
CHIPOTLE BBQ  

OUR SMOOTHEST SAUCE! 
IT TOOK 8 MONTHS TO DEVELOP THIS RECIPE! 

AMERICAN BBQ SAUCE WITH JACK DANIELS

CHIPOTLE AMERICAN BBQ, WITH A SPICY TOUCH! 

FOR THE MOST CLASSIC

13,90€

DALLAS CHICKEN FINGERS

11,90€

10,90€

12,90€

11,90€

8,00€

7,10€

8,45€

8,00€

8,40€

8,20€

9,05€

ALRIGHT RIBS
ALRIGHT

IBERIAN BURRITO

DESERTS

CHIPOTLE
CHIPOTLE SAUCE WITH CRUNCHY ONION (SPICY)

PULLED PORK 

DOUBLECHIN BURGER  

LETUCE, TOMATO AND CHEDAR CHEESE

JACK DANIELS

CHEESECAKE

STATION BROWNIE
¡¡ CHO-CO-LA-TE!!

CARROT CAKE

LEMON LENON

SORBETE DE MOJITO

16,90€

12,70€

13,60€

12,90€

11,90€

6,80€

6,30€

6,30€

5,50€

5,90€

BURGERS

CHRYSLER CHEESE BURGER

NEW DELHI
MAGO CURRY SAUCE WITH CRUNCHY ONION

FASHION
BASIL AND CONFIT CHERRY TOMATOES MAYO

12,70€

12,70€

12,70€

15,80€

NO SAUCE

VERY JUICY GRILLED IBERIAN PORK RIBS WHICH IS PULLED AND SERVED WITH
AN AMERICAN-STYLE SAUCE. 

PORK RIB AND RUMP, SLOWLY BRAISED AND SHREDDED INTO OUR "SPANISH"
BBQ SAUCE, SERVED OVER A POTATO BED.

ENGLISH SIRLOIN
MAKE YOUR OWN LETUCE TACOS WITH CUBES OF TENDER BREADED BEEF,
FLOODED IN OUR ENLIGH SAUCE WITH A SWEET TOUCH AND A SUPER NICE
TOPPING: CRUNCHY ONION, PEANUTS AND CRISPY STRAW POTATOES. MIX IT
ALL AND ENJOY!

IBERIAN PORK JOWLS THAT COMES UNDONE JUST BY LOOKING AT IT,
DEFATTED, GRILLED AND LIGHTLY CARAMELIZED, SERVED WITH JAPOKIMUCHI
MAYO AND PICKLED ONIONS. (IS NOT MINCED MEAT)

CREAAAAAAMY!

SPOOOONGY

FRESH AND SMOOTH!

ORDER IT WITH RUM! (+1€) 

11,90€

12,3O€ 8,00€

12,90€

12,90€

TORONTO SALAD

12,60€

STARTERS

NACHOS CHIMICHANGA

WE PEAL MR. ANTONIO POTATOES, CUT THEM, FRIED THEM AND WE ADD AOUR
AMAZING RANCH SAUCE, BACON AND GRATIN CHEESE.

CESAR SALAD
INCORPORAMOS A ESTA ENSALADA TAN FAMOSA NUESTROS FINGERS DE
POLLO Y BACON CRUJIENTE, CUIDANDO MUCHO EL PUNTO DEL ALIÑO. 

SALADS

FAKE RISOTTO

TOTOPOS

RANCHFRIES

SMOKING WINGS
AMERICAN VERSION. ORDER THEM SPICY!!V

MEDIA
RACIÓN

VEGGIES AND MUSHROOMS MIXED WITH BLACK TRUFFLE AND PARMESAN, A
DISH THAT WILL FLOOD YOUR SENSES.

WE ADD OUR SPRECIALLY COOKED MEAT TO HOMEMADE NACHO DIP, A MIX OF
CHEESES IS ADDED ON TOP AND THEN GRATINATED. WE WILL PREPARE THE
DISH AT YOUR TABLE WITH GUACAMOLE, PICO DE GALLO AND SOUR CREAM.  

JALAPEÑO CROQUETES
OUR CREAMY TOMATO BECHAMEL SAUCE WITH OREGANO, PARMESAN AND
JALAPEÑOS.

JUICY CHICKEN THIGH, MACERATED FOR 24 HOURS IN ANNATO, AND THEN
MIXED WITH  ITALIAN CHEESES FOR A JUICY QUESADILLA SERVED WITH PICO
DE GALLO AND GUACAMOLE. 

ACHIOTE ANNATO CHICKEN QUESADILLA

MEZCLUM WITH CARAMELIZED GOAT CHEESE AND CRUNCHI QUINOA, PEANUTS
SERVED WITH OUR TORONTO SAUCE WHICH HAS A SLIGHT JAPANESE TASTE
TO IT. 

PICO DE GALLO WITH FRESHLY MADE GUACAMOLE, THE PERFECT
COMBINATION FOR DIPPING. 

CONTINUING...

WE CUT THE CHICKEN BREST IN STRIPS, WHICH IS MACERATED AND THEN
BREADED IN PANKO BREAD. 


