


PARA COMENZAR

MEXICAN RICE D

CORN ESQUITES

AJILLO POTATOES D

PAPAS FRITAS

 HB Supplement of AED 60  SIGNATURE DISH | D DAIRY | E EGG | F FISH | GF GLUTEN FREE DISH | LF LACTOSE FREE | N NUTS | R RAW FOOD/CRUDE 

S SOY | SE SESAME SF SHELLFISH | V VEGETARIAN DISH |  SPICY  | VG VEGAN | CS CERTIFIED SUSTAINABLE | LS LOCALLY SOURCED

Please Inform Us Of Any Allergies Or Dietary Requirements Before Ordering, We Would Be Happy To Assist You In Choosing Suitable Foods Or Prepare A Dish That Meets Your Specific Requirements.
All Prices Are In UAE Dirhams And Inclusive Of 7% Municipality Fees, 10% Service Charge And Value Added Tax.

CHIPS AND SALSA  20

 GUACAMOLE LF, VG 80
Lime, Jalapeño, Mexican Salsa 

STREET CORN E, V, D 45
Fresh Grilled Corn, Homemade, Mayonnaise, Cotija Cheese, Chilli Powder 

NACHO LIBRE D 75
Chili Con Carne, Cheese *Vegan Option Available 

JALAPEÑO BITES G, E, V  45
Cheddar, Corn 

EMPANADAS V, D 55
Cheddar, Corn, Arbol Salsa

CAESAR SALAD E, D 

Baby Gem, Parmesan Dressing, Garlic Croutons 
Plain 65
Chicken 85
Shrimps 95

BBQ CHICKEN SALAD E, D 85
Avocado, Black Beans, Corn

WATERMELON CEVICHE LF, VG 55
Passion Fruit, Coriander, Chilli Oil 

SEABASS CEVICHE R, F, LF 85
Black Truffle, Lime 

TUNA TAQUITOSE, LS  60
Jalapeño, Lime

HEART OF PALM CEVICHE* V 60
Coconut and Coriander Sauce, Cucumber, Serrano Chilli, Avocado,  
Tender Coconut

 CAJUN SEA BASS* D 170 
Mexican Rice, Corn Salsa, Grilled Corn

GRILLED BABY CHICKEN D 170 
Ancho Marinade, Corn Pico de Gallo Rice, Black Beans

TO SHARE

CHICKEN ALAMBRE E, D 60
Bell Peppers, Onions

SHORT RIBS D 65
Barbecue, Chipotle  

SHRIMPS SF, D, E 75
Achiote, Black Beans, Corn

VERDURAS V, D 65
Seasonal Vegetables, Creamy Chipotle  *Vegan Option Available

STARTERS

CANCUN PRAWN SF, E   70
Battered Prawns, Tamarind Sauce,  
Chipotle Mayonnaise, Red Cabbage

POLLO ASADO 65
Baby Chicken, Jalapeño, Onions, Coriander

CARNE ASADA D 70
Grilled Steak, Cheese Crust,  
Onions, Coriander, Taquera Salsa 

BAJA STYLE FISH D 70
Local Battered Fish, Chile Arbol, Cabbage 

MUSHROOM BIRRIA D 65
Mushroom, Ancho Chilli, Cheese 

GRILLED CHICKEN 145 
 
GULF PRAWNS* SF, LS 185 
 
PORTOBELLO V, LF, VG 120 
 
 US RIB EYE* 210

Served with Guacamole, Sour Cream, Mexican Salsa, and Flour Tortillas
WITH BELL PEPPERS AND ONIONS

CHURROS CON CHOCOLATE N, D 50
Cinnamon Sugar, Mexican Chocolate 
*Vegan Option Available

TRES LECHES CAKE 50 
Sponge Cake, Whipped Cream, Berries, Tres Leches,  
Hibiscus Sorbet

SEASONAL FRUITS 70
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ALL 30


