
FOOD & DRINKS

STARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERSSTARTERS
MANGO GUACAMOLE	 12

Fresh avocado and mango, homemade tortilla chips

SOLEADO	 7

Cold Tomato and Cucumber Soup

QUESADILLAS	 9

Corn tortillas with cheese, crème fraîche & feta

HUEVOS MAYO	 7

Eggs with chipotle mayonnaise, crumbled tortilla 
chips, lettuce

BUÑUELOS DE MAÍS	 10

Grilled corn fritters with mimolette cheese

TIRADITO DE CARNE	 13

Thin slices of medium-rare beef, smoked oil and fresh 
herbs

BURRATA	 12

Bell peppers salsa

CALAMARES	 14

Crispy calamari, chipotle mayo

FROM MONDAY TO FRIDAY
12:00 - 14:30

Starter + Main   /   Main + Desert
(See dishes in the highlighted boxes)

TACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOS

TACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOSTACOS

MADE WITH CORN FLOUR
SERVED IN SETS OF 3

COCHINITA	 15

Shredded marinated pork, pickled red onions, sour 
cream

VEGGIE CRUNCHY	 14

Tempura d’aubergine, yaourt grec, légumes 
fondants 

CRISPY POLLO 	 16

Fried marinated chicken, mango, onions, mango 
chipotle sauce, coriander

EL CANARDO	 16

Shredded confit duck, crunchy fennel, Granny Smith 
apple, mint & coriander, sriracha mayo

LA GRINGA	 16

Griddled prawns, pink radish, pineapple, melted 
cheese

PLANCHE DÉCOUVERTE	 58

Assortment of tacos (10 pieces) 
+ 3 shots of mezcal or tequilaMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINSMAINS

TORTA BURGER	 18

Pulled pork, avocado, lettuce, chipotle mayo, 
homemade fries

CÉVICHE DEL MERCADO	 19

Marinated sea bream, mango, pomegranate, coconut 
milk, red chili, al pastor sauce 

CHIPOTLE CESAR	 16

Lettuce with Caesar dressing, al Pastore chicken, 
Parmesan, radishes, and croutons

CAMARÓN DEL FUEGO	 24

Flambéed prawns, coconut lemongrass rice

DORADA MEXICANA	 24

Whole oven-roasted sea bream, duo of salsas, 
coconut lemongrass rice

POLLO AL PASTOR	 19

Grilled marinated chicken, trio of sauces, potato 
mille-feuille

MAMA BEEF	 29

Grilled beef steak, chimichurri sauce, homemade fries

DULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCE

DULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCEDULCE

I’M IN LOVE WITH THE COCO	 9

Coconut meringue, lime zest

ACAPULCO	 10

Hibiscus-marinated pineapple, creamy avocado, 
sweet totopos

TENTACIÓN DEL CHOCOLATE	 12

Dark chocolate mousse with praline crumble

FUEGO DE PASIÓN	 9

Passion fruit crème brûlée

PETER PAN PERDIDO	 12

French toast, dulce de leche and whipped cream

BOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONSBOISSONS

LUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENULUNCH MENU



DRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKSDRINKS

PINOT NOIR 	  7 / 38
« Doudet-Naudin » 2023

CÔTES DU RHÔNE	 8 / 42
« Saint Esprit » 2022

CHARDONNAY 	  7 / 38
« Louis Latour Ardèche » 2022

CÔTES DU RHÔNE	 8 / 42
« Saint Esprit » 2023

MOËT & CHANDON  	  95

LOUIS ROEDERER 2017	 150
Blanc de Blancs

DOM PERIGNON 2015  	  320

STUDIO BY MIRAVAL	  7 / 32

MINUTY PRESTIGE 2022	 8 / 42

MAMACITA (PALE ALE)	 4,5

GALLIA (WHITE BEER)	 7

GALLIA (IPA) 	 8

CORONA 33CL	

CHELADA	
Beer, ice cubes, lime juice and Tajin

MICHELADA	
Beer, ice cubes, lime juice, clamato and Tajin

VITTEL / SAN PELLIGRINO 50 CL	 5

COCA-COLA / COCA-COLA ZERO	 5

PERRIER 33 CL	
5

FUZE TEA 25CL	 4,5

CLAMATO 25 CL	 5
Mexican style tomato juice

GINGER BEER 20 CL	 5

TONIC 20 CL	 5

GRAPEFRUIT SODA	 5

RED WINE

WHITE WINE

CHAMPAGNES

ROSÉ WINE

BEER HAPPY 25CL

VERRE / BOUTEILLE

50CL

WATER & SOFT DRINKS

   5

6

7

7,5

8

9

8

8

9

COCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILSCOCKTAILS

TOMMY’S 	 12
Tequila, agave, fresh lime juice, salt

TOMMY’S SPICY	 12
Tequila, agave, homemade spicy sauce, fresh lime juice, 
tajín

FROZEN 	 11
Tequila, agave, lime juice
(Hibiscus, Passion, Pineapple +€2)

CLASSIC	 12
Tequila, triple sec, fresh lime juice, salt

HIBISCUS	 13
Hibiscus-infused tequila, agave syrup, fresh lime juice

PASSION	 13
Tequila, agave, fresh lime juice, passion fruit purée

ESPRESSO MARTINI	 14
Vodka, coffee liqueur, agave, espresso

HOLBOX	 13
Vodka, vanilla, passion fruit, lemon, ginger beer

FRIDA KAHLO 	 12
Gin, violet liqueur, lemon, tonic

EL DIABLO ROJO	 14
Mezcal, fresh lime juice, blackcurrant liqueur, ginger beer

PALOMA	 13
Tequila, fresh lime juice, agave, grapefruit soda

PIÑATA	 12
Rum, hibiscus, coconut, lime juice

PLATA O PLOMO	 14
Mezcal, pineapple purée, fresh lime juice, agave

PISCO SOUR	 12
Pisco, egg white, lemon juice, sugar syrup

APEROL SPRITZ	 10
Aperol, Prosecco, sparkling water

AGUA FRESCA JAMAICA (VIRGIN COCKTAIL)	 8
Refreshing hibiscus-based drink

COCO SUAVE (VIRGIN COCKTAIL)	 10
Pineapple, coconut syrup, lime juice

MARGARITAS

SIGNATURES

FROM MONDAY TO FRIDAY
18:00 - 21:00

Pint of beer 4.5€   /   Cocktails 10€

HAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOURHAPPY HOUR

TEQUILA / MEZCAL	 5

RHUM PASSION	 5 / 38€ FOR 10

VODKA CRANBERRY COCONUT	 5 / 38€ FOR 10

SHOTS


