
loaded fries ....................................................................................... €8
Rustic fried sweet potatoes loaded with smashed avocado, house-made pickled chilies, 
smoked chipotle aioli & lime 

al pastor mushroom quesadilla ..................................................... €7
Homage to the iconic al pastor style. Grilled seasoned mushrooms in a toasted flour tortilla, 
melted queso, fresh rucola, pico de gallo & side of smoked chipotle aioli dipping sauce 

Quesadilla Estilo Fajita .................................................................. €7
Fajita-style quesadilla in a toasted flour tortilla, with grilled bell peppers and onions united in 
melted queso & side of smoked chipotle aioli dipping sauce 

guacamole ......................................................................................... €6
Smashed avocado topped with fresh pico de gallo, pickled chilies served with crunchy 
house-made corn tortilla chips 

mexican hummus ................................................................................ €6
Jazzed up hummus with fresh pico de gallo, coriander and crunchy house-made corn tortilla 
chips

nachos ................................................................................................ €8
Crunchy house-made corn tortilla chips topped with melted queso, smashed avocado, fresh 
pico de gallo, smoked chipotle aioli, pickled red onion & coriander 

TACOS    2 SOFT corn TORTILLAS 

baja pescado ...................................................................................... €8
Beer-battered fish embraced in blue corn tortillas with smashed avocado, vibrant salsa 
ranchero, pickled red cabbage & lime 

cajun camaroN .................................................................................. €8
Crispy cajun-spiced tempura shrimp with our fresh cabbage verde lime slaw, sweet tamarind 
glaze, smoked chipotle aioli & lime

baja Pollo .......................................................................................... €8
Crispy chicken tenders coated in tangy Valentina hot sauce served with fresh cabbage verde 
zesty lime créma & pickled cucumbers

coliflor .............................................................................................. €8
Crispy cauliflower tempura, smashed avocado, smoked chipotle aioli, pickled red cabbage
& lime

asada mushroom................................................................................ €8
Grilled mushrooms in a smokey chipotle citrus marinade, paired perfectly with sweet pineapple, 
smashed avocado & a kick of house-made pickled chilies

taco tuesday
 ALL TACOS €6  //  White wine glass just €3 

Smashed Avocado: €2  //  Pico de Gallo: €2  //  Corn Chips: €2  //  Lime: €1  //  Coriander: €1  //  Pickles: €1     
extras

PEQUENO



corona beer ....................................................................................... €4
sagres beer .................................................................................... €3.50
cider ................................................................................................... €4
white wine glass .......................................................................... €3,50
sunset sangria glass ...................................................................... €5
bottle of house white ..................................................................... €13
kombucha Ginger or Passionfruit ................................................................ €5
sp iced tea Organic tea infused with mint, ginger, lemon & ice ............................. €3
ginger refresher Ginger ale, lime juice, fresh ginger & ice .............................. €4
iced americano Doube espresso coffee with ice ( ADD Milk: 50c ) ....................... €3
cafe latte ......................................................................................... €2 
espresso ............................................................................................. €1 

classic margarita ............................................................................ €7
Timeless combination of refreshing lime, tequila, triple sec, a hint of syrup & salt rim

mango margarita .............................................................................. €8
Blending lime, tequila, triple sec, mango puree, with a zesty Tajin rim

so good coco-loco Margarita ......................................................... €8
Our signature: A refreshing blend of lime, tequila, triple sec, coconut liqueur & coconut-salt rim  

almost aperol spritz (non-alcoholic) (*) ...................................... €6
A captivating blend of MONIN Orange Spritz syrup, invigorating tonic & sprig of fresh rosemary

mezcalita de pina .............................................................................. €8
She’s fun like a margarita but smokey, spicy and more mysterious. Pineapple & lime juice with 
mezcal, triple sec, a hint of syrup and a zesty Tajin rim

citrus breeze (*) ............................................................................ €6,50
Gin and grapefruit juice delicately topped with tonic & garnished with a sprig of fresh rosemary

portugal stormy (*) ...................................................................... €6,50
Rum intertwines with ginger ale and fresh lime juice, garnished with fresh mint

happy hour
HAPPY HOUR everyday 6 pm - 7 pm  //  2 FOR 1 COCKTAILS  (*)  and Glasses of Wine €3

margarita monday
No  Yoga  No  Worries.... All  Margaritas  €5

bebidas

Smashed Avocado: €2  //  Pico de Gallo: €2  //  Corn Chips: €2  //  Lime: €1  //  Coriander: €1  //  Pickles: €1     

bar: 10:00 > 21:00  
food: 12:00 > 15:00 and 18:00 > 20:00 

cocktails


