
MEXICANA LUNCH MENU
SUN-THU | WEEKDAYS ONLY 

BUSINESS SPECIALS

 When ordering a main dish over 60
add +10 to receive

 
Aqua de Jamaica / Lemonade / horchata

A side dish from the variety of sides 

TACOS
2 soft blue corn tortillas

Barbacoa  59
Soft pulled beef, frijoles, jalapeño,  
red onion, and cilantro | Gluten-Free

Pollo Tinga  59
Shredded chicken breast with roasted 

tomatoes, chipotle, guacamole, pickled 
onion, and cilantro | Spicy | Gluten-Free

Pescado  59
White fish fillet in beer batter,  

Mexican cabbage, guacamole, Caesar 
dressing, cilantro, and jalapeño slices

Vegano  59
Meaty plant-based "chunk" pieces, 
barbacoa style with frijoles, pico de 

gallo, Mexican cabbage, and salsa roja.  
Contains soy | Vegan

Camarones  64
Shrimp in chipotle butter, guacamole, 

cilantro, and red onion | Spicy

Birria  64
Folded corn taco on the plancha with 

tender pulled beef and Oaxaca cheese, 
served with beef broth for dipping and 

salsa blanca | Gluten-Free

STARTERS AND SHARE

Panecillos  29
Soft buns with beef fat and garlic  

on top, served with chipotle butter

Nachos with Guacamole  49
Homemade corn nachos with fresh 

guacamole | Vegan | Gluten-Free

Nachos Con Todo  59
Homemade corn nachos with salsa roja, 

cheddar sauce, guacamole, frijoles, 
salsa blanca, cilantro aioli and jalapeños 

Vegetarian | Gluten-Free

Ceviche Frito  59
Fried sea bass cubes, cherry tomato 

mix, mint, mizuna leaves, cilantro, 
shallots, and red chili in a  
mango-agave vinaigrette

Tostadas Ceviche  59
2 crispy corn tortillas with fish, radish, 

avocado cubes, pickled onion, roasted 
corn, and jalapeño-lime sauce with 

black sesame | Gluten-Free

Tiras de Maiz  49
Corn ribs, green beans and fresh 

mozzarella in chipotle butter  
 Gluten-Free

Camarones & Chorizo  65
Shrimp, crumbled chorizo, and  

charred cherry tomatoes in beef broth 
and butter | Gluten-Free

Alitas de Pollo  55
Chicken wings in smoked butter,  

agave, and chipotle flakes

Quesadilla Barbacoa  56
Wheat tortillas folded on the plancha 
 filled with Barbacoa, goat cheese and 

melted Gouda, served with salsa blanca 
and green onions

Sopa de Tortilla  49
Mexican chicken soup with shredded 
chicken, avocado, nacho strips, and 

cheddar cheese | Gluten-Free

Orange Soup (Winter only)  49
A rich combination of sweet potatoes 

and carrots cooked for a long time, 
coconut cream with a scent of 

cinnamon and caramelized onions
Vegan | Gluten-Free

BURRITOS
Rolled wheat tortilla

Barbacoa  65
Pulled beef, lime rice, frijoles, pico de 
gallo, Mexican cabbage, and jalapeño

Pollo Tinga  60
Shredded chicken in roasted tomato  
and chipotle salsa, lime rice, frijoles, 

 pico de gallo, Mexican cabbage, and 
chipotle aioli | Spicy

Entrecôte  65
Thinly sliced entrecôte, lime rice,  
frijoles, pico de gallo, fried onion, 

 Mexican cabbage, and cilantro aioli

Vegano  60
Plant-based chunks, barbacoa style, 

frijoles, pico de gallo, Mexican  
cabbage, lime rice and salsa roja  

Burrito Add-ons
Cheddar 5 | Guacamole 6 | Salsa Blanca 3 

Jalapeños 3 | Vegan Cheese 6 
Roasted Corn 4 | lentil tortilla rich in protein 6 
Can be substituted for a gluten-free orange

EXTRAS
Arroz de Lima���������������������������������19
Rice cooked with lime and cilantro 
Gluten-Free

Frijoles��������������������������������������������19
Warm black beans | Gluten-Free

Esquites������������������������������������������19
 Warm roasted corn salad with chipotle 
aioli and parmesan | Vegetarian

Papitas��������������������������������������������22
Fried potato wedges, wrapped in beef 
fat, crushed garlic, smoked chipotle chips 
and chopped green onions 
Gluten-Free

Vegetables�������������������������������������22
Roasted green beans, Savoy cabbage, 
scallions, and garlic | Gluten-Free | Vegan

NIÑOS 57

Schnitzel strips in wheat tacos  
with chips or lime rice,  
served with a soft drink 

and a coloring book

ENSALADAS
Ensalada Piña���������������������������������69
Lettuce, cherry tomatoes, radish  
and nacho strips with mango-agave 
vinaigrette sauce | Gluten-Free

Ensalada de Caesar����������������������������� 55
Romaine hearts, avocado slices, roasted 
corn, parmesan, and Caesar dressing
Gluten-free | Vegetarian | Add chicken +20

DOS MEXICANOS  240 for two
Variety of stews, salsa sides and tortillas, make the tacos yourself

Barbacoa tender shredded beef
Chilli con Carne beef stew with beans and chillies

Pollo Tinga shredded chicken breast stew with roasted tomatoes 
 and chipotle

Salsas/Sides pico de gallo, guacamole, salsa blanca, frijoles, lime rice,  
corn & wheat tortillas, cheddar sauce

Free refill of up to 2 salsas /sides, 2 meats, and 4 tortillas  
(valid only for 2 diners) | gluten-free and/or vegan

BOWLS
Served with lime rice, Mexican cabbage,  

frijoles, and pico de gallo

Barbacoa  69
Soft and tender pulled beef  

served with jalapeño 

Pollo Tinga  64
Shredded chicken in roasted  
tomato salsa, chipotle, and  

spicy chipotle aioli 

Entrecôte  69
Thinly sliced entrecôte on 

the plancha with cilantro aioli

Vegano  69
Meaty and juicy plant-based 

"chunk" pieces, barbacoa style  
with salsa roja | Contains soy 

Bowl Add-ons
 Cheddar 5 | Guacamole 6 | Salsa 

Blanca 3 | Jalapeños 3 | Vegan 
Cheese  6 | Roasted Corn 4 

Mezcalrita
Mezcal, lime, agave essence, salt rim

Cupido del Amor
Spiced vodka, orange, lychee, 

peach, sweet cherries

Oaxaca
Gin, Martini Bianco, pear, 

elderflower, cinnamon, vanilla 
 and lemon

Mexico Jungles
White rum, Aperol, passionfruit, 

mango, pineapple, almond extract

COCKTAILS
49

Lime Margarita
Sierra tequila, fresh lime, 

triple sec, sugar syrup 
Frozen / On the Rocks

Mango Margarita
Sierra tequila, fresh mango, 

triple sec, sugar syrup | Frozen

Pineapple & Watermelon 
Margarita

Sierra tequila, triple sec, 
pineapple, and watermelon | Frozen

Coconut Sierra
Tequila, Triple Sec, 

Coconut and Cream

Additional tequila chaser +14

MARGARITAS 
Glass 49 | Double jug 90 | 1 liter jug 160

MAIN COURSES

Pescado������������������������������������ 140
Sea fish fillet in chipotle butter,  
charred lime, and mizuna leaves

Pollo��������������������������������������������69
Grilled chicken thigh in Oaxacan  
marinade with charred onion, tomatoes, 
and pepper | Gluten-Free

Carne con Mole������������������������ 110
Flat iron steak on traditional Mole 
Poblano sauce (chili, spices, cocoa) with 
roasted pumpkin seeds, served with 
potatoes Gluten-Free

Chili Con Carne���������������������������69
Mexican stew of ground beef, beans,  
and chilies served over rice with nachos  
on the side | Gluten-Free

Enchilada con Mole���������������������69
2 wheat tortillas rolled with shredded 
chicken and goat cheese in Mole 
Poblano sauce with salsa blanca

For these dishes, we 
recommend adding 4  
corn tortillas on the side  
to make tacos +14


