
SEA BREAM AJI AMARILLO   15.00€
sea bream / corn sauce with hot yellow pepper /
lime / coriander

TUNA TRUFFLE CEVICHE   16.00€
tuna fillet / avocado / lime / black winter tru�e / corn

BLUE CRAB PASSION FRUIT 
CEVICHE    17.00€
Greek crab crumbs / passion fruit / mango puree / 
ancho pepper / lime juice

VEAL CARPACCIO & AVOCADO    15.00€
chorizo / fresh avocado / parmesan / 
jalapeño chicharon

SEA BASS QUINOTO LECHE 
DE TIGRE   16.50€
sea bass / cucumber / finochio / orange / chilli oil / 
kumquat

SHRIMP AGUACHILES   16.00€
shrimp / sea bass / lime juice / pepper shisito / 
cucumber / avocado / onion / spices

GUACAMOLE CON CACAHUETE   9.50€                                
avocado puree / lime / coriander / roast Aegina 
peanuts / served with nachos
 
QUESADILLAS CON 
COCHINITOS   10.00€
roasted tortilla / caramelised pork pancetta / 
sweet onions / melted cheese / black beans / tru�e oil

ELOTE CORN   8.50€
roast corn / creamy elote sauce / smoked salt & paprika

CHILI CON CARNE & SETAS   11.00€
slow-cooked short rib / roasted mushrooms / brown 
sugar sauce / achiote peppers / melted cheese

MAKE YOUR OWN TACOS
FOR 2    32.00€                                
slow-cooked ‘barbacoa’ beef cheek / warm tortillas / 
guacamole / pico de gallo
 
‘BARBACOA’ LAMB SHOULDER 
FOR 4   62.00€
slow-cooked lamb shoulder / black bean guacamole / 
warm tortillas / guacamole / mango pico de gallo

PORK IBERICO EL PASTOR 
FOR 2    26.00€
fajita spices / coriander salad / guacamole / warm tortillas 

SPICY CRAB CON AROZ 
FOR 3    25.00€
spicy black risotto with Greek crab / spices / lime juice / 
aji amarillo peppers

MEXICANA SALAD   10.50€
quinoa / black-eyed peas / seasonal vegetables / 
cherry tomatoes / lime & ginger sauce

GRILLED KALE SALAD   10.50€ 
manchego cheese / avocado / crunchy fried chickpeas
/ lime dressing / roast kale / tru�e oil

PATATAS BRAVAS SALAD   12.00€
baby potatoes / sweet potato / corn / onion / peppers / 
vinegar / aji amarillo dressing

TRES LECHES CAKE   9.50€ 
corn cake / caramelised milk / buttercream / 
caramel sauce

CHURROS MEXICANO   12.00€
mexican churros / chocolate sauce with mago cream

APPLE PIE TACOS   8.50€ 
crunchy sweet tacos / patisserie cream / 
baked with black sugar / apples / salted caramel sauce / 
crumble

TO START

SALADS

CEVICHES & RAW

DESSERTS

STEAK TACOS CON PICO DE GALLO   8.00€
tri-tip beef / avocado puree / mayo chipotle / pico de gallo sauce

CHICKEN TACOS EL PASTOR   7.50€ 
chicken gyros / chipotle sauce / sour cream / pineapple / 
chorizo sausage bolognaise

SHRIMP TACOS   8.00€ 
tuna / avocado / fruit pico del gallo

LAMB TACOS   8.00€                                              
slow-cooked ewe / tahini sauce / chimichurri / 
roast eggplant / pickles

COD CON TARA-MAYO TACOS   8.00€                                            
cod croquettes / ‘tarama’ (roe) mayonnaise / 
beets / coriander / lime

VEGAN TACOS   7.00€                                         
vegan gyros / avocado puree / coriander / 
onion / lime / fajita spices

TACOS

Our products are both fresh and frozen.
The oil served in salads is olive oil. For 
frying processes we use sunflower oil. 
The store is required to issue a cash 
register receipt. 
Prices include: Municipal tax 0.5%, VAT. 
24% and 13%. 
Market Manager: 
Georgopoulos Eleftherios.
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