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IBLACK FILLING SOPLS spieces 150 1

Axiote dough with pork in black line, red onion, habanero.

IMARLINTLIC spieces TETRL

Smoked marlin salpicon with sour orange, radish,
red onion and cilantro.

ICOCHINITA PIBIL PANUCHOS spicees

Stir fry tortilla stuffed with beans with cochinita pibil,
red onion and ixnipec sauce.

ILIME SOUP

Chicken broth flavored with lime, served with tortilla strips,
peppers and chicken breast.

PFILLED CHEESE 270"

Dutch Edam cheese stuffed with minced meat.

ISUCKLINGPIG PAPATZUL stacos $40 "

Stuffed with suckling pig and topped with pepita sauce.
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1DOGEISH BREAD 840"

Tortilla, refried beans, dogfish 2 layers bathed with
roasted tomato sauce.

ECASTACAN AND SHRIMP TACOS spicees

Served in a red recaudo tortilla.

PFISH FILLET TIKIN XIK

Fish fillet 200 grm marinated in axiote and cooked on
charcoal in banana leaf.

IBEANS WITH PORK

Marinated pork belly of white pork served with potato puff
pastry and drained beans.

IGRILLED 0CTOPUS

Marinated with axiote and served with potato puff pastry.

IMARQUESITAS zpicees

With hollandaise cheese.
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-+ T0 OPEN YOUR MOUTH &

Prepared with onion, cilantro, tomato, serrano chilli and sprinkled
with fresh cheesee, served with tostada (fried tortilla).

GUACAMOLE WITH CHICHARRON AND CHEESE (240 grm) $187.%

Same as above with fresh panela cheese sticks and chicharron
(fried pork skin).

GUACAMOLE WITH CHICHARRON OF RIB EYE (240 grm)  $264.%

Crunchy rib eye sheets served with guacamole.

FRESH CHEESE COOKED ON A HOT STONE (50 grm)  $187.%

Roasted panela cheese with a dash of olive oil, oregano and mexican
stiled sauce.

FRESH CHEESE COOKED ON A HOT STONE WITH CHISTORRA (170 grm)$231.%
Roasted panela cheese with a dash of olive oil, oregano, mexican stiled
auce and chistorra.

QUESO FUNDIDO (200 grm) $231.%0

elted gouda cheese served with corn and flour tortilla.

gUESO FUNDIDO WITH CHISTORRA (200 grm) $275.%

elted gouda cheese served with corn and flour tortilla and
grilled chistorra.

CHAPULINES (100 grm) $399.%

Fried grasshoppers, onion, served with gacamole and tortillas.

ESQUITES (200 grm) sl 09.%0

Corn parboiled with onion, green chili and epazote served with
mayonnaise, shredded cheese, lime and chili peppers.

MIXED QUESADILLAS $95.%

2 quesadillas per order, squash blossoms, poblano strips, mushrooms,
potato, quesillo and chicharrén prensado (marinated pork rinds).

~& AND CONTINUES <<

CHALUPAS POBLANAS 4 pieces S] 70.00
Tortillas 4 111305 sauteed with lard and shredded pork 2 with green
sauce 2 with morita sauce.

TONGUE TACOS 3 pieces 522700

Slow cooked tongue served with minced cilatro, onion and serrano chilli.

FLANK STEAK TACOS 3 pieces S] 8400

Chopped flank steak fried with onion, served with potato strips.

SHRIMP TACOS ;5 pieces $193.%
Flour tortillas spread with refried beans, chipotle dip with

tempura shrimp.

RIB EYE TACOS 3 pieces 52] 7.00
With tortillas spread with refried beans and roasted rib eye tips.

COCHINITA TACOS 3 pieces S] 86.00

Slow cooked pork marinated with citric juice and mexican spices
(axiote), 3 pieces flanked with red onion and habanero sauce.

SHRIMP TOSTADAS 3 pieces $202.%

gulf shrimp Iirepare_d with red onion, cilantro, serrano chili,
olive oil and lemon jiuce.

TUNA TOSTADAS 3 pieces S] 98.00

Minced tuna, lemon juice, onion, cilantro, olive oil, avocado.

TINGA TOSTADAS 3 pieces S] 75.00
Spreaded with beans and chicken with tomato and chipotle sauce,
cream and filleted lettuce, cheese and avocado.

MARROW PELLIZCADAS s picces $160.%

"Sopecitos" 3 pieces with raw green sauce, marrow, onion and cilantro.

SIMPLE "PELLIZCADA" ; picces $102.%

Refried beans, reaw green sauce and fresh cheese.




KIDS MENU

Chicken milanese with french fries or beef meatballs with tomato sauce 2 pcs

o THE SOUPS oo

MEAT BROTH 300 ml S] 60.00

Broth with pieces of meat, served with minced cilantro,
onion and chili to the taste.

MEAT BROTH WITH SHRIMP 300 m! $208.%

Meat broth with shrimp, fried with onion, marinated
chipotle flamed with vodkameat broth with shrimp,
fried with onion, marinated chipotle flamed with vodka.

BEANS CREAM 300 ml $]6000

Served with tortilla julienne, chistorra chunks
and panela cheese.

RISE WITH BANANA 250 grm S121.%

If you want it with some mole just ask.

CHICKEN CANTINERO BROTH 250 ml S147.%

Rice, shredded chicken, vegetables, panela cheese and chickpeas.

NOODLE SOUP DRY OR SOUPY 200 gm $142.

With pieces of panela cheese, chipotle, avocado and cream .

TORTILLA SOUP 250 mi $150.%0

Fried pasilla chili, fresh cheese, cream, chicharrén and
julienne cut tortilla.
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*>& SOMETHINGS FRESH ©- - 4
@ SPINACH SALAD WITH LETTUCE b pees . §170.9
Baby spinach, mixed lettuce, wonton skin, avocado, aspargus and lemon vinaigrette

JACINTA SALAD WITH HONEY-MUSTARD VINAGRET 170 grm $168.%

Mixed lettuce, apple, dry cramberry, avocado and fried potato.

SALAD EXTRAS
STIR FRIED CHOPPED FLANK STEAK (00 grm) §178.0 .
1T
CHICKEN BREAST (100 grm) §147.0 " —

- <3 PREPARED AT YOUR TABLE <o~ \Q)

CESAR SALAD (oo grm) $225.%

Apricot lettuce, garlic, olive oil, anchovy, egg, Parmesan cheese and croutons.

SHRIMP COCKTAIL WITH SANGRITA AND KETCHUP $295.%
H SATURDAY)

(THURSDAY THROUGH $ ] . _ ] ) )
Pacotilla shrimp (200 gms) dunked in cocktail sauce with sangrita, onion, garlic,
serrano chili, avocado and olive oil.

TOREADO FILLET (200 grm) $539.%

Beef fillet fried with butter, garlic, onion, chile de arbol and serrano flamed
with mezcal with beef juice.

SHRIMPS (300 grm) $575.%0

Tamarind sauce or mango sauce or meuniere or "A la Talla".

SALMON WITH CITRUS BUTTER (200 grm) $520.%

Prepared with plenty of butter and lime juice.

MOLCAJETE JACINTA (hot stone) (500 $919.%

Tm
Pieces of salmon, 3 pieces shrimp, flank steak an grﬁle& chicken, served on volcanic stone.



& MAIN COURSES -

Breaded beef milanesa served with mashed potatoes.

WINTER CHICKEN BREAST (200 grm) $312.0

Spread of beans, green sauce, cream and gratin cheese.

OAXAQUENO BLACK MOLE or ENMOLADAS 9312,
whit chiken leg and thigh (350 grm) or breast (200 grm)
served with rice.

POBLANO MOLE or ENCHILADAS $312.0

Whit chiken leg and thigh (350 grm) or breast (200 grm)
served with rice.

CHICKEN WITH PIPIAN SV

Leg and thigh (350 grams) or breast (200 grams) served with rice.

JWU%T FRIED OR WITH FRIED GARLIC OCTOPUS (200 grm) Syt
1th rice.

ROASTED SALMON WITH CHIPOTLE MARINATE ~ $462.%
Salmon marinated with chipotle, olive oil, garlic and other things,
roasted, served with mashed potatoes and mushrooms.

JUMBO SHRIMP WITH HEAD MOJO OR GARLIC (6 pes) $575.%0

accompanied with rice.

CRAVING CORNER

Ideal for making tacos served with guacamole and mexican nopales.

GORDITAS OF CHICHARRON WITH CHAMORRO (3 pzas) $225.%
Stuffed with pressed chicharrén, chamorro, grated cheese,
cilantro and avocado sauce.

CHILE STUFFED MEAT FLAKE (220 grm) $310.%
Poblano Chili Stuffed with Mexican Stewed Rib Eye Tips Served
with Refried Beans and Tomato Caldillo.

TONGUE IN GREEN SAUCE (200 grm) $341.0

Slices of soft tongue bathed in cooked green sauce.

CHIPOTLE MEATBALLS (220 grm) $298.%

Ground sirloin, stuffed with egg cooke(f in chipotle sauce.

MOLE DE OLLA (300 mn $330.%

Chambarete broth dish accompanied by carrot, pumpkin,
chayote and chochoyotes.

RORSTED

GRILLED FLANK STEAK (200 grm) 5407,
With Mexican nopales and toreado chili peppers.
FILET CHOICE MEDALLIONS (200 grm) $556.%0

2 grilled medallions seasoned with fleur de sel and pepper
served with grilled vegetables.

RIB EYE (300 grm) A $755.
juicy cut with intramuscular fat this gives it a unique flavor.

CATTLE PORD (300 grm) _ $490.%
Lean cut with a fat edge that adds a special flavor to the meat.

CHICKEN BREAST "A LA TALLA" (200 grm) $310.%

chicken breast marinated with "talla" sauce, grilled over direct
heat served with rice and avocado.

GRILLED CHICKEN BREAST (200 grm) $310.%0

Roasted accompanied by salad.

S%()Ig’&‘EED ASPARGUS 100 grm

FRENCH FRIES 250 grm
YA

Mg?zs()IJIED POTATOES 300 grm

MIXED SALAD so grm
$65.%0

G§151&1LED VEGETABLES 220 grm

PANELA CHEESE 200 grm
$65.%0

RICE 100 grm
$50.%

xxxxxxxxxxxxxxxxxxxxxxxxxx
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LaJacinta.restaurant

NOTES ON THIS MENU

All of our dishes are made instantly and with fresh materials selected scrupulously among the highest quality.
We never use processed products, therefore, in some occasions the preparation process can take time. We appreciate your patience.

W . Some of our products are seasonal, we apologize if they are not
available.

W In people with or without special physical conditions, the
consumption of raw or semi-raw fish, raw egg, and shellfish can
increase the risk of contracting foodborne illnesses.

W « Some of our dishes are prepared with products that might be
cor;\sidered allergenic, we deeply ask you to tell your waiter if that
is the case.

W - Celiac warning: the dishes may contain or be in contact with
products with gluten.

THE WEIGHTS EXPRESSED ON THE MENU ARE APPROXIMATE
AND IN RAW CONDITIONS, WHICH MEANS THAT THEY MAY VARY
DEPENDING ON THE COOKING PROCESS.

Our prices include VAT and are expressed in national currency as a form of payment, we accept cash, as well as all credit and debit cards

TIP NOT INCLUDED, THIS IS ENTIRELY VOLUNTARY AND ON THE CUSTOMER'S CREDIT
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[SIGNATURE DRINKS | ?

AMATISTA < 45mlde Mezcal Ojo de Tigre, hierbabuena, jamaica y ginger beer. $252.0°
BEER.RY <% 45 mlde Smirnoff Tamarindo, zarzamoras, miel de agave, limén y cerveza clara. $252.%°

GEMA 30 ml de Ojo de Tigre, 15 ml de Ancho Reyes Verde, jugo de limon, jugo de pepino y soda. $252.%°

LEMON PIE 25 ml de Tanqueray ten, 25 ml de licor 43, 10 ml de limoncello. $265.%°
LONDON GUAVA <> 45 mlde Gin Boodles, Cointreau, guayaba, jugo de pifia. $252.%°
PASION CANELA < 45 ml de Rin Matusalem Clasico, limén, jarabe de canela. $252.%°
PINK ELEPHANT <> 45 mlde Don Julio Blanco, 15 ml de Aperol, Cherry, Orgeat, jugo de pifa. $262.°°
PONCHE DE LOBOS 4> 45 ml de Mezcal Montelobos Joven, jamaica, miel de agave y limén. $241.%°
PURPLE SODA 40 ml de Ginebra Hendrick's, 10 ml de Aperol, jugo de zarzamora, limon y soda. $262.°°
TRECE CIELOS 45 ml de Mezcal Creyente Espadin, fruta de la pasion, jugo de pifia y canela. $252.%°
AMOR DE CANA < 45 ml de Matusalem clasico, pepino, hierbabuena, limén, jarabe, jugos de pifia y naranja. $252.°°
JAZMIN VERANO <> 45 mlde Bombay saphire, anis estrella, jugo de lim6n amarillo, jarabe, quina. $262.°°
JAMAICA INTENSA 45 ml de Vodka smirnoff, jamaica, jugo de limoén, jarabe, leche. $252.%°

[COCTELES CLASICOS | v

NEGRONI 4 30 mlde Tanqueray Gin, 30 ml de Vermouth Rosso y 30 ml de Campari. $262.%°

OLD FASHIONED <4 45 ml de Jim Bean, aziicar y bitter de angostura. $262.°°
MOSCOW MULE 45 ml de Stolichnaya, limén y ginger beer. $241.%°
DRY MARTINI 150 ml de Tanqueray y Vermouth Seco. $262.%°
WHISKY SOUR 4» 45 ml de Jim Bean, limén, azicar. $252.%0
AMERICANO 4> 45 ml de Campari, 15 ml de Vermouth Dulce y soda. $262.°°
GARIBALDI 4® 45mlde Campariy jugo de naranja. $252.°°
MANHATTAN <€ 45 ml de Wild Turkey Rye, Vermouth dulce, amargo de angostura. $283.0°
WHITE LADY 45 ml de Bulldog Gin, Cointreau y clara de huevo. $241.%°
TOM COLLINS 45 ml Tanqueray Ten, aziicar, jugo de limén y soda. $262.%°

OUR COCKTAILS ARE PREPARED WITH 45 ML OF THE INDICATED DISTILLED

THE BOTTLE SERVICE INCLUDES 5 SOFT DRINKS OF 355 ML OR 235 ML OR 1 LT OF JUICE

THESE PRICES INCLUDE 16% VAT

THE CONSUMPTION OF ENERGY DRINKS IS THE RESPONSIBILITY OF THE CONSUMER
THE ALCOCHOLIC BEVERAGE SERVICE IS SERVED WITH 88.72 ML OR 3 OZ



VODKA | ¢ 2 4 ? 4 GINEBRA ¢--¢

ABSOLUT azuL $148%  §I310.2 gREY GOOSE $3I10 526002 BEEFETER $1990  $1620.™
ABSOLUT crrron $148%  $I3100 KY $138%  $1210% 0 0
ABSOLUT rux s> sune [ SMIRNOFR BOMBAY s pite. s
ABSOLUT wmaxpriv S48 $1310 SMIRNOFF xitamarivvo — §148%  §1320 BOMBAY 0 o
ABSOLUT pears $1480  §I13100 STOLICHNAYA 610 s14100 N LUl
BELVEDERE 810 $3355 STOLICHNAYA kvt 860 $2550 BOODLES = il
GGTLAND sigg® s20° L] WYBOROWA $I389 $1210% BULLDOG | ks U
HENDRICK’S $402°  §3556.%
MARTIN MILLER’S $353. $2996.
MONKEY 47 $4962  $2980.%
TANQUERAY $36"  $2030."

TANQUERAY &tk $3010  $2699."

S 2 0 2 8 TANQUERAYTEN  sois s

APPLETON ESPECIAL $1600  §1358.

CAPITAN MORGAN WHITE  $I50%  $1304%

APPLETON 8 axos $2750 28390 HAVANA CLUB 7 axos $236%  $2369.0

APPLETON ETIAG SONATURE glo5m0 17890 HAVANA CLUB 3805 1502 $1610%

APPLETON wHITE 1600 §I13100 LA GLORIA crisTaLINO S0 24600

BACARDI 10 AROS $3610  $31600 MALIBU $1600  §13042 i

BACARDI s axos 2980 98740 MATUSALEM ciasico  §1919  §1695% | BRANDY |©°’ z 4

BACARDI axEJO $150®  §1358 MATUSALEM PLATINO  §I81"  §1447. AZTECA DE ORO $I510  §1295

BACARDI BLANCO 51600 §14100 MATUSALEM RESERVA ~ $249  $2383.0 CARDENAL pEMENDOZA ~ $5610  $4622.

BACARDI soLErA 1762 §14642 ZACAPA 23 $940  §32100 CARLOS I $4100  $30650

CAPITAN MORGAN SPICED  $150®  §$I358.% ZACAPA XO $1430. $6500.° FUNDADOR $IBO §I1600
GRAN DUQUE pEatBa  $510°  $4190.
LEPANTO $4ILE $3610.0
MAGNO 1890 $1330.%
TERRY centeEnarIO $2U12  §I5130

MEZC g I TERRY CENTENARIO 1900 $370  §I729.0
TORRES 5 $186%  §I3150

400 gggggg CUISHE $3210 526350 &%ngé\fLTgBTgsBALA $472-:: $4|48-:Z TORRES 10 $26M  $17700

400 ESPADIN JOVEN $284.%  $2475.% ENSAMBLE  $381.%  $3138. 0 "

400 CONEJOS REPOSADO $285.  $2503.% MONTELOBOS ESPADIN $326."  $2848." ?ggggg ;?) ;z:;w z:;;““

400 CONEJOS TOBALA $292.90  $2546.0 MONTELOBOS PECHUGA $806.%°  $7120 - :

ALIPUS SAN JUAN $3510  §26380 MONTELOBOS TOBALA $611.0  $5380

AMARAS JOVEN $3390  §27640 0JO DE TIGRE 50 §27510

AMARAS REPOSADO $3530  $28750 SANTO GUSANO $308%  $2539.

CREYENTE CUISHE $4158  §31100 UNION viEso $3160  §25790

CREYENTE EspADIN B4 527420 UNION JOVEN $3100 25300

[CERVEZAS/|s-- 1

BOHEMIA cLara $700

BOHEMIA oscura $700

CORONA $60.0
WHISKY CORONA LiGHT $60.0
BUCHANAN'S 12 $3460  $29860 JACK DANIEL’S EN&#  g5560 45310 HEINEKEN $79.0
BUCHANAN'S 15 $4T62  $41430 JACK DANIEL’S HONEY ~ $238"  §1992.® HEINEKEN 0.0 §79
nggﬁﬁ g 18 $806.2  $7080. j ;1\\[/1 BEAN ] |:: $I560‘:: INDIO $600
B MASTER 4260 $3650.% BLACK LABEL 371. 3260.
BUCHANAN"S RED SEAL ;4:6_00 il(]}l(],“" JW BLUE LABEL §|866.°" :Izolo."“ WALCIBUEIHOLE i
BUSHMILL'S 10 $3702  $2990.° JW DOUBLE BLACK $445%  $3868." e I
BUSHMILL 'S BLACKBUSH ~ $§258%  $2203 JW GOLDEN RESERVE $569%0  $4971° NEGRA mopEro $¥
CHIVAS REGAL 12 $271°  $2319.0 JW GREEN LABEL $596%  $6523.% STELLA arto1s $79.0
CHIVAS REGAL 18 $567.0  $5000.% JW RED LABEL $216%  §19102 TECATE $60.2
GLENFIDDICH 1; $38710  §33510 ﬁiﬁﬁiﬂ 12 $567.° 46100 TECATE nigta $60
GLENFIDDICH 1 $926  $8148.> 15 $9945  $6162%
GLENLIVET EQUNPERS 10 §30440 MACALLAN 18 $1906% §12466. VX;CEE(IE}IZAR i:g::
JB $2160  §1910.2 OLD PARR $271.% $n19® )

JACK DANIEL’S S0 52081 XX LAGER aupar s

TEQUILA

CASA DRAGONES Branco $6510  §53410 HERRADURA 4REJjO $3602  $2845%0
CAZADORES BLANCO SITI  §13360 HERRADURA sraNCO $510  $2870
CAZADORES RreP0SADO $IT30 §l480% HERRADURA praTA $2642  §02970
CENTENARIO arEjO 2042 §17600 HERRADURA RrEPOsADO $100  §2530"
CENTENARIO praTA $230  §I503.0 HERRADURA SELECCION SUPREMA $I5120  §9810.0
CENTENARIO REPOSADO $200%0  §I575% HERRADURA uvLtRA $4130 373
CUERVO 1800 axEJO $3830 526790 MAESTRO TEQUILERO DOBEL DIAMANTE 50 $9962  §7810.
CUERVO 1800 BLANCO S99 $21140 MAESTRO TEQUILERO DOBEL DIAMANTE ANEJO $4390 38500
CUERVO 1800 CRISTALINO $4492 35000 MAESTRO TEQUILERO DOBEL DIAMANTE BLANCO $2532 2850
CUERVO 1800 RrEPOSADO $3090  §2470 MAESTRO TEQUILERO DOBEL DIAMANTE CRISTALINO $3749  $3350%
CUERVO TRADICIONAL crRISTALINO ~ $280*  $2339.% MAESTRO TEQUILERO DOBEL DIAMANTE REPOSADO $326%0  $2699.0
CUERVO TRADICIONAL praTA $204% 15400 PATRON axETO $439.0  $3854%
CUERVO TRADICIONAL REPOSADO  $2(1®  §I760 PATRON REPOSADO $338%  $3000°
DON JULIO 1942 $12530  $§7900° PATRON siLvER $3142  §282500
DON JULIO 70 $3380  §31500 RESERVA DE LA FAMILIA EXTRA ANEJO $8962  $6560."
DON JULIO aRrEj0 $5040 4340 RESERVA DE LA FAMILIA PLATINO $430 §35170
DON JULIO Branco $310° 528070 RESERVA DE LA FAMILIA REPOSADO $4930  §433500
DON JULIO reprosabo $3260  $3410°



COCTELERIA REFRESCOS

AGUA miINERAL $470 35l
CON ALCOHOL b4 AGUA MINERAL TOPO CHICO $53.20 35 mi
ABC 45m $239.%° AGUA ~aTURAL $350 355 ml
ALFONSO XIII (g0 my $213.%° AGUA qumva 410 B
APEROL SPRITZ $218.%° B:OOST $65. 385 ml
BALA DE PLATA (45m $228.%° COCA COLA g1 sl
BLOODY MARY (330 mi) $165.%° COCA COLA uctH ns s
BUFANDA (s m) $229.00 COCA COLA cEro $410 355 ml
BULL (330) $165. FRESCA 410 35 nl
COSMOPOLITAN (00 m) $218.%0 GINGER ALE oL |
FRAILE (45 m)) $218.0° PERRIER $71.0 35l
GREY GOOSE ESPRESSO MARTINI $280.%0 RED BULL HIL° R
45 ml de vodka Greey Goose y café expresso SIDRAL $470 355l
KAMIKAZE (45 m) $218.%° NINET $470 35l
}géll\lgigygll} rgr tE[liIcE\rI}e naranjay 15 ml de curacao azil D SPRITE 1o 3l
LIMONADA ELECTRICA (330 ml) $218.00 SPRITE zero nt sl
LONG ICELAND ICE TEA (330 m) $218.%°
LUCES DE LA HABANA (330 m) $218.00
VARTINIDELYCHEE =~ s60%  rEEgoastol g f
AR T INLDE MANZANA AR HENNESSY vsor. sosee ssanne [
MIMOSA (90 m) $218.%° HENNESSY very spEcIaL $486.°  $3860." QIO
PIEDRA (45ml) $202.%° HENNESSY xo. $19660 $10210" [
REDOXON (330 m) $246.%° MARTELL vso.p. $3810  $2854™ GO
SANGRIA NATURAL (330 m) $184. MARTELL xo. $16960 $1020% e
SANGRIA PREPARADA (330 ml) $218.90
VERANO JACINTA $189.%°
45 ml de licor 43, limén y refresco ginger ale A
CHAMPAGNES & ESPUMOSO |¢-- i
SIN ALCOHOL Y =
MOET CHANDON IMPERIAL BRUT  $3713.%°
8%21,0 AT i;‘)‘: MOI:*?T CHANDON NECTAR IMPERIAL $3925.%
PINADA $84.%0 MOET CHANDON ROSE IMPERIAL ~ $4138.%°
LIMONADA O NARANJADA $53.9 MOET CHANDON ICE $4350.%°
CATDCS $53.% CHANDON BRUT $750.0°
DIGESTIVOS | ¢ = ] g ]
AMARETTO DI SARONNO $226.%° HPNOTIQ $266.° $2844.°°
ANCHO REYES ORIGINAL $167.°° JAGERMEISTER $214.2° $1485.°
ANCHO REYES VERDE $167.° JAGERMEISTER MANIFEST $466.%°
ANIS CADENAS $204.°° LICOR 43 $281.0 $2844.°
ANIS CHINCHON DULCE $157.° LICOR 43 OROCHATA $213.%°  $1732.%°
ANIS CHINCHON SECO $163.°° OPORTO FERREIRA $211.0°
BAILEYS $243.° $1995.° PATXARAN ZOCO $200.%
CAMPARI $237.° $1485.° SAMBUCA VACCARI BLANCO $181.2°  $1610.%°
CHARTREUSSE AMARILLO $421.°° SAMBUCA VACCARI NERO $201.2° $1710.%°
CHARTREUSSE VERDE $461.°° STREGA $361.%°
FRANGELICO $226.%° TIO PEPE $194.%0
GRAND MARNIER $299.%°

MARGARITAS Y MEZCALINAS | ¢

MARGARITAS W , ) §133.

Mango, Jengibre, Pepino y Albahaca, Tamarindo, Limén, Jamaica, Fruta de la Pasién

JAGERITA 2330
Todas las margaritas se preparan con 45 ml de Téquila Tradicional Plata 6 45 ml de Jigermeister $133.

MEZCALINAS "

Tamarindo, Limén, Mango, Blue, Fruta de la Pasién $233.

Todas las mezcalinas llevan 45 ml de Mezcal 400 conejos jovén
JARRA DE CLERICOT VINO TINTO iwr $450.0
JARRA DE CLERICOT VINO BLANCO it $450.

SERVICIO DE CLERICOT (MAS BOTELLA DE TU ELECCION ) wr $300.°



<& WINE = &

SPAIN | - A )\ 8 29,4 (6{0)
GRAN SANGRE DE TORO $1099.°° *  MONTE XANIC BLANCO $999.%°
SANGRE DE TORO $879.00 =+ MONTE XANIC GRAND RICARDO  $4259.%°
ARZUAGA $1750.%° - MONTE XANIC $1465.%°
PROTOS $1320.5° x MONTE XANIC CALIXA $1261.%°
MATARROMERA CRIANZA $2198.% LG SIEEED $1265.7
MATARROMERA RESERVA $5044.% LA AL $1722.%
TINTORALBA ROBLE $673. CHATEAU CAMOU ZINFANDEL $2866.%°
CUNE CRIANZA $916.% CASA MADERO 3V $1661.°°
L A CETTO CONCORDIA $1025.%°
CHILE &~ : I A CETTO SANGIOVESE $2793.00
®  CASILLERO DEL DIABLO $696.%0
s CASILLERO DEL DIABLO $696.%

ATE "QUESADILLA" WITH CHEESE $172.00

Crepes stuffed with gouda cheese, cream cheese

s W AT YOUR TABLE

"ABUELITA" CHOCOLATE CAKE $178.°°

Fluffy cake made with "Abuelita" chocolate 210 grm. "CAJETA" CREPES $104.9°
CORN CAKE ) - $178.0°

Fluffy white corn cake served with vanilla ice cream. SUSSETE CREPES $212.00
NEAPOLITAN PUDDING $161.%° JUBILEE STRAWBERRIES $221.00

Simmered 200 grm

CARROT CAKE $230.%°

100% homemade

COFFEE | &
AMERICANO $66,00
EXPRESS $66-00 CARAJILLOS JACINTA | @-
DOUBLE EXPRESS $89:00
CAPUCHINO $82:00 CLASIC CARAJILLO WITH 43 LIQUEUR $190.%
CAPUCHINO WITH ROMPOPE ~ $96-00
CAPUCHINO WITH KALHUA  $96-00 WHITE CARAJILLO $190.%°
CAPUCHINO WITH "CAJETA"  $96-00 CARAIILLO WITH MARZAPAN o0
LATTE $80.00 =
IRISH $290-00
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