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| ®ee NACHOS WITH CHEESE 79€  ®se
| 5 Homemade corn tortilla chips with melted cheese. 7
— ®
| === CLASSIC NACHOS OR CHILI WITH MEAT (+ €2) 11,9€ .l
| & Homemade corn tortilla chips, guacamole, o
| a== pico de gallo, beans, cheese, sour cream, jalapefios. —
I =
©  PATATAS BRAVAS o,
=== Our potatoes with homemade brava sauce and aioli. ]
&

CEVICHE TOSTADA 8,9€
Crispy corn base, fish, pico de gallo,

mango, avocado (2 UNITS) 4
79 L T
FRIED FISH TACOS <
Crispy taco, seasoned sautéed fish, cabbage, :ﬂ:
avocado (2 UNITS) @

CRUNCHY TUNA
Crispy corn base, guacamole, fresh tuna marinated with
Maggi sauce, sesame oil, and chives (2 units)

CHICKEN FINGERS 8,9€
Juicy panko-breaded chicken fingers with
homemade sweet and sour sauce and mayo.
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VEGETARIAN, VEGAN, FISH CHICKEN, PORK, BEEF ’
l CAMPECHANO 7.9€
: 3 : : ®
CAULIFLOWER 7.9€ j Chorizo and beef with onion, cilantro and ®
Tempura cauliflower with | guacamole. PN
sour cream, pico de gallo and oe0®
j — guacamole G 5 TONGUE 8.90€ e
i C— 2 Slow-cooked beef tongue, onion, cilantro D
& VEGGIE 7.9€ and guacamole. ‘,

! A ]
(XX MI.X of red apd. green peppers, 1 HEAD (CABEZA) 3.0¢  ememm
e onion, zucchini, carrot, mango and 1 Beef head cooked in bain-marie, onion,

o sésame. cilantro, guacamole. 4
1
| J!
m VEGETAL 7.9€ | PASTOR 7.9€
® Melted cheese, beans, lettuce, pico : Pork marinated with achiote sauce, grilled, .:.
oomw de gallo, guacamole. 1 onion, cilantro and onion. [ ==c}
- —
‘ CARNITAS 7.9€ ’
o5 NOPALES 7.9€ . Pork confit for 8 hours, onion, cilantro, o I
o . tomato, guacamole.
e Melted cheese, cactus (nopales), . ole
. 1
¢ pico de gallo, guacamole. COCHINITA PIBIL 8.9¢€
S . Pork marinated with achiote sauce, beans
- and pickled onion.
& MUSHROOMS AL PASTOR 7,9€
) Marinated mushrooms with achiote CHICHARRON 7.9€
T grilled, onion, cilantro, pineapple. ' Crispy pork belly pieces, chipotle mayo,

—

avocado, onion, cilantro.

BREADED CHICKEN 7.9€
BAJA CALIFORNIA 7,9€ Crispy chicken, shoestring potatoes,

Q_E ®

fish,Guacamole, cabbage, carrot, chipotle mayo, avocado. ,

homemade sauce and sour cream. ﬁg Vi
ARRACHERA WITH CHEESE 8.9€ B ‘oo @)
Grilled beef skirt steak, mozzarella, (= \{J ;

guacamole, onion, cilantro
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MEXIAN FO0D-COCKTAILS AND DREAS
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CHICKEN MACHETE QUESADILLA (veggie option) 14,9€

Thick corn base, melted cheese, pico de gallo,
lettuce, sour cream and chicken.

HUARACHE (steak / pork / chicken / veggie option) 16,5€
Thick corn base with beans, melted cheese,
onion, cilantro, guacamole, sour cream.

17.9€
CHICKEN FAJITAS WITH CHEESE (ALAMBRE)
Chicken strips, cheese, red and green peppers, onion,
zucchini with 4 homemade corn tortillas (VEGGIE OPTION)

16,5€

CHICKEN ENCHILADAS IN RED SAUCE (veggie option)
Four tortillas covered in spicy sauce with chicken, cheese,
cilantro, onion, sour cream.

CEVICHE
Fish of the day, cilantro, onion, tomato, avocado, mango,
homemade corn chips and sesame.

17,9€

AGUACHILE (VERY SPICY) 18,9€
Cooked shrimp marinated in lime and green chili,
cucumber, red onion, cilantro and avocado.
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