
Menus

BREAKFAST
MON - FRI

8am to 12am

BRUNCH
SAT - SUN

9am to 13:30pm

LUNCH
MON - FRI (12pm

to 18pm)

SAT - SUN (14pm

to 18pm)

DINNER
SUN - THU (18pm

to 22pm)

FRI - SAT (18pm to

23pm)

FLAVORS OF MEXICO

Discover the whole world of Mexican cuisine on your table by

trying a little bit of everything - all for one flat price. Must be

enjoyed by the entire table. Children under the age of 12 ,50%

off. 3190 per person.

Mango guacamole, Steak tartare, Sushi, Empanadas, Tacos

crispy shrimps, Tacos Gringo Cheeseburger, Queso fundido,

Mexican chicken stew, Chicken fajitas, Mix of greens with

cherry tomato and dessert by your choice.

PER PERSON

Starters

APERITIVOS - LET'S START

The Mexican route

3190rsd

PICANT
CHICKEN WITH 540

POLENTA

chicken ragu, goat

cheese, crispy polenta

SHRIMP
CEVICHE

910
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GUACAMOLE NACHOS SUSHI

TACOS
3 IN PORTION

ENSALADAS

Marinated shrimps,

avocado, orange,

cucumber, sweet

potato

SHRIMP
CROQUETTES

790

crunchy croquettes

with shrimps and

gouda cheese, served

with kimchi - chipotle

aioli and crema fresca

QUESO
FUNDIDO

830

Gauda, apricot

chatney, caramelized

onion

EMPANADAS 790

Marinated chicken,

curry cream, verdita

salsa, coriander

CHICKEN
SKEWERS

940

marinated chicken

skewer served on

tesmole sauce with

chimichurri pesto

STEAK
TARTARE

880

Smoked tartare

dresing, pineapple,

pines, crispy kapar

CRISPY SQUID 820

crispy squid with

tesmole sauce and

ceasar macha aioli

SHRIMPS
CROQUETTES

840

crunchy croquettes

with shrimps and

gouda cheese, served

with kimchi-chipotle

aioli and crema fresca

AROMATIC
TOMATO SOUP

360

Roasted tomato, goat

cheese, crispy tortilla,

allium oil

MEXICAN
CHICKEN SOUP

350

Chicken, avocado,

zucchini, roasted corn

CRISPY
SHRIMPS

890

agave habanero aioli,

verdita salsa

MANGO
GUACAMOLE

720

Marinated mango, goat

cheese, basil

GUACAMOLE DE
MEXICO

720

avocado, picco de gallo

NACHO MAMA 950

Guacamole, cheese

sauce, sofrito beans,

roasted corn, tortilla

chips

NACHO LOCO 1050

Grilled chicken, nachos

sauce, pico de gallo,

macha jalapeno salsa,

toaredo peppers

CRISPY SHRIMP
ROLL

940

Crispy amaranth shrimp,

avocado, tobico caviar,

maple miso siryp

SALMON ROLL 920

Salmon, surimi, morita

aioli

CRISPY SHRIMP 890

ROASTED BEETROOT 360



Platos Grandes

MAIN DISHES

Amaranth shrimps, jalapeno macha

salsa, kimci cabbage salad, crema

fresca

AMERICANO 790

crispy chicken, iceberg, sauce tartare

GRINGO CHEESEBURGER 820

100% beef, gauda cheese, toaredo

pico de gallo, chipotle aioli

AVOCADO & CHEESE 730

Gauda cheese, marinated mango,

avokado, chipotle aioli, korijander

GRILLED CHICKEN 810

Marinated chicken, black beans

puree, crema fresca, pico de gallo

CHOOSE YOUR COMBO 3
PIECES

990

Feta cheese, cherry tomato, orange,

arugula, crispy chips

MIX OF GREENS WITH
CHERRY TOMATO

380

Jalapeno & coriander vinegret

+GRILLED CHICKEN 340

+MARINATED STEAK 560

+MARINATED SHRIMPS 670

AVOCADO CAESAR SALAD
WITH CHICKEN

990

crispy iceberg salad, avocado and

quinoa with grilled chicken and

special Caesar dressing

SALAD WITH GRILLED
RAMSTEAK

1190

fresh vegetables combined with

grilled rump steak, topped with

roasted tomato dressing, sprinkled

with cheese and crunchy spicy seeds

FILLET
MIGNON

2690

Diabla style sauce,

gratinated potatoes

TURKEY
CASTILIAN

1890

softy turkey meat

roasted on butter,

with hazelnut sauce

BARBACOA
BEEF RIBS

1690

slow cooked beef ribs,

crispy polenta,

avocado, verdita

salsa, koriander

PIBIL
ROASTED
PORK

1490

pork shoulder,

avocado, orange

sauce, achiote sauce,

marinated red onion

CHICKEN
ENCHILADA

1390

marinated chicken,

gauda cheese,

poblano cream, red

onion

CHICKEN
QUESADILLA

1290

marinated chicken,

gauda cheese,

guacamole, roasted

corn

STEAK
BURRITO
CALIFORNIA
STYLE

1390



4 weeks dry aged steaks grilled in josper oven

cover is charged 130 din/per person

Drinks

Cocktails

MARGARITA

Marinated steak,

guacamole, melted

chees, french fries,

iceberg

CHICKEN
FAJITAS

1790

marinated grilled

chicken, sofrito beans,

rice

STEAK
FAJITAS

2490

marinated steak ,

sofrito beans ,rice

BURGER
CAESAR

1290

100% beef, french

fries, iceberg salad,

caesar dressing

SALMON 2490

marinated salmon,

quinoa, spinach,

chipotle aioli

4 TYPES OF
MEAT - FOR 2
PERSONS

2990

Al Pastor marinated

pork, chicken skewers,

beef kebab, adobo

Dry Aged Meat From Josper Oven

T-BONE / REB EYE 740 DIN/ 100 GR

4 weeks dry aged steaks grilled in josper oven

ROSEMARY 540

Sous vide tequila with

rosemary and lemon

CUCUMBER 530

Olmeca tequila,

orange juice, fresh

cucumber, chili

STRAWBERRY 550

Olmeca tequila, lime

juice, agave,

strawberry puree

BASIL 540

Sous vide tequila with

basil, lime juice



COCKTAILS

GIN & TONIC

Wine

RED WINE

MANGO 560

Olmeca tequila, lime

juice, agave, mango

puree

TRADITIONAL 510

Olmeca tequila, lime

juice, agave

SOLARITA 1080

Salt, olmeca blanco,

lemon juice, agave

syrup

ALIBABA 660

Absolut vodka, lemon

juice, homemade tea,

mint

SPICY DAIQUIRI 780

Captain morgdan

spiced, lime juice,

vanilla syrup

GINGERITO 690

Aperol, ginger juice,

lemon juice, apple

liqueur

BUENA VIDA 660

Beefeater, mango

puree, orange juice,

triple sec

SPICY
MARGARITA

640

Olmeca blanco, lemon

juice, triple sec,

habanero syrup

CUCUMBER
MARGARITA

630

Olmeca blanco, lemon

juice, orange juice,

cucumber, agave

syrup

STRAWBERRY
MARGARITA

630

Olmeca blanco, lemon

juice, triple sec,

strawberry puree

MANGO
MARGARITA

630

Olmeca blanco, lemon

juice, agave syrup,

mango puree

TRADITIONAL
MARGARITA

610

Olmeca blanco, lemon

juice, agave syrup

THOMAS HENRY
PREMIUM
TONIC

440

LE TRIBUTE 510

BLOOM 510

ALKKEMIST 510

HENDRICKS
ORBIUM

450

PINOT NOIR 3900

Trijumf Noir,

Aleksandrovic, Vinca,

Serbia

VRANAC &
KRATOSIJA

5600

Barovo, Kavadarci,

Macedonia

CABERNET
SAUVIGNON,
CABERNET
FRANC,
MERLOT

4900

Fabula Lagum,

Chichateau, Sisatovac,

Serbia

CABERNET
SAUVIGNON

5100

Reserva, Radovanovic,

Krnjevo, Serbia

CABERNET
SAUVIGNON &
MERLOT

3700

Regent,

Aleksandrovic, Vinca,

Serbia

PROKUPAC 4200

100% Radovan, Cokot,

Starci, Serbia

SYRAH 6900



WHITE WINE

ROSE

SANGRIA

Everything else

BEER

Kamnik, Skoplje,

Macedonia

MERLOT 440/2800

Tikves, Kavadarci,

Macedonia

PROKUPAC470/2500

Doja, Blace, Serbia

SAUVIGNON
BLANC

5700

Onyx, Cilic, Lozovik,

Serbia

PINOT
GRIGIO

530/3900

Kamnik, Skoplje,

Macedonia

ZILAVKA 3400

Vukoje, Trebinje,

Republic of Serbia

SAUVIGNON
BLANC, PINOT
BLANC,
RIESLING

3400

Trijumf,

Aleksandrovic, Vinca,

Serbia

TAMJANIKA,
MORAVA,
SMEDEREVKA

3000

Tri Bele, Temet,

Lozovik, Serbia

CHARDONNAY 3900

Selekcija,

Radovanovic, Krnjevo,

Serbia

TAMJANIKA 3700

100% Radovan, Cokot,

Starci, Serbia

SAUVIGNON
BLANC

410/2100

Tikves, Kavadarci,

Macedonia

TAMJANIKA440/2400

Tikves,Kavadarci,Macedonia

MERLOT 470/2600

Nelson Neves,

Portugal

SYRAH 420/2100

Nostra, Erdevik,

Fruska Gora, Serbia

SPARKLING 410

Kovacevic Fresco

Bianco, Serbia

WHITE 460/1290

Sauvignon Blanc,

Apple liquor, Coconut

sugar

RED 460/1290

Cabernet Savuginon,

Coentreau, Orange

juice, Hennessy

BIRRA MORETI 330

Lager beer 4.5% alc,

Italy

KAPUZINER 0.5 540

Weiss Beer, 5.4%alc,

Germany

SOL 0.33 490

Serveza, 4.5%alc,

Mexico



DESSERTS AND SPECIALS

DESSERTS

Save room for some sweets.

SEE MENU

HAPPY HOUR

Monday to Friday

SEE MENU

DAILY SPECIALS

Weekday dishes

SEE MENU

NON-ALCOHOLIC
HEINEKEN 0.25 340

Lager Beer, 5.0%alc,

Netherlands

ZAJECARSKO
0.33

270

Lager Beer, 4.5%alc,

Serbia

AGUA
FRESCA

330/800

Avocado/Mango/Pineapple
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