
 
 
 
 
 
 
 
 
 
 
 
 
 

PLATOS TRADICIONALES 

 

POLLO ADOBO CHICKEN AL CARBON (N,G) AED150 

Charcoal Grilled Baby chicken / Peanut and Guajillo Chilli sauce/Corn Pico de Gallo 

 

FISH PESCA DEL DIA “serves 2” (G,E) AED 299 

Catch of the Day / Coriander Pesto / Guajillo / Mexican rice / Sautéed Potatoes 

 

 

 

BOTANAS 

APPETIZERS TO SHARE 

 

GUAC AND CHIPS (V, G)    AED80 

Hass Avocado / Serrano Chili / Salsa Mexicana/ Lime 

 

VOLCANO QUESO FUNDIDO (G,D) AED115 

Sizzling Lava Rock Molcajete/ Beef Chorizo / Cheddar Cheese 

/Morita Chil Sauce / Tortillas 

* MOLCAJETE-A traditional volcanic stone mortar used to grind spices and make traditional salsas 

 

NACHO LIBRE (G,V,D)   AED80 

Tortilla Chips / Refried Beans /Homemade Cheese Sauce/ Guacamole  

 Sour Cream/Jalapeño / Mexican Sauce 

 

 
 

APPETIZERS 

 

“AGUACHILE  TATEMADO” CEVICHE (G)   AED75 

Seabass / Chile de Arbol Aguachile/ Avocado/ Cilantro Oil 

BBQ CHICKEN SALAD (D,E) AED85 

Baby Gem/ Black Beans/ Grilled Corn/ Cheese/ Coriander Ranch 

 

“SIZZLING AJILLO” WILD MUSHROOM (V,G) AED50 

                                               Potatoes /Guajillo Chile /Coriander 

 

GRILL ELOTE ASADO (V,G,D,E) AED45 

Fresh Grilled Corn/ House Made Mayo/ Cotija Cheese/ Chili Powder/ Lime 

 

 

 

QUESADILLAS  

        From the north of Mexico – appetizers  

 

 

                     CARNE ASADA AND CHORIZO (D)   AED65  

                                                                        Monterey Jack Cheese/ Pinto Beans 

 

                                                                          CHICKEN “TINGA” (D)   AED55 

                  Pulled Chicken / Chipotle/ Monterey Jack Cheese / Homemade Guacamole 

 

                                                           SHRIMP ADOBADO (S,D,E)   AED75 

                          Monterey Jack Cheese/ Black Beans/ Chipotle / Mexican Salsa    
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TACOS 

Most Popular Street Food In Mexico – appetizers  

3 PCS SERVED IN HOMEMADE AUTHENTIC TORTILLAS 

 

CANCUN INSPIRED PRAWNS (S,E) AED60 

Battered Black Tiger Prawn / Tamarind Sauce/ Chipotle Mayonnaise / Red Cabbage 

 

             CARNE ASADA (D) AED65 

Grilled Steak/ Cheese Crust/Onions /Coriander/ Taquera Salsa 

                                                                                     SKINI FLACOS (V,G,D) AED50 

Corn tortilla/ Grilled Avocado/ Mexican baby marrow stew 

 
 
 

TEX-MEX 

BURRITO OR CHIMICHANGA 

A FRESH FLOUR TORTILLA FILLED WITH MEAT, CHEESE AND BEANS, 

SERVED WITH RICE AND GUACAMOLE 

*Burrito, Rolled and Grilled *Chimichanga, Rolled and Deep Fried 

 

CHICKEN (D) AED125 

Chicken Breast / Black Beans / Bell Peppers / Monterrrey Jack Cheese 

 

CARNE ASADA (D) AED145 

Rib eye cube roll / Onions / Bell peppers Black beans / Chipotle mayo 

 

                                                                                   CAMARON (S,D)   AED155 

                              Prawns/ / Black Beans / Bell Peppers / Monterrey Jack Cheese  

VEGGIE (V,D) AED115 

Organic fresh Veggetables / Coriander Dressing/ Black beans / Monterrey Jack Cheese 

 

 

FAJITAS 

All Served With Guacamole, Sour Cream, Mexicans Salsa and Flour Tortillas 

 

 

           CARNE ASADA      AED190 

US Black Angus Rib eye/ Onions / Bell Peppers/ Achiote 

 

ASADO CHICKEN AED145 

Corn – Fed Chicken Breast/ Onions / Bell Peppers/ Achiote 

 

                                                                                 CAMARON (S)     AED185 

                                         Black Tiger Prawns/ Onions / Bell Peppers/ Achiote 

 

ASPARRAGUS (V) AED120 

Grilled Jumbo Asparagus / Baby Corn / Mushrooms / Onions/ Bell Peppers/ Achiote 

 

 

 

SIDES AED20 

Mexican rice, Mash Potato, Steamed vegetables, Sauté Mexican potatoes 
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POSTRES – DESSERT 

 

                                                                               MARICELA’S CORN CAKE (N,D)    AED50 

                                Homemade Coconut Ice Cream/Peanut Brittle/ Orange Syrup 

TRES LECHES CAKE (N,D) AED50 

Vanilla Sponge Cake / Whipped Cream / Berries / Tres Leches / Hibiscus Sorbet 

 

                                                                        CHURROS CON CHOCOLATE (N,D) AED60  

                                                                         Cinnamon Sugar / Mexican Chocolate 

 

ICE CREAMS      AED30 

Vanilla / Chocolate 

 

 

 

 

 

 

 

 

 KIDS MENU 

 

           MAC AND CHEESE (D,E) AED40    

Macaroni and Homemade cheese sauce 

 

 

                                                            KIDS “GRINGA” CHICKEN QUESADILLA  (D)   AED40 

                                       Flour tortilla, Chicken and Axiote sauce, Cheese and Guacamole 

 

                                                    “Chapulin” Spaguetti (V,E) AED35  

                                                                                      Tomato basil sauce  

   

   “Tortugita” Chicken Fingers (E) AED35  

                                                            Served with fries and Sweet corn mayonnaise 

 

                                                                                        Churros (E,D,N)   AED29 

                                                                        Cinnamon sugar / Mexican chocolate 

 

Ice Creams and Sorbets (2 scoops)     AED19       

                     Vanilla and chocolate  
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TRADICIONALES 

 

 

 

El Diablo AED60 

Tequila, crème de cassis, fresh lime, ginger beer 

 

Bloody Maria AED60 

Tequila, clamato juice, spices, fresh lime, celery salt 

 

Donaj AED60 

tequila, orange, pineapple, grenadine 

 

Batanga AED68 

tequila, fresh lime, mexican coca cola 

 

La Mula AED68 

tequila reposado, fresh lime, agave miel, angostura bitters, ginger beer 

 

Paloma AED95 

don julio blanco, fresh lime, mexican grapefruit, soda 

 

 

 

 

 

 

MORE THAN A GIRL’S NAME 

 

 

 

Margarita AED65 

jose cuervo, triple sec, fresh lime, agave miel 

ADD FLAVORS: blood orange/ mango/ guava/ strawberry / 

hibiscuss/ watermelon/ tamarind 

 

Watson’s Margarita AED68 

tequila, cointreau, agave miel, fresh lime, pasteurized egg white 

 

Tommys’s Margarita AED68 

tequila reposado, fresh lime, agave miel 

 

Chili Margarita AED75 

tequila infused with chili pepper, fresh lime, orange liqueur, agave miel, 

guajillo, serano jalapeño, de arbol, habanero 

 

Grand Margarita AED95 

tequila AÑEJO, grand marnier, agave miel, fresh lime 
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TEQUILA 

 

 

 

El Jimador Reposado AED50 

 

Tequila Ocho Reposado AED60 

 

Don Julio Reposado AED75 

 

El Tesoro Añejo AED60 

 

Don Julio Añejo AED80 

 

Don Fulano Silver AED80 

 

Tequila Siete Leguas Reposado AED90 

 

Gran Centenario Añejo AED90 

 

                  Jose Cuervo Reserva Platino AED82 

 

Partida Reposado AED105 

 

Tequila Don Augustin Reposado AED115 

 

Cabo Wabo Añejo AED125 

 

Don Fulano Imperial AED145 

 

 

 

 

 

MEZCAL 

 

 

 

Ilegal Reposado AED90 

 

Del Maguey Tobala AED225 

 

Del Maguey Pechuga AED350 

 

 

 

 

CERVEZA POR FAVOR 

 

 

Sol AED42 

 

Corona AED46 

 

Desperados AED50 
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DEL OTRO LADO 

drinks from across the border 

 

 

 

Batida AED60 

cachaça, pineapple, cococut milk 

 

Caipirinha AED65 

cachaça, fresh lime, sugar 

 

Daquiri AED65 

bacardi, fresh lime juice, gomme 

ADD FLAVORS: blood orange/ mango/ guava/ strawberry / watermelon 

 

Mojito AED68 

bacardi, fresh mint leaves, fresh lime, caster sugar, soda 

 

Pisco Sour AED68 

pisco, fresh lemon juice, egg white, gomme 

 

Mai Tai AED68 

bacardi, dark rum, orange curacao, orgeat syrup, fresh lime 

 

El Presidente AED74 

havana, dry vermouth, orange curaçao, grenadine 

 

 

 

 

 

 
 

CHELAS PREPARADAS CORONA 

 

 

Chelada AED48 

lime & salt & corona beer 

 

Michelada AED48 

hot sauce, worcestershire sauce, lime, maggi, tajin & corona beer 
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CHAMPAGNE & SPARKLING WINE 

 

Glass Bottle 

 

Freixenet Cordon Negro Cava Brut (Spain) 78 390 

 

Gancia Prosecco (Italy) 65 325 

 

Veuve Clicquot Yellow Label (France) 125 625 

 

Veuve Clicquot rosé (France) 695 

 

 

 

 

 

 
 

WHITE WINES 

 

Glass Bottle 

 

Chevalier Pech-Latt Corbières Blanc 48 240 

languedoc-roussillon, France 

 

Vina Esmeralda 53 265 

torres, vina sol, Spain  

 

Matua Valley 72 360 

sauvignon blanc, marlborough, New zealand 

 

Graffigna Centenario 72 360  

pinot grigio, Argentina  

 

Marquese De Casa Concha 415 

chardonnay, limari valley, Chile 

 

Atrium Chardonnay  440 

torres, Spain 

 

Catena ‘Alta’ 595 

chardonnay, mendoza, Argentina 

 

Cloudy Bay 595 

sauvignon blanc, marlborough, New zealand 
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RED WINES 

 

Glass Bottle 

 

Santa Carolina Carmenere 49 245 

rapel valley, Chile 

 

Cantina Moncaro 50 250 

marche sangiovese, Italy  

 

Barone Ricasoli 58 290 

chianti DOCG, tuscany, Italy 

 

Chateau St. Michelle  64 320 

Cabernet sauvignon, usa  

 

Moncaro Vino Biologico 340  

Sangiovese, Italy  

 

Luigi Bosca ‘La Linda’ Old Vines 395 

mendoza, Argentina 

 

Zenato Ripassa 480 

valpolicella ripasso, veneto, Italy 

 

Terrazas de los Andes 495 

cabernet sauvignon, Argentina 

 

Domaine des Perdrix 495 

bourgogne pinot noir, burgundy, France 

 

Château Cantemerle 780 

5ème grand cru classé haut medoc, bordeaux, France 

 

 

 

 

 

ROSÉ WINES 

 

Glass Bottle 

 

Don Miguel Rose 56 280 

Torres de casta, Spain 

 

Chevalier Pech-Latt Corbieres Rosé 58 290 

languedoc-roussillon, france 

 

Château Minuty M de Minuty 365 

côtes de provence, france 
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NO-COCTELES 

 

 

Basilico AED22 

fresh basil leaves, cucumber, agave miel, Pineapple, lemon 

 

Granadilla AED22 

fresh strawberry, orange, lime, fresh mint, ginger, chamomil, agave honey 

 

El NiÑo AED24 

fresh raspberry, cranberry juice, elderflower 

 

La NiÑa AED28 

fresh prickly pear juice, fr esh pineapple, fresh lime, rosemary infused with piloncillo 

 

Agave Smash AED34 

fresh mint leaves, fresh pineapple, fresh lime, agave miel 

 

 

 

AGUAS FRESCAS 

 

 

Agua De Horchata AED20 

home made rice water with cinnamon 

 

Agua de Jamaica AED22 

home made hibiscus flower tea served over ice 

 

Agua de Tamarindo     AED24 

tamarind purée with water 

 

Limonada Con Chia AED26 

fresh lemonade with mexican chia seeds 

 

Agave Smash AED34 

fresh mint leaves, fresh pineapple, fresh lime, agave miel 

 

 

 

REFRESCOS 

Mexican sodas 

 

Jarritos Fruit Punch AED28 

 

Jarritos Grapefruit AED28 

 

Jarritos Mango AED28 

 

Jarritos Limon AED28 

 

COCA COLA (HECHO EN MEXICO) AED38 

 

 

Aqua/ Water 

 

Small 30 / Large 40 
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