MENU

Two tacos served with salsa verde, salsa roja & escabeche.

MEXICAN STREET TAPAS

CEVICHE LECHE DE TIGRE 340 K¢
grilled shrimp, avocado, cherry tomatoes, radishes, coconut milk,
ginger, coriander, cayenne pepper

AGAVE GUACAMOLE WITH TORTILLA CHIPS 315 K¢

with queso fresco, crunchy bacon, pumpkin seeds

AZTECA GUACAMOLE 320 K¢
with fried chia seeds, chicken chicharones, dried garlic
and onion, pomegranate

CILANTRO TEMPURA FRIED SHRIMPS 330 K¢

served with roasted pepper sauce, arugula, lime & crema roja

EMPANADAS 310 K¢
mix cheese, sun-dried tomatoes, fresh jalaperios, red enchilada sauce
and sour cream

ELOTE 290 K¢
grilled corn with parmesan cheese & crema cilantro, valentina chilli

FRIED AVOCADO 340 K¢
breaded avocado served with crema roja, habanero pickles
& pico de gallo, lime

SOPES WITH GOAT CHEESE 340 K¢
corn dough, marinated goat cheese, onion marmelade with jalaperios,
roasted tomato salsa, entomatada

NACHOS

NACHOS VEGGIE 320 K¢
corn tortilla chips topped with black beans, nacho cheese, jalapefios, pico de gallo,
cilantro, sour cream & guacamole frijoles negros (black beans)

NACHOS TINGA POLLO 340 K¢
baked chicken marinated with Tinga sauce, corn tortilla chips topped

with black beans, nacho cheese sauce, jalapefios, pico de gallo, cilantro,

sour cream & guacamole, frijoles negros (black beans)

NACHOS BEEF BARBACOA BIRRIA 360 K¢
beef barbacoa, nacho sauce with smoked cheese, sour cream

with chipotle, fresh jalaperios, pico de gallo with sun dried tomatoes, guacamole, fried

onion, cheetos

POLEVKA & SALATY

SPICY CHICKEN TORTILLA SOUP 175 K&

served with sour cream

FITNESS SALAD 330 K¢
mix of leafy greens, grilled beet bread, avocado, quinoa, beet chips, tofu, radishes,
snow peas and avocado dressing

CAESAR SALAD WITH CHICKEN 340 K¢
romaine lettuce, chicken breasts, Caesar dressing with anchovies,
and parmesan croutons

HOUSE SALAD 340 K¢
shrimp, mixed leafy greens, orange dressing, avocado, cantaloupe, strawberries,
queso fresco, fava beans

QUESADILLAS

QUESADILLA DE TOCINO 370 K¢
mix of cheese, smoked bacon, fresh jalapefos, marinated onion,
guacamole, sour cream, mache salad, pico de gallo, bacon chips

QUESADILLA WITH GOAT CHEESE &
grilled goat cheese, mixed cheeses, cherry chutney, 350 K¢
grilled Hokkaido pumpkin, pecans with maple syrup

QUESADILLA MOLLE VERDE 39
chicken breast served on arugula with Mole Crema sauce, 360 K¢
fresh cayenne peppers, cilantro

QUESADILLA BARBACOA 420 K¢

pulled beef chuck roll, arugula, cream, pomegranate, guacamole
QUESADILLA ENTOMATADA 370 K¢

roasted tomato sauce, mixed cheeses, queso fresco, sour cream,
guacamole, cilantro onions, tortilla chips

HOT SHOP

HOT SAUCE SALSA 190 K¢
home made chilly salsa (100 ml bottle)

TACOS

TACOS DIABLO CAMARONES
grilovana tortilla s ¢esnekovym maslem, grilované krevety
s diablo omackou, rajas s grilovanou cuketou, bramborové stripsy

TACOS BAJA DE BACALAO
cod fried in mustard tempura, zucchini spaghetti,
mango-avocado salsa, dressing

TACOS DORADOS DE BIRRIA
pulled beef, mixed cheeses, marinated red onion, sour cream,
cilantro onion, queso fresco

TACOS SECRETO IBERICO

achiote-marinated Secreto Ibérico, kimchi cabbage, yuzu, guacamole

TACOS PORK BELLY
slow-roasted pork belly, maple-chipotle syrup, guacamole, queso fresco,
cabbage with horseradish sour cream

TACOS DE AVOCADO
with fried avocado, pico de gallo, romaine lettuce,
and lime-avocado dressing

TACOS TINGA DE POLLO

pulled chicken thighs, Tinga sauce, iceberg lettuce, pico de gallo with sun-
dried tomatoes, queso fresco, chicken chicharrones

BURRITOS

Served with spicy pickled cucumbers.
CALIFORNIA BURRITO

with grilled beef tenderloin, fries, mixed cheeses, pico de gallo,
red onion, topped with cilantro sour cream & crema roja

BURRITO DE FRIJOLES Y QUESO
with brown and black beans, jackfruit, Mexican rice, pico de
gallo, and melted cheese

BURRITO CARNITAS

pulled pork shoulder, pinto beans, Mexican rice, guacamole, salsa verde,
red enchilada sauce

ENTREES

VEGETARIAN TAMALE

steamed banana leaves filled with cornmeal,bell peppers, onion,
cilantro, parsley, butter, roasted peppers,grilled onion topped
with our spicy red enchilada sauce, queso fresco

GRILLED RIB EYE STEAK SURF & TURF
green beans fried in tempura with dried garlic and cilantro, whole grilled
prawns, demi-glace with Javis reposado mezcal

SECRETO IBERICO STEAK
achiote-marinated Secreto Ibérico, sweet potato purée, kimchi, grilled
cayenne pepper, chimichurri sauce

FAJITAS
beef tenderloin, mixed tortillas, rajas, pico de gallo, salsa roja, spicy pickled
cucumbers. Served on a hot skillet

FAJITAS DE POLLO
chicken breast, mixed tortillas, rajas, pico de gallo, salsa roja, spicy pickled
cucumbers, guacamole. Served on a hot skillet

CARNITAS ENCHILADA

pulled pork, mixed cheeses, salsa verde, pico de gallo, sour cream

SALMON STEAK
roasted salmon fillet with cilantro crust, smooth mashed potatoes, grilled
padrén peppers with bacon

AGAVE BURGER

ground beef chuck, melted mixed cheeses, homemade Parker House bun,
guacamole, tomato, lettuce, onion, crema roja,

served with sweet potato fries and escabeche

DESSERT

MILHOJAS
almond croquant with mascarpone cream, strawberries, vanilla sauce,
and fresh fruit

TRADITIONAL TRES LECHES
light three-milk cake with whipped cream, vanilla cream, seasonal fruit,
mint

CHURROS
served with warm chocolate sauce with Grand Marnier liqueur and coconut
ice cream
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