITAS 

De la Casa - Tequila, lime, yuzu, cointreau, tajin  9.5 

Clássica – Tequila, lime, cointreau, salt    9 

Tamarindo - Tequila, cointreau, tamarind, lime, tajin 9.5                                                                 

Kiwi Cilantro –Tequila, cointreau, lime, coriander, kiwi  10 

Cadillac – Reposado tequila, Grand Marnier, agave,   lime  12                                                             

Maracuyá - Tequila, cointreau,  passion fruit, lime, tajín    9.5                                                                          

Morango  - Tequila, cointreau, strawberry, lime,   salt        9.5                                                                       

Piña Azteca - Tequila, cointreau, pineapple, coconut cream, lime  9.5                                                           

Spicy Mango - Tequila, mango,  jalapeño, lime, tajin, tabasco  10                                                        

Spicy  Guayaba -   Tequila, cointreau, guava, lime, jalapeño, tajin,       tabasco 10                                  

Tequila Sunrise - Tequila,  cassis de Bourgogne, grenadine, cointreau,  lime Orange 
juice 10 

Mexican Mule - Tequila, ginger beer, lime.     9.5                                                                            

Paloma - Tequila, cointreau, grapefruit juice, lime, ginger        9.5                                                                      

 

 

 

MEZCAL 

Mezcalita – Mezcal, cointreau, lime, salt   11    

Mezcal de la Casa- Mezcal, lime, yuzu, orange, tajin   12                                                                           

Mezcal Jalisco – Mezcal, pear, lime, ginger, tajin  12                                                                          

Calor del Desierto – Mezcal, passion fruit, lime, jalapeño, tabasco, tajin  13                                          

Mezcal Unión Black Sour - Hibiscus, tamarind, mint, lime, tajin   13                                                  

La Última Palabra - Mezcal, Green Chartreuse, Luxardo Maraschino,  lime, salt  13 

Fresa Mezcal Margarita – Mezal, lime, strawberry, salt     12 



 

 

 

COCKTAILS 
Aperol Spritz – Aperol, sparkling wine, 

soda, orange 11                                           
Mai Tai – Mix of rums, almond cream, 

lime, cointreau 10                                      
Mojito - Havana 3 anos, lime, angostura, 

mint, soda    9                                                                     
Caipirinha - Cachaça, lime, sugar   9 

Porto Tonic- porto branco, tonic, mint     8 
 

MOCKTAILS  
-alcohol free- 

Fresa - Strawberry, lemon, mint and 
ginger 7 

Maracujá,  passion fruit, orange and mint 
juice  7 

Hibisco, hibiscos,  lime, cinnamon, pink 
pepper 7 

Virgin mojito, , lime, mint, soda  7 
Horchata, almond, cinnamon 7 

Kiwi- lime, mint, soda   7 
Manga e Coco – Mango, coconut cream, 

pineapple juice 8                                                                     
 
 

VINHO 
White 

Mar de Lisboa, DOC, Lisboa    6 / 22 
Rosé 

Dona Maria, DOC, Alentejo    6 / 24 
Red 

Invincible N°1 DOC Douro      6/ 24 
Verde 

Allo Soalheiro Alvarinho   6/ 22 
 

BEER 
Michelada      6.5 
Chelada      5.5 

Mexican Beer      4 
Coca Cola Zero  20 cl       2 

Coca Cola   2 
Water  75 cl     2.5 

Sparkling Water 25 cl        2 
Café      2 

 
GIN 

Bombay sapphire      10 
Beefeater      9 

Tanqueray     11 
Hendricks    12 
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BOTANAS  
Served with crispy corn tortillas 
 

Guacamole - Avocado, tomato, onion, 
coriander and lime                                                9 
 
Esquites - Corn, mayonnaise, dried chilies and 
fresh cheese                                                           8                                               
 
Frijol refrito   - Mashed beans,  and sprikled 
cheese, sour cream                                               8      
 
Aguachile de camarão  -  Shrimp seasoned 
with cucumber, red onion, coriander, 
jalapeños, lime and avocado                             12 
               
 

MEXICAN FOOD 
                           

Crudo de atún - Tuna marinated with soy 
sauce and sesame oil, onion, coriander and 
toasted pine nuts, with a hint of chile chipotle, 
mango chipotle and garlic ashes                      20                                           
 
Los gobernador.  Shrimps sautéed with 
peppers,  onion and a hint of mezcal, mixed 
with molten cheese and roasted onions, with 
corn tortillas                                                         18   
             
Alambre de Pastor- Pastor meat - pork meat 
rubbed in a dried chile peppers and spices 
adobo - sautéed with peppers, onion and 
molten cheese, served with corn tortillas      18                                                         
 
Quesapizza al pastor.   Wheat tortilla stuffed 
with Pastor- pork meat marinated in dried 
chile peppers and spices-,  with cheese, onion, 
coriander, pineapple and lime                         28                                  
                                                                  
Quesapizza de Tinga.  Wheat tortilla stuffed 
with tinga -shredded chicken in a sauce made 
from tomatoes, chipotle chilis in adobo, with  
cheese, sour cream, onion, coriander             25 
 
Enchiladas Angel - Wheat tortilla stuffed with 
chicken, covered with tomate chipotle sauce  
with  cheese (3 pcs)                                            15         
 
Enchiladas verdes- Corn tortilla stuffed with 
chicken, spicy salsa verde, cheese, sour cream 
and onion   (2 pcs)                                               16                                 
                           
 

TACOS 
 
Tacos de cochinita - Corn tortilla filled with 
pork meat marinated in achiote seeds, spices 
and bitter  orange, leaves and cooked for 8 
hours,  with pickled onion and chile poder       
(3 pcs)                                                                    15 
 
Tacos de birria - Corn tortilla filled with cow 
meat stewed in a dried chile peppers and 
spices adobo,  with salsas mexicanas, onion, 
coriander and lime (3 pcs)                           16
                                             
Tacos al pastor - Corn tortilla filled with pork 
meat rubbed in a dried chile peppers and 
spices adobo, roasted  with salsas mexicanas, 
onion, coriander, pineapple and lime 
 (3 pcs)                                                                   16 
 
Tacos de champiñones- Corn tortilla stuffed 
with Portobello mushrooms cooked in chile 
pasilla, mezcal, coriander, onion, sesame, 
garlic, accompanied by salsa verde 
 (3 pcs)                                                                   14                                                     
 
Tacos de Pescado al Tequila  -  Corn tortilla 
filled with  sea bass marinated  with  tequila,  
mexican spices, coriander, onion, jalapeño and 
avocado mayonnaise, lime (3pcs)                    18                               
 
Tacos de Camarones a la Diabla - Corn tortilla 
with shrimp adobados with onion, garlic and 
chiles, mango chipolte and lime (3 pcs)          17 
 
Gringa de Atún con Mango - Wheat tortilla 
filled with Tuna macerated with soy sauce and 
sesame oil, onion and coriander, mango, 
cheese,  chile chipotle and lime (2 pcs)           18                                                                       
 

Gringa de camarón  - Wheat tortilla filled with 
shrimps sautéed with, onion, peppers, mixed 
with molten cheese and chipotle (2pcs)         17                                                         
                                                                                                                               
Gringas al pastor- Wheat tortilla filled with 
Pastor-  pork meat rubbed in a dried chile 
peppers and spices adobo, roasted  with salsas 
mexicanas, onion, coriander, pineapple and 
lime  (2 pcs)                                                          17                
 
 

 

 

 

 



  

QUESADILLAS                                                                       

                                 

Quesadillas Birria- Corn tortilla folded and 
stuffed with birria -cow meat stewed in a dried 
chile peppers and spices adobo-  cooked in 
slow fire with dried chile peppers and spices,  
cheese (2 pcs)                                                   16.5       
 
Quesadillas de Tinga Corn tortilla folded and 
stuffed with tinga -shredded chicken in a  
sauce made from tomatoes, chipotle chilis in 
adobo-, cheese, onion, chipotle and sour 
cream  (2 pcs)                                                       15 
 
Quesadillas de Cochinita - Wheat tortilla 
tortilla folded and stuffed with cochinita meat- 
pork meat marinated in achiote seeds, spices 
and bitter orange-, onion,  pickled onion,  and 
jalapeño e avocado mayonnaise  (2 pcs)        16                  
 
Quesadilla de champiñones - Corn tortilla 
folded and stuffed with Portobello mushrooms 
cooked in chile pasilla, mezcal, coriander, 
onion, cheese, garlic and and salsa verde 
(2 pcs)                                                                    15 
 

Quesadillas Frijo y Maiz- Corn tortilla folded 
and stuffed with beans, corn and cheese, with 
salsa verde mexicana and sour cream   
 (2 pcs)                                                                   14 
 
Quesadilla de Brocoli - Corn tortilla folded and 
stuffed with broccoli and cheese, with salsa 
verde mexicana and sour cream   (2 pcs)       14                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

VEGAN OPTIONS 

 
Quesadilla de champiñones - Corn tortilla 
folded and stuffed with Portobello mushrooms 
cooked in chile pasilla, mezcal, coriander, 
onion, garlic and accompanied by vegan 
vegetable cheese, almonds and salsa verde     
(2 pcs)                                                                    16  
 
Quesadillas Frijo y Maiz- Corn tortilla folded 
and stuffed with beans, corn and vegan 
vegetable cheese and almonds (2 pcs)           15 
 
Quesadilla de Brocoli - Corn tortilla folded and 
stuffed with bimi broccoli, vegan vegetable 
cheese and almonds. (2 pcs)                             15  
 
 
Tacos de champiñones- Corn tortilla stuffed 
with Portobello mushrooms cooked in chile 
pasilla, mezcal, coriander, onion, garlic, 
accompanied by salsa verde (3 pcs)                14 

DESSERT 
 
Churros- Fried and crispy pastry, sprinkled 
with sugar and cinnamon, served with cajeta 
(typical Mexican dulce de leche)                    6.5 
 
Postre de la casa- Avocado mousse with  
chocolate e coco                                                5.5 
   
 
 
 
 
 

 
Extras                                              2.8 
3 corn tostadas  
3  corn tortillas 
 


