
TACOS
2 corn totillas, rice and beans

PORTOBELLO	 13
Portobello, goat cheese, jalapeños aïoli,  
pico de gallo and avocado

COLIFLOR	 12
Roasted cauliflower, cashew cream,  
crispy chickpeas, avocado and lettuce

PESCADO	 15
Fresh fisk, creamy cabbage and jalapeños aïoli

CAMARONES & CHORIZO	 16
Grilled and marinated shrimps, iberico chorizo,  
chipotle mayo, pico de gallo and guacamole

POLLO	 14
Smoked chicken thighs, chipotle mayo,  
pickled onions, smoked corn and poblano salsa

BRISKET	 14
Spicy braised beef, pico de gallo, creamy  
cabbage and apple slaw

STARTERS
CHIPS & SALSA	 5

CHIPS & GUACAMOLE	 8

CHIPS, SALSA & GUACAMOLE	 10

SOPA DEL DIA	 5

CRISPY SQUIDS	 14
Fried strings of squid, red onions  
and chipotle mayonnaise

NACHOS (SMALL/LARGE)	 12/16
Havarti cheese, onions, pickled jalapeños, corn,  
pico de gallo, salsa verde and chipotle cream 
(add meet, extra 3$/4$)

SMALL CHOP GORDO	 7
Cabbage, carrots, cucumber, radishes, red peppers, 
mint, cilantro, pumpkin seeds and house dressing

TORTAS
Fresh wood burning oven bread and chop gordo

ABLT	 16
Avocado, bacon, lettuce and tomato

POLLO	 16
Fried chicken, chipotle mayo, guacamole,  
lettuce and tomatoes

PORTOBELLO	 16
Portobello, goat cheese, lettuce,  
jalapeno aïoli and avocado

MAINS
EL CRIMINAL	 18
Plater filled with guacamole, rice, cabage slaw,  
tacos of the day and churros

GORDO SALAD	 15
Grilled chicken, tomatoes, avocado,  
feta cheese, cabbage, lettuce, fine herbs  
and roasted pumpkin seeds

BIBIMEX 	 17 
(TINGA/BRISKET/PESCADO)
Bowl with rice, guacamole, smoked corn salsa, pico de gallo, 
cabbage slaw and queso fresco  (extra fried egg $ 2,  
4 tortillas $ 2, steak $ 6, shrimps $ 6)

LUNCH MENU
SPECIALS
MONDAY
Large nachos	 12

TUESDAY
3 tacos al pastor	 12
10 tacos al pastor	 36

PARTY
We can accomodate groups of 10 and more! 

TO RESERVE :
438 387-6969


