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N Gpor felns

BRUNCH,» .

TABLESIDE FRESH GUACAMOLE WITH CHIPS (V)

AVOCADO MANGO SALAD (V)
Red chili, crispy sweet potato, jicama, pepitas, cilantro-lime dressing

MEXICAN CHICKEN FLAUTAS
Corn tortilla, shredded chicken, cream cheese, baby
spinach, sour cream, salsa Verde, cotija cheese, sliced onion

QUESABIRRIA TACOS
Slowed cooked lamb birria, jack cheese, corn tortilla, birria sauce

SEABASS CEVICHE
Sea Bass ceviche, jalapeno, cucumber, avocado, citrus dressing, pumpkin seeds

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ACHIOTE CHICKEN POLLO FRITO
Grilled chicken, pineapple salsa, Mexican crema, : : Fried chicken, peanut lime hot sauce, mexican
crispy shallots, cotija cheese, achiote hot sauce 1 crema, tomato salsa, white cabbage
MEXICAN CHORIZO o CARNE ASADA
Beef chorizo, habanero aioli, mango salsa, : 1 Grilled steak, chipotle mayo, lime avocado,

guacamole, cotija cheese, crispy shallots tomatillo salsa, crispy shallots

BAJA SHRIMP
Crispy shrimp, garlic mayo, Valentina, lettuce,
pickled turnip, seeds of paradise

: CRISPY CAULIFLOWER (V)
: Fried cauliflower, charred pepper sauce, Mexican :
crema, pickled jalapeno, pickled celery

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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MAINS
(Choice of 1 per person)

ooooooooooooooooooooooo

EIGHT SPICE SALMON
Garlic cream, spicy brown butter, charred lemon, corn tortillas

SIZZLING FAJITAS
Choice of: Carne Asada, Achiote Chicken, Shrimp or Mushroom (V)

SLOW COOKED LAMB BARBACOA
Slow cooked lamb shoulder, barbacoa broth, avocado slices,
corn tortillas, pickled onion, sour cream, cilantro, salsa verde

EL POLLO LOCO
Half baby chicken, breaded and fried southern style,
with pickled red chili and jalapeno, chipotle bbq sauce, sweet chili crema

VEGETARIAN BURRITO BOWL (V)
Mexican rice, beens, corn, tomato, avocado, sour cream, red salsa

oooooooooooooooooooooooooooooooooooooooooooooooo

CHURROS
Served with Cajeta & Nutella sauce

HOMEMADE TRES LECHES
Vanilla sponge, 3 leches, berries

.
oooooooooooooooooooooooooooooooooooooooooooooooo

EXCLUSIVE FOR THE ENTERTAINER USERS.
AED80 PER PERSON
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BRUNCH MENU

COCKTAILS

SANTERIA

Refreshing in based drink topped with Red Bull Watermelon with a dash of citrusy twist

TERRA VERDE

Margarita Twist with refreshing Basil hint & layer of Jalapeno on the nose.

VIVA LA VIDA

Gin based drink with bursting flavour of Peach-Elderflower shrub & Tonic water.

SPICED APPLE MOJITO

Take on a classic Mojito, homemade Spiced Syrup, & mint is an absolute treat.

CARAJILLO

A go-to Classic with richness of Coffee, complexity of spices, herbs, citrus & warm fruits.

MEZCAL PALOMA

Flip on a classic Paloma, elevating experience with Mezcal and volcanic salt.

MARGARITA

Flavour Available: Strawberry, Mango, Passionfruit, Banana, Blueberry

HOUSE SPIRITS

BEERS

Heineken
Corona
Michelada

WINES

House Red Wine
House White Wine
Prosecco

SOFT PACKAGE 249aed per person / HOUSE PACKAGE 399aed per person / CHAMPAGNE PACKAGE 599aed per person

All Prices Are Inclusive of 5% VAT



