
-FUNDADO EN 2008-
MEXICAN BAR AND KIT

CHE
N

LUNCH BAR
san miguel especial

spanish light lager beer 
-18/27-

Frozen lime margarita
 

a frosty smoothie of 
tequila ‘cuervo gold’, 
lime & agave nectar 

-29-

agua fresca
natural, home-made, 
non-alcoholic drink:

coconut/hibiscus/tamarind
-8-

ALCOHOL
draft beer

mahou IPA 30/36

michelada
spiced beer, fresh lime, 

salt & tabasco 28/34

classic margarita/spicy
tequila ‘cuervo’, cuantro, 
fresh lime & salt rim 45

SPARKLING
soft drinks

coke/zero/sprite 12 
mineral water 12
soda/tonic 10

DESSERTS
sweets from the l a t i n  cu i s i n e

cafe de olla
spiced hot mexican coffee 8

Flan casero
vanilla milk & yolks cream, 
with a rich caramel syrup 22

Churros
served with chocolate & 

dulce de leche 24

PRINCIPALES
Enchiladas verdes
corn tortillas filled 
with shredded poached 

chicken, salsa verde of tomatillos, 
sour cream, shredded cheese, 

onion & cilantro.

Enchiladas rojas
corn tortillas filled with 

white cheese, salsa roja of 
guajillio chiles, sour cream, 

onion & cilantro.

Tinga
smoked chicken in tomato & chipotle 
sauce & mozzarella cheese.

served with four corn tortillas.

BARBACOA DE CORDERO
slow cooked beef & lamb, 

salsa verde, roasted cactus, 
onion & cilantro. 

served with four corn tortillas.

chili a la negra modelo
a rich dark spicy ground beef 
stew with tomatoes, green 
peppers and mexican beer.
served with a wheat-flour 

tortilla & rice. 

52

NACHOS
home-made fr i ed t ort i l l a s

Nachos clasico
served with tomato salsa 28

Nachos supreme
topped with frijoles, 

cheddar cheese, guacamole, 
sour cream, mexican pickles 

& tomato salsa 48

Lime soup
Yucatán style soup, made 

of a rich vegetables stock 
with lime & habanero. 

topped with crispy tortillas, 
fresh onions & cilantro.

our tortillas are freshly 
made every morning, of a 
mexican imported corn 

flour. we use them to make 
all of our tacos, tostadas 

and enchiladas.

LUNCH MENU

CEVICHERIA
cured i n  fresh squee zed l ime

Peruvian tiradito
fresh sea fish, red onion, 

radish, habanero & lime salsa, 
cilantro & roasted corn

Pineapple tiradito
fresh pineapple, red onion, 
radish, habanero & lime salsa, 
cilantro & roasted almonds

Classic ceviche
fresh sea fish, tomatoes, red 
onion, cilantro, lime, chili & 

leche de tigre

Aguachile
lime cured shrimp, onion, 
cucumber, cilantro & chili 
water in pestle & morter

Ceviche de “Jicama”
fresh diced kohlrabi, 

hibiscus flowers, almonds, 
red onion, cilantro, radish, 

lime, tajin & hibiscus 
vinaigrette

BURRITO
wrapped wheat-f l o ur t ort i l l a 

TINGA    / CHILI CON CARNE    / 
HONGOS

  wheat-flour tortilla, rice, 
frijoles, guacamole, 

jalapeño, fresh lettuce

44

24
46

Extras
corn/wheat tortilla 3

frijoles 12
guacamole 14

cilantro-lime rice 12
sour cream 10

mexican pickles 8

our habanero chiles, which 
are called madam janet, are 
locally and organically 

grown in jaffa. 


