
VAT included

ANTOJITOS  
MEZCALEROS

OUR MEXICAN SNACKS

The authentic guacamole from Oaxaca  

with totopos and chicharrón —crackling pork—   .  .  .  .  .  .  .  16€

Sinaloa-style aguachile with camarones   .  .  .  .  .  .  .  .  20€

Tostadas —deep-fried corn tortillas— with red tuna  

and chipotle sauce (3 pcs)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20€

HANDMADE TACOS 

with  nixtamalized  corn  tortillas

Cochinita pibil traditional slow-cooked pork (3 pcs)   . 21€

Michoacán-style carnitas pork rib confit (3 pcs)   .  .  . 21€ 

Al pastor marinated Iberian pork (3 pcs)  .  .  .  .  .  .  .  .  .  20€ 

Vegan. Mushroom al pastor (3 pcs)   .  .  .  .  .  .  .  .  .  .  .  .  .  18€

Oaxacan quesillo mixiote in Mexican  

acuyo leaf and chorizo sausage   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20€

SWEET ANTOJITOS

“4 leches” cake with almond biscuit  

and red fruits   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9€

Artisan ice creams and snows from México (3 pcs) 

—chocolate, vanilla, mango, flor de rosita de cacao, pinole, coconut—  .  9€

Mezcal truffles with chamoy and tajin (3 pcs)   .  .  .  .  .  .  4€

closing with a flourish…

Coffee pot ceremony from Oaxaca   (minimun 2 pers.) 7€


