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TACO TUESDAY

ALL TACOS FOR JUST €5

12-20PM

MEXICAN RESTAURANT & BAR
2~ 2M

TACOS

BAJA PESCADO €7
Beer battered fish, tomato pico, pickled green cabbage,
spicy mango crema & salsa picante

POLLO PICANTE <7
Spicy chicken, chargrilled corn salsa, pickled onion,
green cabbage & habanero crema

COLIFLOR 5
Crispy cauliflower with guacamole, rocket, coriander crema
& pickled onion

CALAMARES ¢s
Crispy calamari with pineapple, chili jam, cucumber,
jalapeno salsa, green cabbage, & coriander crema

CAMOTE <6
Sweet potato tempura, pickled beetroot, habanero crema,
pumpkin seeds, mango chutney & coriander

CEVICHE <
Locally caught fish cured in lime juice, pico de gallo,
avocado & coriander

PEQUENOC

ROASTED RED PEPPER QUESADILLA 5
Grilled tortilla filled with cheese, roasted red
peppers, pickled onion, topped with chipotle
crema & side of guacamole

GRILLED MUSHROOM QUESADILLA <5
Grilled tortilla filled with mushrooms, cheese,
rocket, pico de gallo & a side of chipotle crema

GUACAMOLE ¢
Smashed avocado made to order with
pico de gallo, totopos & lime

Crispy calamari served with coriander
crema, crispy chili & lime

SCHOOL PRAWNS <7

STREET CORN 2
Grilled baby corn on the cob with butter,
salt, chili powder, lime juice, parmesan

cheese & chipotle crema

crema & lime

CRISPY FRIED TORTILLA TOPPED WITH YOUR FAVOURITE

TOSTADA MARISCOS €8
Prawn ceviche, avocado, pickled onion, fresh
chilli & topped with deep fried school prawns

TOASTADA CEVICHE €
Locally caught fish cured in lime, pico de gallo,
avocado salsa, chipotle crema & coriander

TOSTADA TUNA €7

Fresh raw tuna, avocado salsa, salad
chipotle crema & topped with crispy tortilla
TOSTADA BLACK BEAN & AVOCADO €¢s TOSTADA BEETROOT CREMA €s
Creamy beans and avocado, juicy tomatoes,
red onions & topped with fresh coriander

TOSTADA POLLO PICANTE €6
Chipotle spiced pulled chicken, habanero
crema, pickled cucumber & fresh mint

SALADS ==t v

WATERMELON SALAD ==X
Grilled watermelon on a bed of creamy mint curd topped

with garden leaves, toasted nuts, feta & beetroot balsamic
dressing

lime, sour cream & beetroot crema

AVOCADO €2 JALEPENO €1
GUACAMOLE €2  SPICY MAYO0 €1
SHRIMP €3

ONS

CHICKEN €3

TOSTADA SALAD

Spicy pulled chicken with avocado, coriander, spring onion,
beans, corn, tomatoes, chilli, crispy tostada and lime vinaigrette

JUNGLE SALAD EXIIEE

Pomegranate, creamy slaw, bean sprouts, coriander, mint,
fresh chilli, toased nuts, fried shallot & nahm jim dressing

SUPER BOWL SALAD

Chilli & lime shrimp, papaya, pickled radish & carrot, red
onion, cucumber mint, basil, toasted walnuts, croutons and
Asian vinaigrette

LOADED FRIES ¢s.

Rustic fried sweet potatoes with smashed avocado, pico de gallo,
pickled chillies, habanero crema and lime

Prices are not inclusive of the 10% service charge ~ Items added to your guest tab in euros only ~ Cash payments in rupees at the current exchange rate

SALT & PEPPER CALAMARES <5

Crispy school prawns served with habanero

Cajun spiced crumbled tofu, juicy mango slaw,

AT THE BACKYARD, INGREDIENTS ARE IMPORTANT... EACH DISH
CAREFULLY PREPARED WITH LOCALLY SOURCED GOODNESS TO
BE SHARED BETWEEN YOUR FRIENDS.... BOLD FLAVOURS

MEET ON A PLATE FOR A FULL FLAVOURED EXPERIENCE |

POOLSIDE SIPS

KOMBUCHA €4

ICED TEA OF THE DAY €1.50

SRI LANKAN ICED COFFEE €3.50
ICED AMERICANO €3

HOMEMADE COCONUT LEMONADE €2
GINGER REFRESHER €2

BANANA & DATE SMOOTHIE €3.50
BEETROOT BOOST SMOOTHIE €3.50
PI-NO-COLADA &4

FAJITA HUMMUS PLATE €9
Hummus loaded with spiced chicken, roasted red peppers,
onion, pickled mango, tahini & parsley / W/Out Chicken: €6

NACHOS <5
Totopos, melted cheese, guacamole, pico de gallo,
habanero crema & sour cream

COCKTAILS

CLASSIC MARGARITA €7
COCONUT MARGARITA €8
MANGO MARGARITA €8
JALAPENO MARGARITA €8
WATERMELON MARGARITA €8
GINGER PASSION MOJITO €7
LANKAN STORMY €7

SALTY PELICAN €7

SWEET

€5
Crepe like pancake topped with banana fritters, sweet
coconut cream and ice cream

€4
Shot of iced expresso coffee, vanilla icecream, biscuit

crumb, cinnamon and orange zest

€4
Soft and creamy coconut panna cotta with passionfruit




