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GUACAMOLE

GUACAMOLE / PICO DE
GALLO / CORN CHIPS 160 CAL

aha

CHILE CON
CARNE

CHILE CON CARNE /

MELTED CHEESE / sour 243 CAL
CREAM / JALAPERIO CHILI

/ CORN CHIPS

ENSALADA

MEXICANA

LETTUCE / CORIANDER

DRESSING / ROASTED 350 CAL
CORN / HALLOUMI

CHEESE / PICO DE GALLO

/ BLACK BEANS

TORTILLA STRIPS

NACHOS

CORN CHIPS / BEANS

SAUCE / SOUR CREAM

CHEESE SAUCE /PICO DE572 CAL
GALLO / GUACAMOLE

JALAPENO CHILI

CRINKLE
FRIES

CRINKLE FRIES / KETCHUP

MEXICAN
FRIES

98 CRINKLE FRIES / MAYO
4| CHIPOTLE / PICO DE

§ GALLO / GUACAMOLE

& SOUR CREAM

BIRRIA FRIES

CRINKLE FRIES / CHEESE
SAUCE / MAYO CHIPOTLE
/ SOUR CREAM / PICO DE
GALLO GUACAMOLE
JALAPENO CHILI

POLLO

« MEXICANO

FRIED CHICKEN STRIPS

. CRINKLE FRIES

MAYO CHIPOTLE

120 CAL

670 CAL
afde

713 CAL

680 CAL

SOPA CHILE
CON CARNE

CHILE CON CARNE

BROTH / CHEESE J40CAL
SOUR CREAM

JALAPENO CHILI / LIME

SOPA DE

TORTILLA

TOMATO SOUP 310 CAL
TORTILLA STRIPS / SOUR afa

CREAM / HALLOUMI
CHEESE / AVOCADO

ELOTE

BOILED CORN / MAYO

CHIPOTLE / HALLOUMI 295 CAL
CHEESE / MEXICAN 5/\0
SPICES / LIME

CAMARONES

ROCA

BATTERED PRAWN

MAYO CHIPOTLE

LETTUCE / LIME 250 CAL




TORTILLA FLOUR (2 PIECES OF PER ORDER)
PROTEIN CRISPY CHICKEN 37 SAR
OR CRISPY SHRIMP 43 SAR
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SAUCES MAYO CHIPOTLE,
DYNAMITE (SPICY) &
GARLIC,
HONEY CHIPOTLE (SPICY) <

TOPIC  COLESLAW OR MANGO SALSA
HOT SAUCE %

2 TACO CARNE 2 TACO FAIJITA
ASADA STEAK

2 BIRRIATACO

TORTILLA FLOUR / FRIED 626 CAL
HALLOUMI / SAUTEED

VEGETABES / BEANS SAUCE
CORIANDER / LIME

FLOUR TORTILLA DIPPED IN

PASILLA OIL / SLOW COOKED 642 CAL
BEEF, MARINATED IN ADOBO

AND DRIED CHILE / CHEESE

RED ONION / GUACAMOLE

BIRRIA SAUCE /CRINKLE FRIES

-

TORTILLA FLOUR / MELTED 534 CAL
CHEESE / ASADA BEEF

SALSA VERDE / ONION

ROASTED / GUACAMOLE

CHILI ROASTED / LIME




FLAUTAS TINGA POLLO

2 BAJA FISH TACO QUESADILLA

GRINGA
TORTILLA FLOUR / MELTED 214 CAL

CHEESE / CHICKEN GRILL
PICO DE GALLO / ROASTED

GUACAMOLE / CHICKEN

FLAUTAS / SALSA VERDE 640 CAL
LETTUCE / SOUR CREAM

HALLOUMI CHEESE /

TORTILLA FLOUR 504 CAL
COLESLAW MARINADE

FISH BATTERED / MAYO

CHIPOTLE / SOUR CREAM
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CORIANDER / LIME PICO DE GALLO PINEAPPLE / SALSA VERDE
2 BAJA SHRIMP
TACO
TORTILLA FLOUR
COLESLAW MARINADE
SHRIMP BATTERED
MAYO CHIPOTLE / SOUR
CREAM / CORIANDER / LIME
BURRITO CARNE BURRITO CHICKEN BURRITO CHILE
ASADA GRILLED s CON CARNE

BIG FLOUR TORTILLA
BIG FLOUR TORTILLA 662 CAL GRILL CHICKEN / RICE 697 CAL BIG FLOUR TORTILLA / CHILI 662 CAL
GRILL STEAK / RICE SAUTEED VEGETABLES CON CARNE / BEANS SAUCE
SAUTEED VEGETABLES BEANS SAUCE / SALSA RICE / LETTUCE / PICO DE
BEANS SAUCE / SALSA ROJA / SOUR CREAM GALLO / MAYO CHIPOTLE

ROJA / SOUR CREAM

BURRITO VEGY ._
TO BUTTITO BOWL

BIG FLOUR TORTILLA / A45 CAL ADD + 6 SAR

SAUTEED VEGETABLES /
RICE / BEANS SAUCE /
ICEBERG LETTUCE /
MAYO CHIPOTLE
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%LIJ-II;:EQEDII\IL)LA POLLO QUESADILLA
] CARNE ASADA

FLOUR TORTILLA / GRILL 697 CAL FLOUR TORTILLA / Asapa 0662 CAL

CHICKEN / MELTED BEEF / MELTED CHEESE
CHEESE / SAUTEED BEANS SAUCE

VEGETABLES / BEANS ROASTED ONION
SAUCE / SALSA ROJA MAYO CHIPOTLE
MAYO CHIPOTLE

FAJITA CHICKEN

MARINATED CHICKEN
GRILLED WITH BELL PEPPERS,

ONION, SERVED ON CAST 175 CAL
IRON SKILLET, SIDES

GUACAMOLE, RICE, BEANS,

SALSA ROJA AND FLOUR

TORTILLAS

FAJITA CAMARON

MARINATED SHRIMPS

GRILLED WITH BELL

PEPPERS, ONION, SERVED 510 CAL
ON CAST IRON SKILLET,

SIDES GUACAMOLE, RICE,

BEANS, SALSA ROJA AND

FLOUR TORTILLAS

ENCHILADAS

BIRRIA

ROLLED CORN TORTILLA,

FILLED WITH SLOW COOKED 680 CAL
BEEF MARINATED IN ADOBO,

COVERED WITH RANCHERA

SAUCE, SOUR CREAM,

HALLOUMI CHEESE, PICKLED

RED ONION

QUESADILLA VEG

FLOUR TORTILLA

SAUTEED VEGETABLES 910 CAL
FRIED HALLOMI / BEANS

SAUCE / CORIANDER

SALSA VERDE

FAJITA STEAK

MARINATED STEAK
GRILLED WITH BELL

PerPERS, ONION, SErvED 890 CAL
ON CAST IRON SKILLET

SIDES GUACAMOLE, RICE,

BEANS, SALSA ROJA AND

FLOUR TORTILLAS
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CLASSIC BEEF
BURGER

BEEF PATTY GRILLED
MELTED CHEESE CHIPOTLE
MAYO BRIOCHE BUN
TOMATO / LETTUCE

RED ONION / PICKLES

CLASSIC CHICKEN
BURGER

FRIED CRISPY CHICKEN
CHIPOTLE MAYO
BRIOCHE BUN
TOMATO / LETTUCE
RED ONION / PICKLES

CHURROS

464 CAL

375 CAL

420 CAL

TAMARIND

ADULTS NEED AN AVARAGE OF 2000 CALORIES PER DAY.

128 CAL

MEXICAN BEEF
BURGER

CHILE CON CARNE
MINCED BEEF / CRISPY
CORN TORTILLA / CHEESE
SAUCE / LETTUCE / PICO
DE GALLO / SOUR CREAM

CHICKEN MEXICAN
BURGER

FRIED CRISPY CHICKEN
CHIPOTLE MAYO / MELTED
CHEESE / GUACAMOLE
BLACK BEANS / BRIOCHE
BUN / TOMATO / LETTUCE
RED ONION / PICKLES

459 CAL

431CAL

JAMAICA

88 CAL
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ADULTS NEED AN AVARAGE OF 2000 CALORIES PER DAY.
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An average adult needs 2,000 calories per day.

Prices include VAT.

Additional nutritional information is available upon request.




