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SMALL DISHES

HOMEMADE CRACKLING SPREAD 112 K¢
WITH TOASTED BREAD AND ORIGINAL PICKLED ONION AND PICKLES

HOMEMADE PICKLED CAMEMBERT (veg.) 128 Ké
WITH WALNUTS, JALAPENOS AND THYME, SERVED WITH BREAD
SWEET POTATOES FRIES WITH FRESH AVOCADO DIP 184 K¢é

FRIED IN BEEF TALLOW, SERVED WITH OUR ORIGINAL HOMEMADE
AVOCADO DIP WITH LIME AND GINGER

FRIES

Potatos fries fried in beef tallow, baked with cheese and served with original
chipotle salsa.

DIEGO FRIES 249 K¢é
WITH PULLED PORK
ANCHO CHILLI FRIES 249 K¢

WITH PULLED BEEF IN ANCHO CHILLI MARINADE

NACHOS

Corn chips baked with cheese, served with fresh cilantro, salsa mexicana
and sour cream.

NACHOS BURITTO Y JALAPENOS (veg.) 229 K¢
WITH BURRITO VEGETABLE MIXTURE AND JALAPENOS

NACHOS GUACAMOLE (veg.) 239 K¢
WITH FRESH GUACAMOLE SALSA

NACHOS CHIPOTLE CON CARNE 239 K¢
WITH PULLED BEEF IN ANCHO CHILLI MARINADE WITH BEANS

MIXTURE AND CHIPOTLE PEPPERS

NACHOS AL PASTOR 234 K&

WITH PULLED PORK IN AL PASTOR MARINADE AND GRILLED
PINEAPPLE SALSA

TACOS

Three corn tortillas served with lettuce, beans mixture and rice, they are all ac-
companied by red onion salsa with fresh cilantro and lime.

TACOS AL PASTOR 259 K¢é
WITH PULLED PORK IN AL PASTOR MARINADE

AND GRILLED PINEAPPLE SALSA

TACOS DE RES Y GUACAMOLE 269 K¢
WITH PULLED BEEF AND FRESH GUACAMOLE

TACOS DE HALLOUMI Y PIMIENTA (veg.) 259 K¢é

WITH GRILLED HALLOUMI CHEESE AND ORIGINAL GRILLED
PEPPER SALSA
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BURGERS AND FRIES

Burgers are made from 150 g beef patty. They are served in a roasted butter
bun with lettuce, tomato and onion. All accompanied by french fries fried in
beef tallow and original chipotle sauce.

/ with fries, salsa

BEER CHEESE BACON BURGER 239 Ké / 289 K¢é
WITH ORIGINAL RACLETTE CHEESE AND LAGER BEER SAUCE,
PICKLES AND ROASTED BACON

MANGO HABANERO BURGER 239 K¢ / 289 K¢
WITH MANGO HABANERO SAUCE AND CHEDDAR CHEESE

GUACAMOLE BURGER 239 Ké / 289 K¢é
WITH FRESH GUACAMOLE SALSA AND CHEDDAR CHEESE

BBQ BACON BURGER 239 Ké / 289 K¢
WITH ROASTED BACON, CHEDDAR CHEESE AND PLUM
BBQ SAUCE

VEGE AVOCADO HALLOUMI BURGER 239 K¢ / 289 Ké
WITH GRILLED HALLOUMI CHEESE, SALSA PIMIENTA

AND OUR ORIGINAL HOMEMADE AVOCADO DIP WITH LIME

AND GINGER

COSTILLAS - RIBS

400 g slow roasted pork ribs, served with homemade coleslaw with
pineapple, french fries fried in beef tallow and original chipotle sauce.

BBQ RIBS 329 Ké
WITH HOMEMADE PLUM BBQ MARINADE

BLACK BEER RIBS 329 K¢
WITH BLACK BEER MARINADE

CHIPOTLE HONEY RIBS 329 Ké
WITH HONEY AND CHIPOTLE MARINADE

MANGO HABANERO RIBS 329 K¢

WITH MANGO HABANERO SAUCE

BURRITOS

Roasted wheat tortilla filled with cheese, rice and beans mixture with corn,
zucchini and tomatoes, garnished with fresh cilantro, sour cream and
pickled onion. Served with nachos a salsa mexicana.

BURRITO GUACAMOLE (veg.) 249 K¢é
WITH FRESH GUACAMOLE SALSA

BURRITO CON PATATAS DULCES 239 K¢
WITH SWEET POTATOES FRIES AND GARLIC SAUCE

BURRITO AL PASTOR 249 K¢é
WITH PULLED PORK AND GRILLED PINEAPPLE SALSA

BURRITO DE RES 249 K¢

WITH PULLED BEEF IN ANCHO CHILLI MARINADE
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QUESADILLAS

Grilled wheat tortilla filled with cheddar and gouda cheese, served
with salsa mexicana, sour cream and tortilla chips.

QUESADILLA BBQ PAVO Y JALAPENOS 239 K¢
WITH FARMERS TURKEY SMOKED BREAST, BBQ SAUCE,
ONION CONFIT AND JALAPENOS PEPPERS

QUESADILLA PAVO CON CAMEMBERT Y ARANDANO 239 Ké
WITH FARMERS TURKEY SMOKED BREAST, CAMEMBERT CHEESE
AND CRANBERRIES

QUESADILLA AL PASTOR 239 K¢
WITH PULLED PORK IN AL PASTOR MARINADE AND GRILLED
PINEAPPLE SALSA

QUESADILLA DE RES Y FRIJOLES 249 K¢é
WITH PULLED BEEF, BEANS AND CHIPOTLE PEPPERS

QUESADILLA CARNE Y QUESO DE CERVEZA 249 K¢
WITH BULLED BEEF AND ORIGINAL RACLETTE CHEESE
AND LAGER BEER SAUCE AND JALAPENOS PEPPERS

QUESADILLA DE QUESO CON AVOCADO Y PIMIENTA (veg.) 249 Ké
WITH GRILLED HALLOUMI CHEESE AND OUR ORIGINAL
HOMEMADE AVOCADO DIP WITH LIME AND GINGER

EXTRAS

CABBAGE SALAD WITH JALAPENOS PEPPERS 59 K¢
GUACAMOLE 89 K¢
BAKED PEPPERS SALSA 59 K¢
GRILLED PINEAPPLE SALSA 59 K¢
AVOCADO DIP WITH LIME AND GINGER 59 K¢
SALSA CHIPOTLE 39 K¢
PLUM BBQ SALSA 39 K¢
GARLIC DRESSING 39 Ké
SALSA MEXICANA 39 K¢
SOUR CREAM 34 K¢
JALAPENOS PEPPERS 39 Ké

DESSERTS

MEXICAN CHURROS WITH CARAMEL DIP 119 Ké
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