
Buritto
Bistec strips of tequila and lime marinated rump seared on the plancha, rice, beans, cheese, pico de gallo, sour cream, salsa roja, lettuce  52

Chuleta Long cooked roasted beef with wine and root vegetables, rice, beans, cheese, pico de gallo, sour cream, salsa roja, lettuce  52
Veal cheek Long cooked roasted beef, rice, beans, cheese, pico de gallo, sour cream, salsa roja, lettuce  52

Pollo plancha chipotle marinated chicken breast, rice, beans, cheese, pico de gallo, sour cream, salsa roja, lettuce  52
Pollo verde pulled roasted chicken marinated in green tomatillos, rice, beans,cheese, pico de gallo, sour cream, lettuce  52

Pescado frito beer battered cod, rice, pico de gallo, cabbage, Mexican tartar, salsa verde, cilantro  52
Camarones Adobo marinated prawns, rice, cabbage, pico de gallo, mexican tartar, aioli chipotle  57

Carnitas slow-cooked pork shoulder with adobo and pineapple, rice, beans, cheese, pico de gallo, sour cream, salsa roja, lettuce  52
Seitan strips of seitan in tequila and lime marinade, rice, beans, vegan cheese, pico de gallo, salsa roja, lettuce  52

Classico rice, beans, guacamole, cheese, pico de gallo, sour cream, salsa roja, lettuce  48
Vegan rice, beans, vegan cheese, guacamole, pico de gallo, salsa roja, lettuce  48

*Red lentil-gluten free tortillas are available for additional  5 NIS

*The burrito can be served on a plate. side tortillas for an additional  4 NIS

Sharing
Nachos Tortilla chips with cheese, tomatoes, spring 
onions, cilantro, jalapenos, guacamole, sour cream	 52
Havana corn on the cob (when in season) grilled corn 
on the cob served with chipotle aioli, queso fresco, spring 
onions, chipotle	  21
Caesar Salad (Yes, it was invented in Mexico...)
classic Caesar dressing, croutons, parmesan cheese	 38
Pollo Plancha (chiken) +10 NIS 
Acapulco Salad Lettuce, kale, radish, cabage, cherry 
tomatoes, pumpkin seeds, cilantro and crispy tortilla 
flakes in mango vinaigrette sauce (Vegan)	 38
Tortilla chips with pico de gallo (fresh tomato salsa)	 30
Hot chicken wingswith hot chilly sacue and butter	 34

Quesadilla 
served with Burnt tomato salsa and sour cream

Classico cheese, cilantro, spring onions, jalapenos	 28
Pollo plancha chipotle marinated chicken breast, cheese, 
cilantro, spring onions, jalapenos	 34
Camarones Adobo marinated prawns, cheese, cilantro, 
spring onions	 36
Vegan-ask the wait	 34
Chuleta beef roasted cooked Long. jalapenos ,onions 
spring ,cilantro ,cheese	 36

Taco Mix 3 TACO UNITS TO CHOOSE...55
( EXCLUDING SHRIMPS )

Tacos 
2 per plate, your choice of homemade gluten-free

 corn tortillas or flour tortillas

Bistec strips of tequila and lime marinated rump steak 

on the plancha, lettuce,tomatoes, pickled onions, fresh 
radish, guacamole, salsa roja	 34
Chuleta Long cooked roasted beef with wine and root 
vegetables, tomato, onion, cilantro, radish	 34
Veal cheek Long cooked roasted beef, tomato,
cilantro, onion	 34 
Pollo plancha chipotle marinated chicken breast, 
guacamole, pico de gallo, burnt tomato	 34
Pollo verde pulled roasted chicken marinated in green 
tomatillo salsa, tomatoes,cilantro, jalapeno	 34
Pescado frito beer battered cod, cabbage, guacamole, cilantro, 
salsa verde, mexican tartar (this dish contains gluten) 	 34
Camarones Adobo marinated prawns, cabbage, 
guacamole, spring onion, chipotle	 37
Carnitas slow cooked pork shoulder with adobo and 
pineapple, cilantro, tomatoes ,onions, jalapeno, salsa roja	 34
Seitan strips of seitan in tequila and lime marinade, lettuce, 
tomatoes, pickled onions, fresh radish, guacamole, salsa roja	34
Vegan beans, pico de gallo, guacamole, salsa verde, 
jalapeno, lettuce	 32
Vegeterain beans, pico de gallo, guacamole, salsa verde, 
jalapeno, chipotle aioli, queso fresco 	 32
Mushrooms Chipotle marinated wild mushrooms, beans, 
tomatoes, cilantro and onions	 34



Soft Drinks

cold infusion of hibiscus flowers
(Agua de Jamica), Lemonade, 
mineral water, S.Pellegrino	 10

Coca Cola, cola zero, sprite, sprite 
zero, apple cider	 13

Lunch Drinks
(Sunday-Thursday until 17:00)

Lemonade / infusion of hibiscus 
flowers (Agua de Jamica)	 8

Soft Drinks	 10

margaritas	 25

1/3 Alexande	 20

Margaritas
Frozen-lime	 32
Frozen-Mango	 34
Frozen mix lime+mango	 33
Classic Margarita	 36
Hibiscus Margarita	 36
Pitcher classic Margarita
(7 glasses)	 195

 

Alcohol Beverages

Happy Hour
 Sundays-Thursdays between 17:00-19:00

 50% margaritas and draft beers

SALASA HOMEMADE BY TAQUERIA (250 ML.) - ASK THE WAITER

Kids
Kids buritto rice, beans, tomatoes, 
sour cream, cheese, chicken/ beef	39
Kids Plate rice, tomatoes, sour 
cream, chicken/ beef/ fried cod fish,
2 taco tortillas	 39
Kids Quesadilla with cheese and 
side of sour cream	 28
Schnitzel and Fries only on Friday, 
Saturday and holidays	 39

Churros with dulce de leche /
chocolate  21

Fried Oreos  21

Chocolate Mousse (gluten free)  21

Beer

Alexander Ambre (draft 330 ml.)	 26

Alexander Blonde (draft 330 ml.)	 26

Corona (bottle)	 20

San Miguel (250 ml.)	 22

San Miguel (1L)	 65

pitcher Ambre (1.5L)	 98

pitcher Alexander Blonde (1.5L)	 98

Michelada	 28

Tequila

Cuervo Gold	 10/19

Cuervo Silver	 16/30

Cuervo Traditional	 19/36

Mezcal Gin	 17/32

Mezcal Verde	 16/30

Mezcal Amores	 19/36

1800 Silver	 32/62

1800 Reposado	 33/64

1800 Anejo	 35/69

Patron Café	 25/49

Patron Silver	 26/52

Patron Reposado	 28/56

Patron Anejo	 30/59

Tequila Ocho Blanco	 17/33

Tequila Ocho Reposado	 19/37

Ancho Reyes Chilli Liqueur
red /green	 17

Chaser
Cuervo Gold

10 nis


