
Wine 	 	        

	 	 Red        Glass          Bottl	 

House Red	   	        4,50€            18€	 

Merlot		 	 	 	            22€	 

Chianti	 	 	 	            25€ 
Viñatigo (tenerife)		 	            25€

Rioja Crianza	 	 	            25€

Rioja Reserva 	 	 	            30€

Ribera del Duero Crianza	 	            28€ 

	         White        Glass         Bottl 

House white	   	         4,50€            18€

Pinot Grigio		 	 	           	24€

Viñatigo (tenerife)	 	     	       	23€ 
Viñatigo afrutado (semi sec)              	 24€ 
Rueda Verdejo	 	 	      	 23€

Albariño	 	 	                  	 25€

Sauvignon Blanc	 	 	       	 27€	 


	 	 Rose          Glass         bottle 

House Rose	   	          4,50€            18€	
Viñatigo (tenerife)	 	   	            23€

Villa Capponi (toscana)	 	     	 27€


          Champagne         Glass          Bottle 

Cava Brut   	 	          4,50€ 	           22€

Prosecco extra dry	 	        	 25€

Prosecco Rose	 	 	        	 25€

	 	 Sangria

Red/White

Glass 		 	 	 	           5,00€

1/2 Liter	 	 	 	           9,90€

1 Liter	           		                               17,90€

Champagne

Glass 		 	 	 	           5,50€ 
1/2 Liter            11,90€ 
1 Liter              19,90€ 

Beers

Pint Dorada (400 ml) 	     4,00€

Pint Corona (500 ml)                6,00€

Small Dorada (250 ml)            3,00€

Small Corona (333 ml)            4,00€

Dorada Especial bottle	     4,00€

Desperados 	 	     4,90€

Corona Botle 	 	     4,90€

Modelo botle  	 	     5,50€

Corona o% Alcohol   	     4,50€

Sol Botle	 	     4,90€

Heineken Botle 	     3,50€

Franziskaner	  	     6,50€

Magners Cider       6,00€

Kopparberg Cider 	     6,00€


Soft Drinks


Fresh Lemonade 	 4,50€ 
Coca Cola	 	 3,50€ 
Cola Zero	 	 3,50€ 
Sprite 		 	 3,50€ 
Fanta Orange 		 3,50€ 
Fanta Lemon	 	 3,50€ 
Nestea 	 	 3,50€ 
Aquarius 	 	 3,50€ 
Tonic Water 	 	 3,00€ 
Still Water	 	 2,50€ 
Sparkling Water         2,50€ 
APPLE JUICE	 	 2,50€

PINEAPPLE JUICE	 2,50€

PEACH JUICE 	 	 2,50€ 

 
Coffee

Espresso 	 	          1,50€

Cortado 	 	         	 1,90€

Leche y Leche	       	 2,00€

American                	 2.50€

White coffee          	 2,50€ 

Cappuccino 	         	 3,00€

Cafe Latte 	         	 	 2,50€

Barraquito  	 	 5,00€

Irish coffee	         	 5,00€

Tea Chamomile, 

Mint, Green            	 2,50€


*Impuestos incluidos (IGIC 7%)



Liquors-licores

Gin	 	   Glass	    Mix 	    Shot

Gordon`s		      4,90      7,90       2,90 

Rose	 	      4,90      7,90       3,90 

Hendrick’s	      6,90      10,90       5,90 

Brockmans	      6,90      10,90       5,90 

Whisky		    Glass   Mix	    Shot

Ballantine’s	      5,90      7,90       3,90 

Jack Daniel’s	      4,90      7,90       3,90 

Black Label 	       7,90      10,90       4,90


Vodka 		    Glass    Mix     Shot

Smirnoff                         4,90       7,90      3,90 

Absolut Vainilla	       4,90       7,90      3,90 

Grey Goose	        7,90       10,90     4,90 


Rum	 	   Glass	     Mix   Shot

Bacardi 		       4,90       7,90      3,90

Malibu	 	       4,90       7,90      3,90

Capitan Morgan spice.     4,90       7,90      3,90 
Capitan Morgan dark       4,90       7,90       3,90

Diplomatico	       6,90       8,90      5,50


Brandy/Cognac     Glass	    Mix	    Shot

Magno 	 	      5,90      7,90     4,90

Carlos I 	 	      6,90      8,90     5,50 


Aperitifs	 	 	 

Aperol Spritz 	 	 7,90	 	 

Campari Orange 	 	 7,90


Digestifs	   Glass		 Shot

Jägermeister	    4,90  3,90	 

Licor de hierbas	    4,90  3,90	 

Limoncello	    4,90  3,90	 

Grappa	 	    4,90  3,90	 

Ron Miel   	    4,90  3,90	 

Licor 43     4,90  3,90 

Baileys 	 	    4,90  2,90 
Kahlua      4,90  2,90 

Shots:

B52 Tulum: A blazing trio of Kahlua, 
Baileys and Mezcal  4,50€


Baby Guinness: A daring duo of 
Kahlua and Baileys 4,90€


Mexican Kamikaze: A fearless rush of 
vodka and Mezcal 4,90€


Blow Job: A cheeky mix of Kahlua, 
Baileys and cream 4,9O€


Banderita: Tequila, tomato juice, and 
lime juice unite to surprise you with 
Mexico’s flag 6,9O€


Non-alcoholic cocktails   7,oo€

Virgin Mojito:  We kept the refreshing mint.


San Francisco: Tropical fruit bomb with a sunset glow.


Baby Piña Colada: Creamy & dreamy.


Baby Frozen daiquiri: Only for young rebels. Maracuya/ Mango/ 
Strawberry.


Tequila	         shot    bottle	   


Peligro Catrina	          4,50      50,00     

Tequila Rose 	          4,50      45,00     

Espolon Rep	          5,90       75,00     

Jose Cuervo	          5,90       55,00     

Patron Silver	          7,90       95,00 
Patron xo cafe	          7,90     105,00     

Herradura Rep	          7,90       95,00    

1800 Silver	          7,90     100,00     

Don Julio Rep. 	          7,90     110,00 
Don Julio 1942 	        22,90    310,00     

Padre Azul	        12,90    150,00   

Clase Azul	        35,00    350,00   


Mezcal      Shot    bottle	   


Gusano rojo	             4,90        55,00

Encantado 	             7,90        60,00    

Siete Misterios	             8,90        75,00   

400 Conejos	             8,90        75,90 
El zacatecano 	           30,00     200,00     



Cocktails 	 	      9,5o€

Mojito: Muddled mint, lime, brown sugar, strawberry, mango, passion fruit or peach mixed with 
sparkling soda, and white rum create a tropical paradise.


MOSCOW MULE: VODKA, LIME, BROWN SUGAR, GINGER ALE, DEHYDRATED CUCUMBER. CLASSIC & LEGENDARY.


Espresso Martini: Espresso, vodka, and a hint of coffee liqueur. Perfect for night owls.


Margarita:  tequila, lime juice, and triple sec, crowned with a Tajin rim. be the friend we're 
looking for.


Daiquiri: Choose your adventure with strawberry, Passion fruit, mango, or peach flavors, rum, 
sweet and sour.


Long Island Iced tea: Vodka, rum, tequila, gin, triple sec, cola and lemon. For those who love 
their drinks strong and their nights long.


Tequila sunrise: Tequila, orange juice, and a splash of grenadine. Watch the daybreak in your 
glass.


Sex on the beach: Vodka, peach schnapps, orange juice, and cranberry juice. Dare to start the 
scandal?


Pornstar Martini: Vanilla vodka, Passoa, a hint of lime, and a shot of prosecco on the side. 
Charismatic and seductive.


Piña Colada:  Coconut, rum, and sweet pineapple juice. Your ticket to dreamy Tenerife.


Blue Tulum: tequila,  pineapple, and blue curaçao create the perfect Caribbean dream.


Purple Rain:vodka, gin, rom, blue curacao, sprite, sweet and sour. Violet raindrops in your 
glass. 


Mimosa: Bubbles of champagne blend with orange juice. Cheers to the good life.


Tequila Mule: tequila, lime, brown sugar, ginger ale, dehydrated cucumber. Remember to 
misbehave.


Strawberry Short Cake:  strawberry liquor, vanilla icecream, amaretto, fresh strawberries-

Simply yummy.


White Russian: vodka, kahlua, coke and  cream. Classy and elegant.


Micheladas: Beer, lime, tomato juice, spices, sealed with a tajin rim. A drink you never tried 
before.


 

*Transform any cocktail into a  ONE litre  carafe and elevate your night.      28 €


 
PREMIUM signature:          12,50€

Berrylicious: Brockmans gin, elderflower, tonic water, sweet & sour, and red berries. 
Pretty but wild.


Goosebumps: Grey Goose vodka, fresh lime, elderflower liqueur, &  sparkling water. cool 
enough to raise the dead.


Coffee Blaze: coffee Tequila patron, silver tequila, espresso, & frangelico. Smooth and 
naughty, what a hottie.


Goldzilla: Tequila Reposado Don Julio, agave syrup, cointreau, and passion fruit.Not here 
to play nice.


Daredevil: Mezcal Gusano Rojo, agave syrup, orange juice & grenadine .Trouble-friendly


Tulum: mezcal, passoa, lychee liquour, sweet and sour, passion fruit syrup. From the jungle 
to the beach.


Mezcalita: Mezcal, Cointreau, lime juice, sweet and sour, served with a Tajin rim.  As rebel 
as it gets.




Papaya Zen

Cheese fingers



Ensaladas

Ensalada Mexicana: semillas de 

calabaza, lechuga, tomates cherry, 

maíz dulce, jalapeños y rábanos, 

todo unido con un aderezo de lima. 

9,5o€


Papaya Zen: Un escape tropical 
de papaya, lechuga, aguacate, 
maíz y tomate cherry, rociado 
con nuestra exótica 
vinagreta.12,50€


Ensalada Tropical:Langostinos 
a la plancha, piña asada, 
aguacate, rúcula y lechuga, 
aderezo  mango chutney. 13,50€


Cohetes de Jalapeños:  jalapeños feroces recubiertos de una dorada masa 
crujiente, rellenos de queso crema. Servidos con guacamole y crema 
agria . Tremendo desafío 10,00€ 


Nachos Tradicionales: Experimenta nuestros nachos mexicanos, 
cubiertos con pollo, carne MECHADA, mixto, o vegetarianos, cargados de 
sabores atrevidos y un irresistible dúo de guacamole y crema agria. 
12,50€ 


Nachos Caribeños: Una revolución de crujientes triángulos bañados en 
queso FUNDIDO, sazonados con jalapeños y cubiertos con pico de gallo, y 
chili con carne, todo unido por nuestra especial salsa caribeña de 
mango. 12,90€ 


Alitas Texas: glaseadas con nuestra salsa secreta que es la tormenta 
perfecta de dulce, picante y ahumado. 11,50€ 


Flautas Crujientes: rellenas de pollo, perfectamente complementadas con 
la salsa Ranchera y guacamole. 10,90€ 


Totopos con Guacamole: Descubre nuestro mundo lleno de totopos 
servidos con guacamole. 6,9o €


Tostada Mexicana: Una base crujiente con una capa de pollo o chill con 
carne, lechuga, pico de gallo, guacamole, crema agria, queso derretido y 
un toque de cilantro. 11,90€ 


Gambas al Fuego: Listo para subir la temperatura? Nuestras gambas 
picantes al ajillo encenderán tus sentidos! 13,90€ 


*Impuestos incluidos (IGIC 7%) *No dude en preguntar a nuestro personal por 
cualquier detalle sobre alérgenos en nuestros 

Tequeños de Queso: Nuestro tributo a un 

clásico venezolano. descubre por qué tuvimos  que compartir esta delicia. 
9,00€


Camembert Bliss: Queso Camembert, 
e n v u e lt o e n u n a c a pa d o r a d a , 
a c o m pa ñ a d o s d e m e r m e l a d a d e 
arándanos. 10,00€ 


Alucinantes Entrantes



Burrito

Viaje por Mexico



Para Saborear Juntos 

Perfecto Para Compartir, Mínimo 2 Personas 


Fiesta Tex-Mex: aventura de sabores 
mexicanos y texanos con nachos, alitas de 
pollo, jalapeños rellenos de queso, burritos 
de pollo y quesadillas de chil i con 
carne.19,50€ por persona. 


Viaje por Mexico: Sumérgete en una 
extravagancia con nachos, burritos de 
ternera, tacos de pollo, enchiladas de 
cochinita pibil, flautas de pollo y quesadillas, 
acompañados de pico de gallo, guacamole y 
crema agria, 20,00 € por persona. 


Viaje por Texas: Alitas Texas ,queso 
Camembert, costillas, entrecot, papas fritas, 
ensalada col. Atrévete con nuestro plato 
estrella, tan cargado de leyendas texanas, 
que casi es ilegal! 22,90€ por persona 


Hamburguesas

Tulum Smash Burger: Pan de brioche, 
doble smash de ternera con un baño de 
queso fundido americano, bacon, lechuga, 
tomate, cebolla caramelizada y huevo 
frito, servidas con papas gajo. 15,90 €


El Rey: Doble smash de carne Angus con  
SALSA CHEDdAR, nachos, jalapeños, 
aguacate y pan brioche, servidas con 
papas gajo. 16,90 € 

Boho Chicken Burger: Pan de brioche,  
pollo empanado crujiente, queso Cheddar, 
mix de lechuga y salsa mostaza y miel, 
servidas con papas gajo. 14,50 €


Canarian Dream: Pan de carbon, 200 g 
de carne de res, queso de cabra canario, 
aguacate, mermelada de arándanos, y 
rúcula, servido con batata dulce. 15,90 €


Vegetariana: Transforma cualquiera de 
nuestras hamburguesas exclusivas de las 
anteriores en una delicia vegetariana. 
Elige pan de brioche o carbon, servidas 
con papas gajo. 16,50€


Steak House

Entrecot Bandido: Exquisito entrecot 
asado a la perfección, servido con papas 
fritas, ensalada de col y tu elección de 
salsa: pimienta o champiñones. Dicen que 
las leyendas nacen en la primera mordida 
de este victorioso corte. 20.90€


Pollo al Chipotle: Prepárate para una 
aventura ardiente mientras la pechuga de 
pollo a la plancha se sumerge en la salsa 
de chipotle, acompañado de frijoles 
negros, arroz blanco, ensalada de col y 
pico de gallo. 15,90 €


Costillas de Cerdo

Smoky: Deléitate con nuestras costillas 
clásicas en una salsa ahumada que 
presume del equilibrio perfecto entre 
dulzura, acidez con un toque de especias. 
Servidas con papas fritas y ensalada de 
col 20,90€


California: deliciosa combinación de 
dulzura y sabor de las costillas 
glaseadas con miel y con toques de ajo, 
salsa de soya y jengibre. Servidas con 
papas fritas y ensalada de col. 20,90€

Originales Mexicanos

Chili con Carne: El favorito de México con carne 
molida sazonada, frijoles, arroz blanco, y un 
acompañamiento de ensalada de col. 15,90 €

 

Fajitas: Carnes asadas servida con tortillas para 
armar tu propia creación, acompañada de queso, 
guacamole y salsa agria. El sueño de cualquier  
rompedor de reglas. 20,90 €

Elige entre: Ternera/Pollo/ Mixta o vegetariana 


Para los siguientes platos: 


Quesadillas: Tortillas doradas rellenas con queso 
fundido. Justicia para los amantes del queso.    15,90 €


Burritos:  Rebeldes envueltos en una manta de tortillas 
suaves y calientes, servidos con arroz blanco. 15,90 €


Ta q u i t o s : T o r t i l l a s c ru j i e n t e s e n ro l l a d a s , 
responsables de crear explosiones de sabor, Atrevidos 
como para chuparte los dedos. 15,90 €


Tacos: Tortillas suaves o crujientes rellenas a tu 
gusto, ofreciendo sabores audaces y auténticos15,90 €


Enchiladas: Tortillas suaves envueltas en salsa 
picante y queso derretido, entregando la auténtica 
calidez mexicana. 15,90 €


Elige tu relleno sabroso: 


Chili con Carne: Carne molida con frijoles y jalapeños. 


Pollo Ranchero: Pollo en salsa ranchera mexicana. 

Cochinita Pibil: Cerdo marinado en cítricos, cocido 
lentamente con achiote 

Vegetariano: Verduras a la parrilla con queso fundido 

Mixto: a tu eleccion 


*Impuestos incluidos (IGIC 7%)



Cohetes de Jalapeños

Nachos Tradicionales



Salads

Mexican Salad: pumpkin seeds, 
lettuce, cherry tomatoes, sweet 
corn, jalapeños, and radishes, all 
tied together with a creamy lime 
dressing. 9,50€ 


Papaya Zen: A tropical escape of 
papaya, lettuce, avocado, corn, 
cherry tomatoes, drizzled with our 
exotic vinaigrette. 12,50€  

Tropical Salad: Grilled prawns, 
grilled pineapple, avocado, rucola 
lechuga, lime & mango chutney 
dressing 13,50€ 

Mindblowing Starters

Camembert Bliss:

Camembert cheese, enveloped in a golden 

crust, paired with blueberry jam. 10,00 € 
Tequeños Cheese Fingers: Our tribute to a

Venezuelan classic. Meet your new crunchy

crush and discover why we had to share this delight 9,00 € 

Jalapeños Firecrackers: fierce jalapeños coated in a crispy golden batter, 
fried to perfection and stuffed with cream cheese. Served with guacamole 
and sour cream on the side. Can you handle this challenge? 10,00 €


Traditional Nachos: Experience a fiesta in your mouth with our Mexican 
nachos, topped with chicken, SHREDDED BEEF, mixed or vegetarian, served 
with guacamole and sour cream.  12,50 €


Caribbean Nachos: A crunchy revolution with triangles draped in melted 
cheese, spiced with jalapeños, and topped with Pico de Gallo, sour cream, 
guacamole, and chilli con carne, all brought together by our special mango 
Caribbean sauce. Ready to rock your world. 12,90 €


Texas Wings: Crispy on the outside, tender within, glazed in our secret 
sauce that's the perfect storm of sweet, spicy, and smoky. 11,50 €


Crispy Flautas: chicken-filled delights, perfectly complemented by the 
Ranchero sauce and guacamole. 10,90 €


Totopos with Guacamole: Discover the irresistible world of our totopos, 
served with guacamole. 6,90 €


Fire Prawns: Ready to turn up the heat? Our spicy garlic prawns will set 
you on fire! 13,90€


Mexican Tostada: A crunchy base topped with chicken or chilli con carne, 
lettuce, pico de gallo, guacamole, sour cream, melted cheese, and a hint of 
cilantro. 11,90€ 


*Do not hesitate to ask our staff for any details about 
allergens on our dishes.

*Tax included (IGIC 7%)



Canarían Dream

Quesadilla

Chilli con Carne



To Savour Together

Perfect For Sharing, Minimum 2 Persons 


 

Fiesta Tex-Mex: Your vibrant tour of Tex-Mex 
flavors with nachos, chicken wings, cheese 
jalapeños, chicken burritos, and chili con 
carne quesadillas 19.50 € per person. 


Journey Through Mexico: Dive into a Mexican  
extravaganza with nachos, beef burritos, 
chicken tacos, pork ENCHILADAS, cheese 
QUESADILLAS and chicken flautas, served with 
a side of Pico de Gallo, guacamole, and sour 
cream 20,00 € per person 


Journey Through Texas: Dare to try our star 
dish, so loaded with Texan legends, it's 
almost illegal! Enjoy: Texas wings, Camembert 
cheese, ribs, sirloin steak, fries, and 
coleslaw.  22,90 € per person. 


Original Mexican 

Chili con Carne:  Mexico’s sweetheart of seasoned 
ground beef, beans, white rice, and a side of 
coleslaw. 15,90 € 

 

Fajitas: Sizzling meats served with tortillas for 
crafting your own creation, paired with cheese, 
guacamole and sour cream. A rule-breaker's dream 
20,90 € 

Choose between: Beef/Chicken/ Mixed or vegetarian 


For the following dishes:


Quesadillas: Golden tortillas locked in a 
scandalous embrace of melted cheese. Justice for 
cheese lovers.  15,90 € 

Burritos:   Rebel rolls enfolded in a blanket of soft, 
warm tortillas, served with white rice. 15,90€ 


Taquitos: Crispy rolled tortillas, responsible for 
creating taste bud explosions. Finger-licking and 
ready to blow you away.1590 € 


Tacos:  soft or crispy tortillas filled to your taste, 
delivering bold and authentic flavors. 15,90 € 


Enchiladas:  Soft tortillas enveloped in hot sauce 
and melted cheese, delivering authentic Mexican 
warmth. 15,90 € 


Choose your yummy filling:

Chili con Carne: Ground beef with beans and 
jalapeños.

Ranchero Chicken: Chicken in Mexican ranchero sauce.

Cochinita Pibil:  Citrus-marinated, slow-cooked pork 
with achiote.

Vegetarian: Grilled vegetables with melted cheese.

mix: at your choice
*Tax included (IGIC 7%)

burgers

Tulum Smash Burger: Brioche bun, double 
smashed beef, American cheese, bacon, 
lettuce, tomato, fried egg, caramelized onion, 
all smothered in melted cheese. Served with 
wedges . 15,90 €


El Rey: Double smash Angus beef stacked with 
melted cheddar, nachos, jalapeños, avocado, 
brioche bun. Served with wedges . 16,90 €


Boho Chicken Burger: Brioche bun, crispy 
breaded chicken breast, Cheddar cheese, 
lettuce mix, and honey mustard sauce. Served 
with wedges . 14,50 €


Canarian Dream: Charcoal bun, double 
smashed beef, Canarian goat cheese, creamy 
avocado, blueberry jam, and arugula. Served 
with sweet potatoes. 15,90 €


Vegetarian: Transform any of our signature 
burgers from the above into a vegetarian 
delight. Charcoal bun or brioche bun. Served 
with wedges . 16,50 €


Steak House

Bandido Sirloin Steak: Expertly grilled 
sirloin, served with chips, coleslaw, and 
your choice of sauce: pepper or mushrooms. 
They say legends are born at the first bite of 
this victorious steak. Served with wedges. 
20.90 €


Pollo al Chipotle: Brace yourself for a fiery 
adventure as grilled chicken breast bathes 
in chipotle sauce, served with black beans, 
white rice, coleslaw, and Pico de Gallo. 
15.90€


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  wedges and coleslaw 
salad. 20,90 € 


California: Savor the sweet and savory 
goodness of honey-glazed ribs, featuring 
hints of garlic, soy sauce, and ginger. 
Served with wedges and coleslaw salad. 
20,90 €



Delicia de coco


Tiramisú con Tequila

CHOCOLATE COULANT



Kids Menu 10,90€

Exciting dishes made just for 

kids : fun, tasty, and totally 

awesome! 


-Chicken nuggets with chips and side salad


-Mini Hot Dogs with Chips   

-Cheeseburger with Chips 

-Chicken breast with chips and side salad 

-Tequeños cheese fingers with cranberry jam


Desserts.        	 	 	 6,5O€ 		 		 	 	 	 


- Coconut Delight: Blissful coconut ice cream, crowned with a luscious 

redberry sauce. 


- Tiramisu with Tequila: A unique twist on the classic, infused with a hint of 

tequila. Choose between: classic, with Nutella or pistachio 


- Chocolate Coulant: Fabulous and chocolatey, perfect for satisfying your 

cravings. 


- Carrot cake: with chantilly cream.   Regret-proof. 


- Lotus Cheesecake: Just blame the lotus. 


- Teq-Sweet: Crispy pastry sticks filled with Nutella, served with vanilla ice 

cream-a dream! 


*Tax included (IGIC 7%)






