


Desayunos / Brealkfasts

| ——————

HUEVOS AL GUSTO 11 . $15O
SCRAMBLED OR FRIED EGGS L

2 HUEVOS REVUELTOS O FRITOS CON JAMON, TOCING O CHORIZO ¥ FRIJOLES.
2 SCRAMBLED OR FRIED EGGS WITH HAM, BACON OR PORK SAUSAGE AND BEAMNS.

HUEVOS A LA OAXAQUENA || | $150
OAXAQUENA STYLE EGGS 1

% il i
OMELETTE DE 2 HUEVOS RELLENO DE QUESO OAXACA EN%A!,%A ROJA.
OMELETTE OF 2 EGGS FILLED WITH OAXACA CHEESE AND SERVED WITH RED SAUCE.

QUESADILLAS $150

TORTILLAS RELLEMAS DE QUESO OAXACA, AGREGA EXTRAS.
3 FOLDED TORTILLA FILLED WITH OAXACA CHEESE. ADD SOME EXTRAS.

HOT CAKES | {1 $150

3 PIEZAS DE HOT CAKES CON FRESAS, ARANDANOS ¥ MIEL DE MAPLE.
3 PIECES OF HOT CAKES WITH STRAWBERRIES, BLUEBERRIES AHDE_MJ&PLE SYRUP.

BOWL DE FRUTAS / FRUIT BOWL $160

BASE DE YOGURT CON SEMILLAS DE CHIA, BANANA, FRESA, .LFEM"IM. COCO ¥ ARANDANOS.
YOGURT WITH CHIA SEEDS, BANAMNA, STRAWBERRY, APPLE, COCONUT AND BLUEBERRIES.

SANDWICH DE JAMON Y QUESQ, || $160
HAM AND CHEESE SANDWICH | | |

| o
2 PIEZAS DE PAN DE MASA MADRE COMN JAMON, QUESO, TPM&%EEY;-AGUACATE.
2 PIECES OF SOURDOUGH BREAD WITH HAM, CHEESE, TOMATO IH'D AYOCADO.

f

|
CHILAQUILES VERDES O ROJO J 3180
GREEN OR RED CHILAQUILES

P etoros CoN EALS.A%EHD-E O ROJA, CEBOLLA zcm.;l | AGUACATE, QUESO,

MA Y POLLO O HUEYOS. |
JPOS WITH GREEN OR RED SAUCE, RED ONI CADO, CHEESE, CREAM
ICKEN OR EGGS. | '

TOSTADA DE AGUACATE i
\ "i‘u CADO TOASII%A 8 Rl.g,,[ | $180

r | i
VO Y TOMATES CHERRYS. & 8 ¥
OF SOURDOUGH BREAD WITH WITH lvncur:l,cnﬁ'__:js:‘_,

]

AS DE PAN DE MASA MADRE CON AGUaCatefabEso
{D CHERRY TOMATOES. |

! e



Entradas / Appetizers

‘ nint
.‘ RuRR
GUACAMOLE | { L $140

| f |
AGUACATE, TOMATE, CEROLLA, CILANTRO Y LIMON CON TOTQPOS

AVOCADOC, TOMATO, ONION, CILANTRO AND LIME WITH TGT@-EQS I

PAPAS FRITAS / FRIES \ \ ‘ $140

PAPAS CHE / CHE FRIES

PAPAS FRITAS CON QUESD MOTIARELLA, TOCING ¥ CEBOLLA MGRFAPA-
FRIES WITH MOZIARELLA CHEESE, BACOMN AND RED OMNION.

DEDOS DE MOZZARELLA | I‘i |
MOZZARELLA FINGERS H & $180

BPIEZAS ACOMPANADAS DE ALIGLI Y SALSA F'ICANTE
8 PIECES WITH AIOLI AND SPICY SAI.ICE

$170

CALAMAREMPANIZADO e \m k.ﬁi-ﬁ $200
BREADED SQUID . )

1o BREADED s QUID RINGS WiTH ifﬁ&f& “T.ii? ) f

TARTAR DE ATICJN/ TUNA TA:R:f‘ i $250

COMN BASE DE AGUACATE, CEBOLLA MORADA F AJG JPI.I
WITH A BASE OF ;vf.‘ar.‘m O, RED ONION ANE




Resy Pollo / Beef & Chicken

1L

| | 1
TLAYUDA DE RES O POLLO | | || %
BEEF OR CHICKEN TLAYUDA | |

CON BASE DE FRIJOL, LECHUGA, TOMATE, AGUACATE, QUESO OAXACA Y RES O POLLO.
WITH BEAMN BASE, LETTUCE, TOMATO, AVOCADO, OAXACA CHEESE AND BEEF OR CHICKEN.

COMPLETE BURGER

MEDALLOM DE CARME DE 160 GR, TOMATE, LECHUGA, GQUESD Y JAMON CON PAPAS FRITAS.
140 GR BEEF MEDALLIOMN, TOMATO, LETTUCE, CHEESE AND HAM WITI_-I FREMCH FRIES.

HAMBURGUESA COMPLETA \ n 1|

POLLO A LA PLANCHA F. L
GRILLED CHICKEN Bt

COMENSALADA O PAPAS FRITAS, W
WITH SALAD OR FREMCH FRIES.
i

POLLO EMPANIZADO 1 1
BREADED CHICKEN

COM ENMSALADAN O PAPAS FRITAS: J l
WITH SALAD OR FRENCH FRIES. [ '

$180

$200

$200

$200




Opciones Vegetarianas / Veggie Options

TLAYUDA F 1L $160

COM BASE DE FRUJOL, LECHUGA, TOMATE, AGLACATE, QUES&} D.ﬁ.xiﬂt.ﬁ. Y
MIX DE VEGETALES SALTEADOS, I
WITH BEAN BASE, LETTUCE, TOMATO, AVOCADO, OAXACA Cl‘IIF.ESE HND
MIXED GRILLED VEGETABLES. [
SANDWI | L Yl

CH | |
2 PIEZAS DE PAM DE MASA MADRE COM BEREMIENA EMPANIZ ..-\'-fl.. TOMATE, ARUGLILA,
AGUACATE Y QUESO MOTZARELLA.
2 PIECES OF SOURDOUGH BREAD WITH BREADED EGGPLANT, TOMATO, ARUGULA,
AVOCADO AND MOITZARELLA CHEESE.

TACOS 8170

3 PIEZAS CON COLIFLOR AL TEMPURA, COL MORADA, AGUACATE ¥ RABANO
ACOMPANADO DE ADEREZOD DE CHIPOTLE.

3 PIECES WITH TEMPURA CAULIFLOWER, PURPLE CABBAGE, AWOCADO

AMD RADISH SERVED WITH CHIPOTLE DRESSING.

CEVICHE | $170

GARBANIOS COM CERBOLLA MORADA, MANGO, AGUACATE,
PEPINO, CILANTRO ¥ JUGO LIMON.

CHICKPEAS WITH RED ONION, MANGO, AVOCADO, CUCUMBER,
CILAMTRO AND LIME JUICE.

ENSALADA CHE / CHE SALAD $200

BASE DE QUINOA, LECHUGA, ESPINACA, HUEYD DURQ, PEPIND,
TOMATE, IANAHORIA ¥ AGUACATE. |
QUINOA BASE, LETTUCE, SPINACH, BOILED EGG, E'I.ICU.N':-BEER.
TOMATO, CARROT AND AVOCADO. |

HAMBURGUESA PORTO || ||| | LU
PORTO BURGER |

PORTOBELLO CON MOZZARELLA, TOMAT :'s CHERRYS, #
AGUACATE Y ARUGULA COMN PAPAS FRITAS. |
PORTOBELLO CON MOZZARELLA, CHERRY TOMAT

AVOCADO MOUSSE AND ARUGULA WITH FRENCHIF

‘f’if . ’ ‘ e

$160

= NN




Pescados y Mariscos / Seatood

TACOS DE PESCADO / FISH TACOS

3 PIEZAS CON COL MORADA, AGUACATE ¥ RABANC ACOMPANADO DE ADEREZO DE CHIPOTLE.
3 PIECES WITH PURPLE CABBAGE, AVOCADO AND RADISH SERVED WITH CHIPOTLE DRESSING.

TACOS DE CAMARON / SHRIMP TACOS

3 PIEZAS CON CAMARONES EMPANIZADOS O SALTEADOS CON QUESD, COL MORADA,
AGUACATE Y RABANO ACOMPANADO DE ADEREZO DE cHlPoTI}_E._]-

3 PIECES WITH BREADED OR GRILLED SHRIMP WITH CHEESE, PURPLE CABBAGE,
AVOCADO AMD RADISH SERVED WITH CHIPOTLE DRESSING.

TACOS PULPO / OCTOPUS TACOS

3PIEZAS CON COL MORADA, AGUACATE Y RABAND ACOMPARADO
DE ADEREZO DE CHIPOTLE,
3 PIECES WITH PURPLE CABBAGE, AVOCADO AND RADISH SERVED
WITH CHIPOTLE DRESSING,

HAMBURGUESA DE PESCADO / FISH BURGER

MEDALLON DE PESCADO, QUESO, LECHUGA, TOMATE, MOUSSE
DE AGUACATE ¥ ADEREZO DE CHIPQTLE.

FISH MEDALLION, CHEESE, LETTUCE, TOMATO, AVOCADO
MOUSSE AMD CHIPOTLE DRESSING.

CAMARONES / SHRIMP

TPIEZAS EMPAMIZADOS CON COCO, AL AJILLO, AL AJD-:DE'@L La DIABLA"
COMEMSALADA O PAPAS FRITAS.

7TPIECES BREADED WITH COCONUT, AJILLO GRILLED, GARLIC GRILLED OR
"A LA DIABLA" WITH SALAD OR FRENCH FRIES.

COCTEL DE CAMARONES / SHRIMP COCKTAIL

200 GR DE CAMAROMES EM SALSA COCTELERA,

200 GR OF SHRIMP IN COCKTAIL SAUCE. | |

PESCADO AL GUSTO / FISH FILLET |

200 GR DE PESCADO EMPANIZADO, AL A.IIL!.EJ AL A.EO Gr"'ﬂ" I.A DIABLA"
COMENSALADA O PAPASFRITAS, w
200 GR OF FISH BEEADED :ﬂl.MLl.ﬁ 'GRILLED, GARLI

 *A LA DIABLA®

*lf ;

$200

$230

$230

$240

$270

$270

$270



Pescados y Mariscos / Seafood

PASTA FRUTTI DI MARE | 1111

$300

PASTA EM TINTA DE CALAMAR CON CAMARON, PULPO, TOMATES CHERRYS, ACEITE DE OLIVA ¥ CREMA.

SQUID INK PASTA WITH SHRIMP, OCTOPUS, CHERRY TOMATOES, OLIVE OIL AND CREAM.

CEVICHE DE PESCADO / FISH CEVICHE

PESCADC FRESCO CON CEECLLA MORADA, TOMATE, CIL;&NTF:.’@. GUACATE,
JUGO DE LIMON ¥ CHILE HABAMERO. k|

FRESH FISH WITH RED ONION, TOMATO, CILANTRO, .ﬁ"l"DL'.ﬁDD.-_i-
LIME JUICE AMD HABAMERO CHILI.

CEVICHE DE CAMARON / SHRIMP CEVICHE

CAMAROMES FRESCOS CON CEBOLLA MORADA, TOMATE, CILANTRO, AGUACATE,
JUGD DE LIMOMN ¥ CHILE HABANERD.

FRESH SHRIMP WITH RED ONION, TOMATO, CILANTRO, ANOCADO,

LIME JUICE AND HABANERO CHILI.

CEVICHE MIXTO / MIXED CEVICHE

PULPO, CAMAROMNES ¥ PESCADO FRESCO COM CEBOLLA MORADA, TOMATE,
CILAMTRO, AGUACATE, JUGO DE LIMON ¥ CHILE HABANERC.

FRESH OCTOPUS, SHRIMPS AND FISH WITH RED ONION, TOMATO,
CILAMTRO, AVOCADO, LIME JUICE AND HABANERO CHILI.

AGUACHILES

CAMAROMES, AGUACATE, PEPING Y CEBOLLA MORADA CUBIERTO
EM SALSA VERDE CON CHILE HABANERD,

SHRIMP, AVOCADO, CUCUMBER AND RED ONION COVERED WITH
GREEM SAUCE WITH HABANERD CHILI.

PULPO A LA PLANCHA / GRILLED OCTOPU

CON PAPIMES RUSTICOS ¥ UMA REDUCCION DE VING TINTO.
WITH RUSTIC POTATOES AMD A RED WINE REDUCTIOMN.

TABLA DE MAR PARA 2 / SEA FOOD FOR 2

4 CAMARONES AL COCO, 4 CAMARONES AL AJILLO, CEVICHE MIXTO, PAPAS FRITAS,

EMSALADA, 4 AROS DE CALAMAR EMPANIZADD, 4 D§D§)5 BE QUESO Y SALSAS.

4 COCONUT SHRIMP, 4 AJILLO GRILLED SHRIMP, MIXED ¢ \ CHE, FRENCH FRIES,

SALAD, 4 BREADED SQUID HINE5'# CHEESE FENTE S ANDISAUCES.
[ i
|

$300

$300

$340

$350

$370

$680

; i./li




Jugos Naturales / Natural Juices

|

] ‘ 1 I

J BERL

| HHRY

CENOTE | J L $100

[BETABEL, ZANAHORIA, ESPINACA ¥ JUGO DE NARANJA O LECHE]

|BEET, CARROT, SPINACH AMD ORANGE JUICE OR Mli.lq' |

| |

| l 1

VERDE | \ Ll

[APIO, ESPIMACA, F’l_Nﬁ. JENGJBHE PEPIMNG, L|MON\'JUGQ D[ HARAMIA|

[CELERY, SPINACH, P!leAPPLE GINGER, CUCUMBER, mnrn‘n ORANGE JUICE)

TROPICAL

[PINA, MARACUYA ¥ CREMA DE COCO)
[PINEAPPLE, PASSIOHN FRUIT AND COCOMNMUT CREAM]

PROTEICO B $100

[BANAMA, ARANDANOS, YOGURT NATURAL ¥ MIEL] | |
[BAMAMA, BLUEBERRIES, NATURAL YOGURT AND HOMNEY|

$100

$100

|
|

a—ﬁﬁ-ﬁ
CafeyTe/C ffee&Tea
S ——
| I

N $40

ESPRESSOf bV

AMERLCANO i $50
{ 4 -'
r i . $60 |
vr i LR

! [ $60

CAPUCC

$75

$75

SSEI‘tS

?N&\

BROWES \'-a ) Il $150

CHEESCAKE 4! $150

DE MARACUYA | OF PASSION FRUIT { ‘I || |
|

I [
{ ‘ | | | [

| i









Entradas / Appetizers

GUACAMOLE . $140
AGUACATE, TOMATE, CEBOLLA, CILANTRO Y LIMON CON TOTOPOS
AVOCADO, TOMATO, ONION, CILANTRO AND LIME WITH TOTOPOS
PAPAS FRITAS / FRIES $140
PAPAS CHE / CHE FRIES $170

PAPAS FRITAS CON QUESO MOZZARELLA, TOCINO ¥ CEBOLLA MORADA,.
FRIES WITH MOZIIARELLA CHEESE, BACON AND RED OMNION.

DEDOS DE MOZZARELLA
MOZZARELLA FINGERS $180

B PIEZAS ACOMPANADAS DE SALSAS,
8 PIECES WITH DIFFERENT SAUCES.

CALAMAR EMPANIZADO /
BREADED SQUID $200

10 ARDS DE CALAMAR EN TEMPURA DE CERVEZA NMEGRA
105QUID RINGS INSTOUT TEMPURA

CAMARON EMPANIZADO / o
BREADED SHRIMP <30

7 CAMAROMES EMPANIZADOS CON SALSAS (PICANTE Y MANGO|
7 BREADED SHRIMP WITH SAUCES (SPICY AND MANGO)

TABLA DE MAR / SEA TABLE $350

CEVICHE MIXTO (100 GR), 4 CAMAROHMES EMPANIZADOS, 2 TOSTADAS DE PULPO,
4 DEDOS DE QUESO, DIPS DE MANGO, CHIPOTLE ¥ ALIOLI

MIXED CEVICHE (100 GR), 4 BREADED SHRIMP, 2 0CTOPUS TOAST, 4 CHEESE
FINGERS AND MANGO, CHIPOTLE AND ALIOLI DIPS




Pizzas Napolitanas

MARGARITA

(TOMATE, MOZZARELLA, ALBAHACA ¥ ACEITE DE OLIVA)
ITOMATO, MOZZARELLA, BASIL AND OLIVE OIL]

VEGETARIANA

[TOMATE, MOZZARELLA, TOMATES CHERRYS , CHAMPINOMES ¥ ACEITUNAS NEGRA)
ITOMATO, MOZZARELLA, CHERRY TOMATOES, MUSHROOMS AND BLACK OLIVES)

PEPPERONI

(TOMATE, MOZZARELLA, PEPPERONI)
[TOMATO, MOZZIARELLA, PEPPERONI)

HAWAIANA

(TOMATE, MOZZARELLA, JAMON ¥ PINA)
[TOMATO, MOTZARELLA, HAM AND PINEAPPLE)

4 QUESOS

[TOMATE, QUESOS MOZZIARELLA, AZUL, PARMESAND Y GOUDA)
[TOMATO, MOZZARELLA, BLUE, PARMESAN AND GOUDA CHEESES]

ARUGULA Y JAMON SERRANG

[TOMATE, MOZZARELLA, QUESC PARMESANC, ARUGULA, JAMOMN SERRAND, TOMATES CHERRYS)
[TOMATO, MOZIZARELLA, PARMESAN CHEESE, ARUGULA, SERRANO HAM, CHERRY TOMATOES)

BLACK MAMBA

ITOMATE, MOZZARELLA, QUESDO AZUL TOCING, CEBOLLA CARAMELIZADA)
ITOMATO, MOZIIARELLA, BLUE CHEESE, BACON, CARAMELIZED OMIONS]

SUPREME

[TOMATE, MOZIARELLA, GUESO DE CABRA, CEBOLLA CARAMELIZADA,
MUECES, ESPINACA, TOMATES SECOS Y REDUCCION DE ACETO BALSAMICO]
[TOMATO, MOZIZARELLA, GOAT CHEESE, CARAMELIZED ONION, WALNUTS,
SPINACH, SUNDRIED TOMATOES AND BALSAMIC VINEGAR REDUCTION|

CAMARON / SHRIMP

[TOMATE, MOZZARELLA, CAMARGON SALTEADO ¥ ACEITE DE AJO)
[TOMATO, MOZZARELLA, SALTED SHRIMP AND GARLIC OIL)

$200

$250
$250
$250
$270
$320

$320

$320



Hamburguesas / Burgers

HAMBURGUESA COMPLETA
COMPLETE BURGER

[MEDALLOM DE CARME DE 160 GR, TOMATE, LECHUGA, GUESO Y JAMON]
{160 GR BEEF MEDALLION, TOMATO, LETTUCE, CHEESE AND HAM]

HAMBURGUESA SMOKED $g40
SMOKED BURGER

{MEDALLON DE CARNE DE 160 GR, QUESO, AROS DE CEBOLLA ¥ TOCINO}
(160 GR BEEF MEDALLIOMN, CHEESE, CRISPY ONIOM RINGS AND BACON|

HAMBURGUESA PORTO / PORTO BURGER $240

(PORTOBELLO, MOZARELLA, TOMATES CHERRYS, MOUSSE DE AGUACATE ¥ ARUGULA]
(PORTOBELLO, MOZIIARELLA, CHERRY TOMATOES, AVOCADO MOUSSE AMD ARUGULA|

$200

HAMBURGUESA DE PESCADO / FISH BURGER ~ $240

{MEDALLON DE PESCADO, QUESO, LECHUGA, TOMATE, MOUSSE DE AGUACATE ¥ ADEREZO DE CHIPOTLE)
[FISH MEDALLION, CHEESE, LETTUCE, TOMATO, AYOCADO MOUSSE AND CHIPOTLE DRESSING)

HAMBURGUESA CHE / CHE BURGER

IMEDALLON DE CARNE, GUESC AZUL, CEBOLLAS CARAMELIZADAS, ARUGULA Y ALIOLI) $280
[160 GR BEEF MEDALLIOM, BLUE CHEESE, CARAMELIZED OMIONS, ARUGULA AND AlOLI)

HAMBURGUESA PROVO $280
PROVOLONE BURGER

[MEDALLOM DE CARME, PROVOLETA, TOMATE, ARUGULA ¥ MAYOMESA DE CHIMICHURRI]
[160 GR BEEF MEDALLION, PROVOLETA, TOMATO, ARUGULA AND CHIMICHURRI
MAYOMNMAISE)

HAMBURGUESA DOBLE (CLASICA O SMASHED) $280
(CLASSIC OR SMASHED) DOUBLE BURGER

[DOBLE MEDALLOM DE CARNE DE 110 GR, QUESD CHEDDAR, TOCING)
[DOUBLE BEEF MEDALLION OF 110 GR, CHEDDAR CHEESE, BACON|

HAMBURGUESA DE CAMARON / SHRIMP BURGER $.300

[MEDALLON DE CAMARON DE 160 GR, QUESO, TOCING, ARUGULA, TOMATE Y ALIOLI|
[160 GR SHRIMP MEDALLION, CHEESE, BACON, ARUGULA, TOMATO AND AIOLI|




Postres / Desserts

BROWNIE $150

COM HELADO DE COCO [ WITH COCONUT ICE CREAM

CHEESCAKE $150

DE MARACUYA | OF PASSION FRUIT










AGUA NATURAL / NATURAL WATER (600 ml)

AGUA GASIFICADA /| CARBONATED WATER (600 ml)

REFRESCOS [/ SODAS (355 ml)

LIMONADA (625 ml)
NARANJADA (525 ml)
SUERO (625 ml)

JUGO NATURAL / NATURAL JUICE (625 ml)

(NARANJA, PINA, MELON O MARACUYA)
(ORANGE, PINEAPPLE, MELON OR PASSION FRUIT)

Cervezas / Beers

CLASICA / CLASSIC (355 ml)
[CORONA, VICTORIA, XX LAGER, XX AMBAR, INDIO)

PREMIUM (355 ml)

[PACIFICO, MODELO ESPECIAL, MODELO NEGRA, HEINEKEN, BOHEMIA CLARA,

BOHEMIA OBSCURA, BOHEMIA CRISTAL)

CHELADA (30 ml)
MICHELADA (60 ml)
0JO ROJO (120 ml)

CUBETAZO CLASICO [6 CERVEZAS CLASICAS)
CUBETAZO PREMIUM (6 CERVEZAS PREMIUM)

PREMIUM
EXCLUSIVE

RED LABEL
JACK DANIELS

BUCHANANS

S@ts

Whiskeys

Refrescos / Sodas

$40
$50
$50
$60
$60
$60

$70

$60

$40
$50
$50
$300
$350

$80
$120

$120
$160
$160



Cocteles Largos
Long Drinks ww

GIN TONIC
MIX VODKA
CUBA LIBRE
TEQUILA SUNRISE

Especiales wm
Specials
LONG ISLAND
PALOMA

PINA COLADA

MOIJITO

[SABORES SOLO EN OPCION EXCLUSIVE]

CARAIJILLO

FERNET BRANCA
APEROL SPRITZ

Cocteles Cortos
ShOFtS DE“'iMkS (330ML)

NEGRONI

CAIPIROSKA
MARGARITA

[SABORES SOLO EN OPCION EXCLUSIVE)

MEZCAL SPICY

MEZCALITA
(SABORES SOLO EN OPCION EXCLUSIVE)

COCO LOCO
COCO NATURAL FRIO

PREMIUM  EXCLUSIVE
$150 $200

LARIOS BOMBAY
BEEFEATER
ABSOLUT GREY GOOSE

CAPTAINMORGAN HAVANACLUB
BACARDI

JOSE CUERVO DONJULIO

PREMIUM EXCLUSIVE
$150 $200
BACARDI B
ABSOLUT GREY GOOSE
LARIOS HAVANACLUB
JOSE CUERVO DON JULIO
CAPTAINMORGAN HAVANACLUB
BACARDI
CAPTAINMORGAN HAVANACLUB
BACARDI

EXCLUSIVE
$200

PREMIUM ~ EXCLUSIVE
$150 $200
LARIOS BOMBAY _
BEEFEATER
ABSOLUT GREY GOOSE
JOSE CUERVO DONJULIO

BRUXO | AMARAS

FANDANGO MIL DIABLOS [
400 COMNEJOS

BRUXO | AMARAS
MIL DIABLOS |/
400 CONEJOS

$150 $200
$80

FANDANGO




10‘.
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BEACH CLUEB

blackmamba.experience /



