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S CesarrSalad et i)
Camembert Bliss: Luxuriously creamy  garlicky croutons, and Parmﬁ&hll\
Camembert, enveloped in“a golden crust, “Tovirigly kissed by crearfy&spity,
paired with blueberry jam. When Camembert | Ndressing—a bold mix'of flavor, £/ 50,2 |
meets jam, life takes a delicious turn. 8,90 € § s =
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Tequefios Cheese Fingers: Our tribute\to a N o >
Venezuelan_ classic. Meet your. new crunchy
crush~ and discover why we had to share this
delight /7,90 €
Jdlapenos Firecrackers: A couple of fierce jalapefios coated in a crispy golden
batter, fried to perfection .and stuffed with cream cheese. Served with
guacamole™and sotr cream on”the side. Can you handle this_challenge? 8 90<€

Fraditional’ Nachos:#Experience a fiesta in your mouth with 6ur Mexican nachos,
topped.with chickeén or mincedsfeat, loaded with bold, flavors and“a daring/duo of
guacamole and sour cream 10,90 €

Caribbean Nachos:#A crunchyrevolution with triahgles drapediin melted cheese,
spiced with jalapefios, and fopped with Pico de”Gallo, sour cream, guacamole, «and
minced meat,all brought together by our.spécial marigo Caribbean\sauce. Ready to
rock your world. 10,90%€

Texas Wings: Crispy on thewoutside, tender within,“glazed in our, secret satce
that's the perfect Storm of sweet, spicy, and smoky. 10,90 €

CrispysFlatifas: Feel the“exhilarating crunch with every bite of theSe"chicken-
filled delights, perfectly complemented by the Ranchero sauce and.Pico de Gallo, a
flavor explosion that will leave your senses dancing in delight. 10,90 €

Totopos with Guactimole:Discover the irresistible world“6f otr. totopos, served
with creamy-gua¢amole, a promising and unforgettable-€xperience. 7,90 €

Fire Prawns: Readysfo turn up the heat? Our spicy garlic prawns will set you on
firel, 10,90¢€

Mexican Tostada: A crunchy base topped with chicken-or“ground beef, lettuce,
pico de gallo, guacamole, sour cream, melted cheese, and a hint of cilantro for a
flavorful experience.*10,90€

Please teel freetoraskour, s%afﬁér any details about food allerdens inour dishes. *Tax not included (IGIC 7%)

| bravas. 1490 €

Hambur‘ger's

Aloha Burger: Brioche bun, 200g of Sajonia

pork chops, Provolone cheese, lettuce, cfeamy
avocado, and sweet pineapple rings, all drizzled
with honey mustard sauce. Served with papas
bravas. 11,90 €

Tulum’Smash Burger: Brioche bun, 200g

|| smashed beef, American cheese, bacon, lettuce;

tomato, fried eggg€aramelized ohion, all
smothered inmelted cheese. Served with papas
bravas. 14,90 €

Bako Chicken Burger: Brioche bun, 200g of

"crispy breaded chicken breast, Cheddar cheese,

coleslaw salad, and honey mustard sauce. Served

| " with paps bravas. 12,90 €

Canarian Dream: Charcoal bun with white seeds,

200g beef, must-try Canarian goat cheese,
creamy avocado, luscious blueberry jam sweet

potatogind arugula. Sepvedywith sweet potatoes.

1390€ P

|| Vegetarian#Transform any of our sié{nu’[ur‘e
| | burgers ffom the above info a vegetarian delight.

Charcatl.bun or brioche bun. SerVed with papts

Steak "'il-lous-e

Bandido Sirloin Steak: Expertly grilled sirﬁ_lofﬁ,r-

served wWith chips, coleslaw, and your choice’of
sauce: pepper or mushrooms. They say legends

ware born at the first bite of this victorious steak.

Served with papas bravas. 19.90 €

Pollo al Chipotle: Brace yourself for a fier)'/.‘
adventure as grilled chicken breast bathes in
chipotle sauce, served with black beans, white

wrice, coleslaw, and Pico de Gallo. 13.90 €

Baby»Back Ribs

Smoky: Indulge in our classic ribs with a
smoky sauce boasting the perfect balance of
sweetness, tanginess, and a hint of spice.
Served with chips and’coleslaw salad. 19,90 €

California: Savor the sweet and savory
goodness of honey-glazed ribs, featuring hints
of garlic, soy sauce, and ginger. Served with
chips.andscoleslaw salad. 19,90 €

*Tax notiincluded (I61C7 %)

| Chili con Carne:
| side of crispy nachos. 13,90 €
[‘ Fajitas: Sizzling meats served with tortillas for

| crafting your own creation,~paired with “salad,
cheese, guacamole and sour cream. A rule- "
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Fiesta l.ex-Mex . ¥our Nibrant tour of “Tex-,
“Mex_ fluvoMi?Mnuchos_ chicken wings, cheese
»—julup’eﬁo's\,/b’urritos, ‘and ,chih\ccin‘/\cbr_nr
quésadillas 16,90 € per person,\‘ﬁ o
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"_Jﬁj‘r;ney' Th<r'o/ugh/\M‘e)ko\l‘DivE linte a

Mexican eﬁraw{gunza with".nachds, burritos,
“tacos, and flautas, Served ,wif{":,sfaé of Pico de
/Gallo -~ guacamole~and sour credm. 16.50 €. per’

personas © o
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-?]'b_t..rr"ney ﬁr;ough l.exas Dare To%-ou/?;a{

“dish,so_loaded with Tekan legénds, “it's_almost | '

¢ illegall”Enjoy: - Texas) wings, /Camembert cheese,
ribs, “sirloin steak, fries, ‘and coleslaw. 19,50 €.
§ perpersani. \_— = %
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Original Mexican

Mexico's sweetheart of
seasoned. ground beef, beans, white rice;~and a

breaker's dream 17,90 €
Choose between: Beef/Chicken/ Mixed

Quesadillas: Golden tortillas locked in af.»

scandalous-émbrace of melted cheese. Justice for
cheeselovers. 13,90 € Choose between: Chili_ con
Carne/Ranchero Chicken/Mozzarella and bacon

For the.following dishes:

Burrites: Rebel rolls enfolded in a blanket of

soft; warm tortillas, served with white rice.
13,90€ |

Taquites: Crispy rolled-tortillas, responsible for

creating taste bud.explosions..Finger-licking.and#&

ready fo.blow you away.13,90 €

Tacos: Wrapped in fender tortillas, each bite is a 4

Jjackpot of taste. 13,90 €

Enchiladas»  Soft tortillas enveloped in rich

sauce and melted cheese, delivering authentic

Mexican warmth. 13,90 €
Choose your yummy' filling:

Chili_con Carne: Ground beef with beans_and
ﬁ]lupenos. ] y _ [

anchero Chicken: Chicken in Mexican ranchero
sauce.
Cochinita Pibil: Citrus-marinated, slow-cooked
ork with achiote.

egetarian: Grilled vegetables with melted
cheese.




