
E N T R A D A S

fresh ceviche with octopus, shrimp, avocado, cucumber, citrus, 
and jalapeño peppers, served with grilled baguette and ch ipotle butter

starters

A G U A C H I L E  V E R D E

Q U E S O  F U N D I D O  C O N  C H O R I Z O

1 9 5

warm cheese salsa with our beef chorizo and mozzarella,
pico de gallo, corn ch ips

1 8 0

J A L A P E Ñ O S  R E L L E N O S
grilled jalapeno peppers stuffed with cream cheese and mozzarella, 

spicy mayonnaise, grilled baguette with ch ipotle butter
1 7 5

G U A C A M O L E  C O N  T O T O P O S
coarse salsa made from fresh avocado, tomato, on ion,

jalapeno peppers, coriander and corn flakes
1 5 5

grilled octopus, mojo de ajo dressing, baby lettuce mix, orange fillets, 
colored cherry tomatoes, pomegranate, nutty salsa macha

E N S A L A D A  D E  P U L P O  A  L A  P A R I L L A

3 4 5

2 8 0

grilled romaine lettuce leaves, traditional dressing with anchovies 
and parmesan, croutons, roasted ch icken breast supreme

E N S A L A D A  C É S A R  A  L A  P A R I L L A

B O L  Y  E N S A L A D A
bowl and salad

th ick ch icken soup flavored with salsa verde, hominy corn, 
avocado, iceberg lettuce and lime and cilantro

spicy fish soup with seafood, tomato, okra, zucch in i,
carrot and dried arbol and guajillo peppers

P O Z O L E  V E R D E

C A L D O  D E  S E I T E  M A R E S

9 5

1 4 5

S O P A S
soups

Carne Asada - th in slices of grilled beef

B O L  D E  B U R R I T O

avocado, mix of baby salads, bean paste, crema mexicana,
colorful cherry tomatoes, bean paste, lime rice, quinoa,

nutty salsa macha and filling of your choice

unfolded burrito in a bowl

Tinga de Pollo - stewed shredded ch icken

Carnitas - pulled pork stewed in citrus juice and herbs

Camarones - grilled shrimp with ch ipotle butter

Tinga de Yaka - vegetarian shredded jackfruit “meat“
2 9 5



Carne Asada - th in slices of grilled beef

Chorizo - our fresh ground beef chorizo

Tinga de Pollo - stewed shredded ch icken

Camarones - grilled shrimp with ch ipotle butter

Tinga de Yaka - vegetarian shredded jackfruit “meat“
2 9 5

2 7 5

Tinga de Pollo - stewed shredded ch icken

Carnitas - pulled pork stewed in citrus juice and herbs

B U R R I T O

P L A T O S  P R I N C I P A L E S
main courses

baked with cheese, filled with lime rice, avocado, bean paste,
pico de gallo, served with crema mexicana salsa

and filling of your choice
Tinga de Pollo - stewed shredded ch icken

Carnitas - pulled pork stewed in citrus juice and herbs

Camarones - grilled shrimp with ch ipotle butter

Tinga de Yaka - vegetarian shredded jackfruit “meat“
2 8 5

large rolled wheat tortilla

Q U E S A D I L L A S

and filling of your choice, ch ipotle pepper, fresh tomatillos, 
tomato and white on ion, served with crema mexicana salsa

grilled 4 small corn tortillas with mozzarella cheese

T L A Y U A D A  O A X A C A
large grilled corn tortilla, our beef chorizo, grilled beef, mozzarella,

bean paste, wh ite cabbage, tomatoes, crema mexicana,
nutty salsa macha, jalapenos

G R I N G A

filled with your choice of filling, mozzarella cheese and fresh cheese,
served with crema mexicana salsa and a varied salad

folded large grilled wheat tortilla

Camarones - grilled shrimp with ch ipotle butter

Tinga de Yaka - vegetarian shredded jackfruit “meat“
2 8 0



grilled octopus, ch ickpea puree, zucch in i,
cherry tomatoes, salsa mojo de ajo

P U L P O  A  L A  P A R R I L L A

4 1 5

3 8 0

D O R A D A  C O N  S A L S A  D E  C O C O
grilled fresh bream fillet, grilled okra, coconut milk sauce with 

tomatoes and garlic, lime rice

E S P E C I A L I D A D E S
specialities

G A M B A S  T I G R E  C O N  A J O
grilled tiger prawns on a skewer, coconut milk and wine sauce,

garlic, parsley, ch ipotle butter, lime rice
3 4 5

T A C O S  E N R O L A D O S

2 3 0

rolled crispy small wheat tortillas filled with steamed shredded ch icken and
mozzarella cheese, iceberg lettuce, fresh cheese, crema mexicana,

pomegranate, lime

2 2 0

M E N Ú  D E  N I Ñ O S
kids menu

P O L L O  Y  P A T A T A S  F R I T A S  C A R G A D A
roasted ch icken breast supreme, th in fries with cheddar salsa,

tomatoes, radishes and crema mexicana

C A R N E  A S A D A
th in slices of grilled beef with mojo de ajo, guacamole,

white on ion, salsa verde, fresh cheese

salsa, pickled sour vegetables and lime, cilantro

2 9 5

2 7 0

T I N G A  D E  P O L L O

2 4 5

shredded ch icken, avocado, pico de gallo, fresh cheese,
crema mexicana and pickled on ions

2 4 5

C A R N I T A S
pulled pork stewed in citrus juice and herbs, pineapple salsa,

red cabbage, jalapeno pepper

2 7 0

C A M A R O N E S
grilled shrimps with ch ipotle butter, pineapple salsa, tomato,

mixed salad and fresh cheese

T I N G A  D E  Y A K A
jackfruit shredded “meat“, guacamole, fresh cheese,

crema mexicana and pickled on ions

fried fillets of sea bream, ch ipotle sauce,
red and white cabbage, pico de gallo

2 6 5

T A C O S
4 soft corn tortillas with filling,

P E S C A D O R

4 6 0

C A R N E  A S A D A  T A M P I Q U E Ñ A
grilled premium beef steak, grilled peppers and shallots,

ch icken ench ilada, salsa roja, guacamole, lime rice,
bean paste, fresh cheese



S A L S A S  Y  E X T R A S
salsa and side dishes

tomatillo, on ion, avocado, coriander, jalapeno, lime
S A L S A  V E R D E

4 5

tomato, dried ch ili, on ion, garlic, coriander, lime
S A L S A  R O J A

4 5

fresh pineapple, arbol ch illi, on ion, garlic
S A L S A  D E  P I Ñ A

7 5

dried ch ili, peanuts, almonds, garlic, vinegar, olive oil
S A L S A  M A C H A

4 5

toasted baguette with ch ipotle butter
B A G U E T T E  T O S T A D A

6 5

pickled whole habanero peppers
H A B A N E R O S  E N  E S C A B E C H E

5 0

fresh peppers
J A L A P E N O S ,  H A B A N E R O S

4 5

habanero, tomato, on ion, cumin, garlic
S A L S A  H A B A N E R O

4 5

créme fresh with lime
C R E M A  M E X I C A N A

8 0

baked van illa custard, caramel, mango and pineapple
F L A N

1 3 5

chocolate fondant, pinch of habanero, van illa ice cream, coconut
P A S T E L  D E  C H O C O L A T E

1 5 0

P O S T R E S
desserts

black, green, fruity
T E A

6 5

E S P R E S S O  /  L U N G O
6 0

C A P P U C C I N O
7 5

C A F É S  Y  T É S
coffee and tea

avocado, on ion, tomato, coriander, lime, jalapeno
G U A C A M O L E

4 5

4 5

corn tortilla ch ips
T O T O P O S



A G U A  Y  R E F R E S C O S
non-alcoholic drinks

water, soda 0.3l / 1l
A G U A

3 9  /  7 5

C E R V E Z A S
beers

draft 0.3l / 0.5l
P I L S N E R  U R Q U E L L  1 2 °

5 3  /  6 9

bottled 0.3l
R A V E N  -  T R O P I C  E D G E  A P A

8 5

mexican, bottled 0.33l
C O R O N A  E X T R A

8 5

mexican, bottled 0.33l
S O L

8 0

flavored with tequila, bottled 0.33l
D E S P E R A D O S

7 5

non-alcoholic, bottled 0.33l
B I R E L L

5 3

non-alcoholic, draft 0.3l / 0.5l
B I R E L L  P O M E L O

5 3  /  6 9

hibiscus ice tea 0.3l
A G U A  D E  J A M A I C A

8 0

8 0

8 0

cola, pineapple, lime, tangerine, guava, strawberry,
mango, grapefruit 0.3l

J A R R I T O S

pepsi, pepsi max 0.33l
P E P S I & C O

6 5

our lemonade 0.3l
A G U A  F R E S C A

mango and pineapple / lime / maracuja and h ibiscus



C O P A S  D E  V I N O
a glass of wine 0.1l

R I E S L I N G

6 9

R U L A N D S K É  Š E D É

6 5

P Á L A V A

7 7

M A L B E C

6 8

D E  B E R N A R D

6 7

V I N O S  B L A N C O S
white wine 0.75l

Viermorgenhof, Germany, Mosela, dry

Nové Vinařství, Czech republic, Mikulov region, semi-dry

Arte vin i, Czech republic, Znojmo region, semi-sweet

Bodega Séptima, Argentina, Mendoza, dry

de Bernard, Italy — Valdobbiadene, extra dry, sparkling

Nepraš, Czech republic, Pavlov, dry
R Y Z L I N K  V L A Š S K Ý

6 1 0

Škrobák, Czech republic, Čejkovice, dry
C H A R D O N N A Y

5 0 5

Nové Vinařství, Czech republic, Mikulov region, semi-dry
R U L A N D S K É  Š E D É

4 6 5

Arte vin i, Czech republic, Znojmo region, semi-sweet
P Á L A V A

5 5 5

Vite Colte, Italy — Piemonte, dry
P I E M O N T E  S A U V I G N O N  D O C

4 3 5

Aristocratico, Italy — Veneto, dry
L U G A N A  D O C

4 9 0

Viermorgenhof, Germany, Mosela, dry
R I E S L I N G

5 0 0

J&P Bründlmayer, Austria, Kremstal, dry
G R Ü N E R  V E L T L I N E R  L Ö S S T E R R A S S E N

5 0 5



V I N O S  T I N T O S V I N O S  E S P U M O S O S
sparkling wine 0.75l

C U V É E  P R E S T I G E
E X T R A  D R Y  M I L L E S I M A T O

3 9 0

Codorn íu, Spain — Penedés
C O D O R N Í U  C U V E E  C L A S I C O  B R U T

5 7 0

P R O S E C C O  S U P E R I O R E  E X T R A  D R Y
V A L D O B B I A D E N E  D O C G

5 9 5

P I P E R  H E I D S I E C K  B R U T

1  7 5 0

V I N O S  S I N  A L C O H O L
non-alcoholic wine 0.75l

de Bernard, Italy — Veneto

de Bernard, Italy — Conegliano

Piper Heidsieck, France, Champagne

Carl Jung, Germany – white, non-alcoholic
R I E S L I N G

3 5 0

Carl Jung, Germany – red, non-alcoholic
M E R L O T

3 6 5

Michlovský, Czech republic – white, sparkling, non-alcoholic
R E V I N E  -  P E R L I V É

3 7 0

red wine 0.75l

Duca Carlo Guarin i, Italy — Puglia, dry
P R I M I T I V O  I G T

4 2 0

Vite Colte, Italy — Piemonte, dry
B A R B E R A  D ’ A S T I  S U P E R I O R E  D O C G

6 2 0

Chocalan, Ch ile, dry
C A R M E N É R E  R E S E R V A

4 8 5

Merkén, Ch ile, dry
M E R L O T  G R A N  R E S E R V A

5 7 5

Los Haroldos, Argentina, Valle de Uco, dry
M A L B E C  R E S E R V A

7 2 0

Château Rival-Bellevue, France, Bordeaux, dry

C H Â T E A U  R I V A L - B E L L E V U E
B O R D E A U X  S U P E R I E U R

4 6 5



rum and sugarcane spirits 0.04l
R O N

PA R A N U B E S  5 4 %  -  M E X I C O
PA R A N U B E S  A Ñ EJ O  -  M E X I C O
D E A D  H E A D  6 Y  -  M E X I C O
R O N  C O LÓ N  S A LVA D O R E Ñ O
PA N Á M A- PA C I F I C  R U M  2 3 Y
C O PA L L I
H AVA N A  C LU B  A Ñ EJ O  3 Y
C A P I TA N  B U C A N E R O  E L I X I R
K A K A D U  E L I X I R  D E  B A N A N A
L E G E N D A R I O  E L I X I R
H AVA N A  C LU B  A Ñ EJ O  7 Y
R O N  P R O H I B I D O  1 2 Y
D O S  M A D E R A S  5 + 5 Y

0.04l
W H I S K E Y

T U L L A M O R E  D E W
J A M E S O N
J A C K  D A N I E L’ S
C H I VA S  R E G A L  1 2 Y
L A P H R O A I G  1 0 Y

distillates 0.04l
A G U A R D I E N T E

P I R C H E R  W I L L I A M S
S L I V O V I C E  F L E R E T  5 0 %
J Ä G E R M E I S T E R  

0.04l
V O D K A

A B S O LU T
R U S S I A N  S TA N D A R D
B E LU G A  

gin 0.04l
G I N E B R A

J U D H P U R  LO N D O N  D R Y
J U D H P U R  M A N D O R E
J U D H P U R  S P I C Y
J U D H P U R  R E S E R V E
P U E R TO  D E  I N D I A S
H E N D R I C K ’ S
B O B B Y ´ S  D R Y
S I R  E D M O N D  –  VA N I L L A  G I N

1 7 0
1 7 0
1 7 0

9 5
1 9 0
1 0 5

8 0
8 0
8 0

1 0 5
1 3 5
1 3 5
1 6 5

8 5
8 5
9 5

1 3 5
1 9 0

8 0
8 0

1 4 5

1 1 5
1 1 5
1 1 5
1 1 5
1 5 5
1 5 5
1 5 5
1 6 0

9 5
9 5
8 0



0.04l
T E Q U I L A

PAT R Ó N  S I LV E R
PAT R Ó N  R E P O S A D O
PAT R Ó N  A Ñ EJ O
H E R R A D U R A  B L A N C O
H E R R A D U R A  R E P O S A D O
H E R R A D U R A  A Ñ EJ O
1 8 0 0  B L A N C O
1 8 0 0  R E P O S A D O
1 8 0 0  A Ñ EJ O
L A  C O F R A D I A  B L A N C O
L A  C O F R A D I A  R E P O S A D O
L A  C O F R A D I A  A Ñ EJ O
E L  J I M A D O R  B L A N C O
E L  J I M A D O R  R E P O S A D O
E L  J I M A D O R  A Ñ EJ O
O L M E C A  B L A N C O
O L M E C A  G O L D
O L M E C A  A Ñ EJ O
O L M E C A  A LTO S  B L A N C O
O L M E C A  A LTO S  R E P O S A D O
C E N T I N E L A  B L A N C O
C E N T I N E L A  R E P O S A D O
C E N T I N E L A  A Ñ EJ O
K A H  B L A N C O
K A H  R E P O S A D O
K A H  A N EJ O
A R Q U I T E C TO  B L A N C O
C H I N A C O  B L A N C O
C H I N A C O  R E P O S A D O
C H I N A C O  A Ñ EJ O

1 3 5
1 5 5
1 8 0
1 3 5
1 4 5
1 9 5
1 4 0
1 6 0
2 0 0
1 2 5
1 4 0
1 6 0

8 5
8 5

1 4 0
8 0
8 0

1 2 5
9 5
9 5

1 3 5
1 4 0
1 6 0
1 3 5
1 5 5
1 7 0
1 1 0
1 1 0
1 4 0
1 6 0

0.04l
M E Z C A L

D E L  M A G U E Y  V I D A
G U S A N O  R OJ O
S A N  C O S M E  O A X A C A
E L  R E C U E R D O  D E  A B O C A D O  C O N  G U S A N O
E L  R E C U E R D O  D E  O A X A C A  J O V E N
C O N T R A  L A S  C U E R D A S  E S PA D Í N  P I N K  A B O C A D O
Z U N T E
Q U I É R E M E  M U C H O  TO B A L Á
Q U I É R E M E  M U C H O  E S PA D Í N

1 6 5
9 5

1 3 5
8 5
8 0

1 8 0
2 0 5
2 5 0
2 5 0

agave spirits 0.04l
A G U A R D I E N T E S  D E  A G A V E

L A  T R AV E R S Í A  E S PA D Í N 1 3 5



C Ó C T E L E S
koktejly

4cl Olmeca Blanco, 2cl Cointreau, lime, salty rim
M A R G A R I T A

1 6 0

4cl Olmeca Blanco, 2cl Blue Liqueur, lime squash, salty rim
A Z U L  M A R G A R I T A

1 6 0

4cl Olmeca Blanco, 2cl lime juice, 40ml Passion fruit syrup,
Prosecco

P A S S I O N  F R U I T  &  P R O S E C C O  M A R G A R I T A

1 8 5

1 7 0

4cl Olmeca Blanco, 2cl orange liqueur, 1cl lime squash,
fruit puree

F R O Z E N  M A R G A R I T A  M A N G O  /  B L U E B E R R Y

3cl Del Maguey Vida Mezcal, 2cl lime squash, grep juice,
grep jarritos, salty rim

M E Z C A L  P A L O M A

1 7 0

3cl San Cosme Mezcal, 2cl Cointreu, fruit puree, lime squash
J A B O T I C A B A  /  G R A P E F R U I T  M E Z C A L I T A

1 7 5

2cl Havana Club, 2cl Havana Club 7y o, fresh pineapple,
coconut syrup, pineapple juice

P I Ñ A  C O L A D A

1 7 0

4cl Havana Club, lim squash, litch i puree, lime
L I T C H I  F R O Z E N  D A I Q U I R I

1 6 5

10cl De Bernard cuvée, 5cl Aperol, soda, orange
A P E R O L  S P R I T Z

1 4 5

4cl Havana Club, soda, mint, lime, cane sugar
M O J I T O

1 6 0

4cl Havana Club, cola, lime
C U B A  L I B R E

1 6 0

1 7 0

4 cl Jodhpur London Dry,  Franklin & Sons Indian Ton ic Water,
2 cl Paragon cordial, lemon.

P A R A G O N  G & T

4cl Hendrick’s gin, Franklin & Sons Indian Ton ic Water, cucumber
H E N D R I C K ’ S  G I N  &  T O N I C

1 8 5

4cl jahodový gin Puerto de Indias, Franklin & Sons Ton ic rhubarb,
strawberries

P I N K  I N K

1 8 0

1 8 0
4cl Bobby s gin, Franklin & Sons Indian Ton ic Water, orange, cinnamon

B O B B Y S  G & T

4cl Sir Edmond gin, Franklin & Sons Ton ic Water,
orange, cinnamon

V A N I L L A  G & T

1 8 0


