
CLASSIC MARGARITA / PITCHER
Cazadores Tequila, Cointreau, Fresh 

Lime Juice & Agave Syrup

12.5 / 42

MEZCAL MARGARITA
Mezcal, Cointreau, Lime juice, Agave syrup

13.5

FRENCHMAN IN TIJUANA
Mezcal, Saint Germain Elderflower  

& Fresh Lemon Juice

13.5

MEXICAN MULE
Cazadores Tequila, Fever Tree Ginger Beer, 

Fresh Lime Juice & Agave Syrup

12.5

CUBA LIBRE
Bacardi Cuatro, Coke Zero, Lime

12

PRICKLY PEAR
Cazadores Tequila, Lime Juice, Spicy Chilly,

Pear, Fever Tree Ginger Ale

12.9

VIRGIN PALOMA
Grapefruit juice, Fresh Lime, Sparkling Water

UNMOCKTAIL it with Cazadores Tequila +4 

10

VIRGIN PASSIONFRUIT MOJITO
10

GINGER MARTINI
Martini Floreale & Ginger Beer

10

TONIC VIBRANTE
Martini Vibrante & Tonic

10

CRISPY CHICKEN WINGS - 6P / 
CRISPY CAULIFLOWER FRITTERS – 6P
With honey chipotle BBQ sauce

SWEET TASTY POTATO FRIES
With Yucatecan spices & chipotle mayo

SIGNATURE GUACAMOLE & NACHOS 
With melted cheese and pico de gallo 

LOADED NACHOS
Nachos with pulled pork / beef barbacoa,  
cheese, sour cream, pink onions, jalapenos

CHICKEN / VEGGIE QUESADILLA
Tender Chicken / Green Asparagus quesadilla 
with pink onions, melted cheese & lime crema

QUESADILLA ‘EL JEFE’
Loaded quesadilla with extra salsa & toppings, choose 
crispy chicken / beef barbacoa / cochinita pibil

GRILLED CORN ON THE COB
With smoked butter, queso fresco, lime, coriander

SLOW COOKED PORK RIBS - 6P
With chipotle-bbq sauce

WATER - STILL/SPARKLING - 0,5 L

HOMEMADE ICE-TEA 

COCA COLA / ZERO

FEVER TREE GINGER BEER

FEVER TREE TONIC

MINUTE MAID POMPELMOES

8.5

7.5

13

15

12.5

14.5

7.5

14.5

FINGER FOOD
great for sharing

COFFEE

DESSERTS

ESPRESSO / COFFEE

BLACK TEA

FRESH MINT TEA

 

FRESCA

BLANCO

DE LA CASA - BUITENGEWOON - S. Africa

CHENIN BLANC - Mexico

ROSADO

RACINE - GAMAY - Francia

TINTO 

DE LA CASA - BUITENGEWOON - S. Africa 

SYRAH - Mexico

FIERO SPRITZ

MARTINI BITTER & TONIC

MEXICAN NEGRONI

APERITIVO

 

VINO

CERVEZAS

BOMBAY SAPPHIRE

DEWARS 12Y

BACARDI CUATRO

42 BELOW

SPIRITS

 

 

 

COCKTAILS

MOCKTAILS

BLANCO

CAZADORES SILVER

PATRON SILVER

REPOSADO

CAZADORES REPOSADO

OLMECA REPOSADO

PATRON REPOSADO

ANEJO

PATRON ANEJO

AVIÓN ANEJO

5

6

6

6.5

8.5

9.5

10.5

TEQUILA

LA MEDIDA ESPADIN

AMORES ESPADIN

DEL MAGUEY ESPADIN

WILD AGAVE MEZCAL

LA MEDIDA TOBALA

MEMORABLE MADRECUISHE

PIERDE ALMAS WILD TEPEXTATE

6

7

8

8.5

10

12

MEZCAL

It’s an art i tell you

3.5

4.5

4.8

4.5

3.9

3.9

4.9 / 24

6.5 / 29

4.9 / 24

4.9 / 24

6.5 / 29

8.5

8.7

11.5

8.5

8.5

8.5

8.5

3

3

3

STELLA ARTOIS 25CL

CORONA EXTRA 35,5 cl

CUBANISTO 33 cl

888 TRIPEL EIGHT

STELLA ARTOIS 0.0%

3.5

4.7

4.5

5.9

3.7

TACOS
2 TACOS SERVED on traditional

ORGANIC corn tortillas

COCHINITA PIBIL
Mayan style slow cooked pulled pork, pink 
onions, queso fresco, chipotle mayo, coriander

CRISPY CHICKEN / CRISPY CAULIFLOWER
White citrus slaw, avocado, salsa verde, 
coriander lime crema

PORK BELLY AL PASTOR
Tenderly roasted pork belly, mezcal infused 
pineapple, avocado-tomatillo salsa, salsa roja, 
lime pickled onions, coriander

MAHI MAHI
Crispy Mahi Mahi fish, red cole slaw, mango-lime 
& habanero salsa, coriander

AMAZONICO
Charred asparagus with adobo sauce, pink 
onions, queso fresco, coriander

OAXACAN BARBACOA
Traditional slowly cooked beef with crispy onions, 
salsa borracha, coriander

BIG MAC TACO
Grilled ground beef patty, melted cheddar, 
tomato, iceberg, crispy onions, big mac sauce

12

12.5

12.5

13

12

13.5 

13.5

don’t forget to SQUEEZE THAT LIME

CHURROS CON CHOCOLATE 6.5

COCKTAILS ARE A DESSERT RIGHT?

Our tacos are made locally WITH 

certified organic MEXICAN corn.  

they are gluten free, vegan and 

without additives.

TAQUERIA SPECIAL
S 

STUDENT MENU at
 15 eur

Tuesday to thur
sday 

TACO OF CHOICE &
 SWEET POTATO FR

IES

EVERY TUESDAY  

MARGARITA TUESDA
Y

buy one get one
 free all night

 

The perfect combo

STARTER MIX

Chicken quesadilla, 4p chicken wings, 4p chipotle 
bbq ribs, corn on the cob, trio of salsas (mango 

habanero, chipotle BBQ & salsa borracha)

34

ANY FOOD ALLERGIES?

TALK ABOUT IT WITH YOUR WAITER

ALL OUR MEATS ARE HALAL CERTIFIED (EXCEPT FOR 

THE PORK WHICH IS COOKED SEPARATELY)

OPEN 
Tuesday to SUNDAY

18:00 - 22:00


