Starters Tacos Ceviches and seafood
e SHRIMP CEVICHE: Marinated shrimp accompanied by onion,

o GUACAMOLE: Creamy avocado blended with onion, cilantro, and e CARNITAS: ribs, ham, roasted and shredded pork shoulder. omatolcibmror ot and chifles. 14€
lime, served with corn tortilla chips. 8€ ® O ’ e ’ ¢
O @ ® PASTOR: ground pork simmered in a dried chili sauce with e TUNA CEVICHE: Tuna marinated in llme and salt, accompanied
e NACHOS: Tortilla chips topped with melted cheese, beans, pineapple. by onion, tomato, avocado, cilantro, and chifles. 14€
guacamole, pico de gallo, sour cream, and jalaperios. 14€ (small 10€) ® 0O i 1 P Y i
© % o SUADERO: marinated and finely chopped beef, topped with 1 . .
= A d ; i : ’ o CORVINA CEVICHE: prepared with lime and salt, accompanied
oTEQUENOS: cheese sticks served with tomato jam €2/unit. melted cheese. by onion, tomato, avocado, cilantro, and chifles. 15€
® 0O I ® O ©
YUCAS BRAVAS: Fri ith . 8€ %
e YUCAS S: Fried yuca served with sauces. 8 . ©TINGAPOBLANA: achicken breast stew prepared in chipotle e OYSTER CEVICHE: Prepared with lime and salt, accompanied

chili sauce, served with pico de gallo. by avocado, pico de gallo, and cocktail sauce. 4.50€ unit.
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ePAPIFRITAS: French fries topped with chipotle sauce, bacon, e
- M@

melted cheese, and pico de gallo. 8€ 4 T ; ;
A b p 8 e COCHINITA PIBIL: slow-cooked and shredded pork in achiote e MAREMOTO: An assortment of all ceviches. €20
s @ V) ‘ sauce. - 2 Q0 ©
o CHICKEN STRIPS: Breaded chicken breast accompanied by 1 © e 4 ¢ h ,
honeyiand anistandisiieeRloc - 2OV b o AGUACHILE: Ffrawns prepared with salt and lime, served with
" p . . onion, avocado, and cucumber. 14€
gliv g 4 P\ . 20
e BREADED SHRIMP: Accompanied by habanero, mustard, and » Gourmettacos | ‘—" ! =
i -
honey sauce. 15€ 9 o CHIPOTLE SHRIMP: Shrimp in chipotle chili sauce N Saucers
» 4 accompanied by pico de gallo. «l e ENCHILADAS: Filled with chicken and cheese in a corn tortilla,
o PATACONES: Fried plantain medallions served with your choice ”" ey drizzled with your choice of sauce ( green, chipotle’ or enfrijolada).
of D EV},‘L STUN. A‘(accomp anied by guacamole) or B ETAB EL o SAUTEED SHRIMP: shrimp accompanied by guacamole and 13€7
€ () %(served with guacamole and grated egg). 9€ 3 'y 1o
2 pico de gallo. G A
. ; ] 9 @, %3 e PATACON COMBINED: plantain medallions, lettuce, pico de
®CRISPY TACOS: Stuffed wnth(ghlsfen, cheese, and pico de gallo. 7€ ¢ BREADED PRAWNSS: accompanied by guacamole and pico de gallo, and avocado, accompanied by your choice of - PORK - .
' i 4 gallo. s SHRIMP MEAT AND CHEESE 13¢ 20OC%
o CRISPY SHRIMP: f‘llled with shnmg a1:1d il;eesii ac;:gmpamed by O 2601 ) 48 DO %
O, sg:xrm, “'},\‘ O CEELIE, _ ¢ CORVINA: sautéed corvina served with guacamole, pico de e VEGAN ENCHI LADAS. Filled with sautéed vegetables, coated in
" gallo, and fried plantains. sauce (green or red) and beans. 13€
- 5 e e [\
Quesadillas _ , % ¥
o HAM: melted cheese and ham on whole wheat tortillas (perfect P S Bract (g ﬁcom%) ?nled Rl i cream. Salads
for children). 9€ N “ e BEET SALAD: Cooked beetroot, carrot, and onion combined with
o CHIVO: lamb stew in a chili and lime broth A .
» O mayonnaise and a hard-boiled egg. 9€
o GRINGA DF: al pastor beef, melted cheese, and pineapple. 9€ N
4.50€ unit

o CASSAVA SALAD: cassava, a\;ocado, egg, red onion, tomato,
cilantro, and a hint of Tajin and lime. 9€
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® CORN: Select from squash blossoms, mushrooms, or button s T i ; - :
o VEGETABLE: Sautéed vegetables, cheese, and pico de gallo. €3.50

mushrooms. 9€ (two pieces)
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1 o VEGAN CEVICHE: Marinated mango with onion, cilantro,
e QUESABIRRIA: Shredded beef accompanied by beef broth and r B SECAN AL PASTOR: Mushrooms accompanied by chiltand avocado, and tomato, served vfith chifles. 14€
B cd cheese. 56 s pineapple sauce. €3.50 () & ’ o) 9
- 1O S—— = : = ¢ :
(also available with a gluten-free corn tortilla). 4.50€ ' i Y . sauces T Desserts

e SWEET CHIMICHANGA: A wheat tortilla filled with apple and
cream cheese, drizzled with chocolate and dulce de leche. 6€

4 : Red Salsa, pGreen Salsa, » p Chipotle, » » Habanerow 'y
- Valentina _» Valentina Seafood, _» Carolina Reapers @

O e
urritos

o ALAMBRE: Strips of beef and chicken sautéed with bacon,

s 10 5hi Allergens o SWEET NACHOS: Cinnamon-infused tortilla chips accompanied
3! 2 = . ‘9 by ice cream, dulce de leche, Nutella, and cookies and cream. 6€
Crustaceans uscs Gluten Mustard Eggs Fish
S e Sautee;l Browis a:l:ccl)lmp anil;céby il ‘ o CREPES: (Dulce de leche or Nutella) served with cream,
ks r::oms, NG . ﬁt F Q ,) chocolate, and ice cream. 6€
e L/ ~ BMinced cilantro sulfitos Dicedonion Dairyitems Spicy
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Margaritas

e MARGARITA: standard 7.50€ (Jug 32€)

~ oFRUIT MARGARITA: Lulo, passion fruit, blackberry, mango,

strawberry, guava, tamarind.

9.50€ (Jug 36€)
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Micheladas
o Revised: accompanied by Mexican beer. 5€

o Chelada: featuring natural lime juice. 5€
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Mexican Beers
e Corona. e Sol. e XX. e Modelo negra. eModelo especial.
e Pacifico. e Desperados.
3,50€
Natural juices
e Aguas frescas: lemon, hibiscus. 3.50€
e Natural juices: Lulo, passion fruit, blackberry, mango,
strawberry, guava, tamarind. 4.50€ (Smoothies: 5€)
e Carafe of juice. 18€ (e Smoothie. 20€)
Everyday drinks
o 500 milliliters of water. 2.50€

e | o Draft beer. 2.50€
e Unfiltered Aguila Tercio. 3€
o Third of the Alhambra. 3€
e Cruzcampo gluten-free. 3.50€
o Glass of Tharsys City red or white wine: 3.50€ (Bottle 17.50€)
e 22-foot CRZA RED wine glass: 3.50€ (bottle 17.50€)
o Verdeo-white verdejo: 3.50€ (bottle 17.50€)
o Mixed drinks: Gin, Rum, Whiskey, Vodka. 8€
LY

soda
e Coca-Cola. e Fanta Orange/Lemon. e Nestea. ¢ Aquarius.
3,50€
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Coffee and spirits

o Single coffee: 1.20€
e American coffee: 1.20€
e Reduction: 1.30€
o Coffee with milk: 1.50€
e Chocolate: 1.50€
e Carajillo: 1.50€
e Infusion: 1.30€
o SHOTS: Tequila, rum, whiskey, grappa, vodka. 2.50€
o Mezcal: 4€
o The Jimador: 4€
¢ 1800: 6€
o Horseshoe: 7€
e Don Julio: 8€



