yucatan

MOLCAJETE

Traditional mexican spicy sauce with roasted tomatoes, peppers, onion, garlic,
cilandro and lime with corn chips 2.00€

Elotes 6.70€ ENTRADAS

Fried corn, chipotle cream, lime and chili

Camotes 7.50€

Roasted sweet potatoes with sour cream and salsa macha

Guacamole 780€

Avocado, onion, lime, tomato, jalapenos, cilandro, Aegina pistachios

Arroz Con Verduras 9.50€
Traditional Mexican rice with vegetables, corn, huitlacoche and salsa macha

Tamales 9,50€

Steamed corn masa filled with slow-cooked pork, wrapped in corn husks with salsa ranchera
and jalapefio mayo

Chiles En Nogada 13,50€

Pepper stuffed with minced pork and fruit with walnut sauce and goat cheese

Quesadilla 14,00€

Grilled crispy tortilla filled with beef and cheese with sweet and spicy ancho pepper jam, lime cream

Enchiladas 14.50€

Corn tortillas stuffed with chicken and cheese, peanut sauce, cream and fresh coriander

Brioche De Costilla 16.50€

Brioche with beef short rib, chipotle cream and pickled red onion

TACOS
Hongos al Pastor 11.00€

Tacos with king mushrooms, avocado, pico de gallo, salsa verde and chili

Pollo 11.50€

Chicken thigh, chipotle cream, avocado, pineapple relish, cilantro, chili, lime

Birria 12.50€

Crispy tacos with slow braised beef, melted cheese and cilantro

Carnitas 13.00€

Tacos with pork, lime, salsa ranchera, onion, fresh coriander and chilli




ENSALADAS
Tijuana Caesar 13,00€

The original Caesar salad from Tijuana, with crispy lettuce, Parmesan cheese, croutons
and classic Caesar dressing

Esquites 13,50€

Grilled sweet corn salad with anthotyro cheese, lime, crispy tortilla, chili, ranch dressing

Tomates 14,50€

Variety of tomatoes, pickled grapes, grapefruit, onion, avocado, Aegina pistachios, pumpkin seed pesto

Salpicdn De Polli 15,00€

Pulled chicken salad with crisp vegetables, fresh cilantro lime vinaigrette

PLATO FUERTE

Pollo Con Mole 16,50€,

Chicken with traditional Mexican mole sauce made with chili, cocoa and aromatic spices

Birria de Borrego 22.50€

Slow-cooked lamb with chili and aromatic spices, pickled cabbage, onion and fresh coriander

Diezmillo 24,00€

Thinly sliced beef chuck eye with smoked chimichurri made from fresh herbs and garlic

Barbacoa 25,00€

Traditional Mexican slow-cooked beef with chili and aromatic spices

Iberico Al Pastor 25,50€

Ibérico pork marinated in the traditional al pastor style with achiote, chili and pineapple

Fajitas 20,50€ /29,50€

Chicken leg or Grilled beef skirt steak with roasted onions and peppers

Picanha 33,50€

Grilled Uruguayan picanha with smoked chimichurri made with fresh herbs and garlic

Carne Asada 35,50€,

Grilled Argentine ribeye with smoked chimichurri made from fresh herbs and garlic

AIATPOOIKEY EMIZTHMANZEIE
ENHMEPQZXTE MAX TIA AYEANEZIA STHN TAOYTENH & IMIOANEZ AAAEPTIEE. TO EAAIOAAAO TNOY XPHZIMOIOIOYME EINAI EZEAIPETIKA MAPGENO. XTO THIANI XPHZIMOTOIOYME
HAIEAAIO. TA KPEATIKA TMOY XPHEIMOTIOIOYNTAI EINAI NQITA, ENQ IMAPATONTAI KAI 2YZKEYAZONTAI IE ETKATAXTAZEIE IMOY MAHPOYN TIE MPOAIATPAGEY KAI ISO HACPP.
ETIZ TIMET YMITEPINAMBANONTAI OAES Ol NOMIMEY EMIBAPYNZEIS. O KATANAAQTHE AEN EXEI YIIOXPEQEH NA MAHPQZEI EAN AEN AABEI TO NOMIMO TMAPAXTATIKO
EITOIXEIO (ATIOAEIEH-TIMOAOTIO). TO KATAXTHMA AIAGETEI ETKEKPIMENO TEPMATIKO ATOAOXHE KAPTQN POS. ATTATOPEYETAI H KATANAAQEH OINOIINEYMATOAQN TMOTQN
KATQ TQN 17 ETQN IMOY AEN £YNOAEYONTAI AIO TONEIE H KHAEMONEE. (N.3730/2008 & I1.A 350\2003). XTO EXTIATOPIO YITAPXEI AEATIO MAPATIONQN. OI TIMEE MIIOPEI NA
TPOIOIIOIHEOYN XQPIX IMPOEIAOINOIHEH. H AIAGEXH EAAIONAAOY KAI ZYAIOY TIA EMITPATIEZIA XPHEH AINETAI ATIOKAEIETIKA ZE ZOPATIZIMENH ATOMIKH ZYZKEYAZIA KAI AEN
XPEQNETAL
ATOPANOMIKOZ YIEYSYNOZX : Iodvvng Bouhyapdkng.
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