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MEXICAN STREET TAPAS

CEVICHE LECHE DE TIGRE

Prawns marinated in lime juice, avocado, cherry tomatoes,
radishes, coconut milk, ginger, coriander and cayenne pepper.

AGAVE GUACAMOLE WITH TORTILLA CHIPS
With fresh cheese, crispy bacon and pumpkin seeds.

AZTECA GUACAMOLE

With toasted chia seeds, chicken chicharrones, dried garlic
and onion, and pomegranate.

EMPANADAS

Filled with a cheese blend, sun-dried tomatoes and fresh
jalapefios, served with red enchilada sauce and sour cream.

ELOTE
Grilled corn with Parmesan and coriander mayonnaise.

FRIED AVOCADO

Served with crema roja, habanero-pickled cucumbers
and pico de gallo.

NACHOS

NACHOS VEGGIE

Corn tortilla chips with black beans, nacho cheese sauce, jalapefios,
pico de gallo, coriander, sour cream and guacamole.

NACHOS TINGA POLLO

Roasted pulled chicken thighs marinated in Tinga sauce, corn tortilla chips,
black beans, nacho cheese sauce, jalapefios, pico de gallo, coriander, sour
cream and guacamole.

NACHOS BEEF BARBACOA BIRRIA

Pulled beef, smoky nacho sauce, chipotle sour cream, fresh jalapefios,
pico de gallo with sun-dried tomatoes, guacamole, crispy onions
and Cheetos.

SOUP & SALADS

SPICY CHICKEN TORTILLA SOUP
WITH SOUR CREAM

FITNESS SALAD

Mixed salad leaves, beetroot cornbread, avocado, quinoa, beetroot
crisps, tofu, radishes, sugar snap peas and avocado dressing.

CAESAR SALAD WITH CHICKEN OR PRAWNS

Romaine lettuce, Caesar dressing with anchovies, grilled chicken,
Parmesan and croutons. Prawns can be substituted for chicken.

QUESADILLAS

QUESADILLA DE TOCINO

Cheese blend, cold-smoked bacon, fresh jalapefios, marinated
onions, guacamole, sour cream, lamb’s lettuce, pico de gallo
and bacon crisps.

QUESADILLA TINGA DE POLLO

Chicken thigh roasted in Tinga sauce, chipotle, sour cream,
pico de gallo with sun-dried tomatoes, chicken chicharrones
and fried onions.

QUESADILLA CARNE ASADA

Beef tenderloin, romaine lettuce, cheese blend, pico de gallo,
guacamole and grilled red onion with jalapefios.

QUESADILLA ENTOMATADA

Roasted tomato sauce, cheese blend, queso fresco, sour cream,
guacamole, onions with coriander and tortilla chips.

HOT SHOP

HOT SALSA
Qur homemade-hot sauce in a 100 ml bottle.
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TACOS

Two tacos served with salsa verde, salsa roja and escabeche.
TACOS DIABLO CAMARONES 350 Ké

Grilled tortilla with garlic butter, grilled prawns in Diablo sauce,
rajas with grilled courgette and potato strips.

TACOS DORADOS DE BIRRIA 350 K¢

Pulled beef, cheese blend, marinated red onion, sour cream, onions
with coriander and queso fresco.

TACOS PORK BELLY 340 K¢

Slow-roasted pork belly, maple-chipotle glaze, guacamole, queso fresco
and cabbage with horseradish sour cream.

TACOS DE AVOCADO 350 K¢
Fried avocado, pico de gallo, romaine lettuce and lime-avocado dressing.

BURRITOS

Served with spicy pickled cucumbers.
CALIFORNIA BURRITO 460 K¢

Grilled beef tenderloin, fries, cheese blend, pico de gallo
and red onion, topped with coriander mayonnaise and crema roja.

BURRITO DE FRIJOLES Y QUESO 430 K¢
Brown and black beans, rajas, Mexican rice, pico de gallo and melted cheese.
BURRITO CARNITAS 440 K&

Slow-cooked pulled pork shoulder, pinto beans, Mexican rice, guacamole,
salsa verde and red enchilada sauce.

MAIN COURSES

VEGETARIAN TAMALE 470 K&
Corn dough filled with roasted peppers and steamed in a corn husk,

served with homemade spicy enchilada sauce, fresh cheese,

coriander and parsley.

GRILLED RIB EYE STEAK SURF & TURF 630 K¢
Green beans fried in coriander tempura, dried garlic, a grilled

prawn and mezcal demi-glace.

FAJITAS 580 K¢
Beef tenderloin, corn and flour tortillas, rajas, pico de gallo, salsa

roja and spicy pickled cucumbers. Served on a sizzling skillet.

FAJITAS DE POLLO 570 K¢
Chicken breast, corn and flour tortillas, rajas, pico de gallo, salsa roja,

spicy pickled cucumbers and guacamole. Served on a sizzling skillet.

SALMON STEAK 570 Ké

Roasted salmon fillet with a coriander crust, mashed potatoes, grilled
Padrén peppers and bacon.

TEXAS SMOKED MEAT

BBQ BEEF RIBS 590 K¢
Cherrywood-smoked beef ribs, coleslaw, homemade bread

and BBQ sauce.

SMOKED BEEF BARBACOA 560 K¢
Slow-cooked beef barbacoa smoked with whisky, rich spiced beef

broth, onion rings and grilled Padrén peppers.

T-BONE STEAK 580 K¢

T-bone steak, seasoned steak fries, pickled cucumbers, grilled corn
and garlic aioli.

DESSERTS
SWEET NACHOS 240 K¢
TRADITIONAL TRES LECHES 250 K¢

Light and fluffy three-milk cake with whipped cream, vanilla cream,
seasonal fruit and mint.

CHURROS 260 K¢

Served with warm chocolate sauce with Grand Marnier liqueur.
and coconut ice cream.

SORBET 145 K¢
A selection of sorbets and ice creams, subject to availability.
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