
MARGARITAS frozen

Frozen lime
Tequila, triple sec, lime juice, and
crushed ice.

A frozen freshness explosion: perfect for a toast. 
6€ per glass | 21€ per liter

Frozen fragola
Tequila, triple sec, lime juice,
strawberry syrup, and crushed ice.   
Frozen passion
Tequila, triple sec, lime juice, 
passion fruit syrup, and crushed ice.

MOJITOS
Cubano 7,5€
Authentic Cuban Mojito: 
Rum, lime, mint, and whole
ice.Irresistible freshness. 7.5€

Ginger Mojito  7,5€
Rum, lime, mint, fresh
ginger, and whole ice

VIRGIN COCKTAILS
Alcohol-free options for a light toast

Virgin Mojito 6€
Pink grapefruit soda, mint, 
and white cane sugar

Gin Tonic Tanqueray 0.0  7€

Florida  6€
Orange juice, pink grapefruit 
soda, and lemon

MARGARITAS 

Margarita classico 7,5€
Tequila, triple sec, lime juice 

From classics to irresistible twists

Mezcalita  8,5€
Mezcal, triple sec, lime juice

Margarita de Oro 8,5€
Tequila reposado, triple sec, 
lime juice

Tommy’s Margarita 8,5€
Tequila reposado, agave syrup,
lime juice

Paloma 8€
Tequila,lime, pink grapefruit soda,
agave syrup

VINI

Tempranillo 
Rioja Pueblo Viejo 
100% Tempranillo 14% 
Glass 4€ - Bottle 14€

Spumante P.r.osé Blanc 
F.lli Gancia  11,5% 
Glass 4€ - Bottle 13€

Garnacha La Sastreria 
100% Garnacha 13% 
Glass 4,5€ - Bottle 14€

Garnacha rosè La Sastreria
100% Garnacha 13% 
Bottle 14€

DRAF BEER 

Menabrea chiara 4,8%        
20 cl 3,5€ 40 cl 6,5€ 
liter 13€             

GLUTEN FREE BEER

Edit Ipa 6,6% American Ipa 5€
La Sglutinata Birrificio Leumann 
4.5% Pils 5,5€  
San Miguel 5.4%Pale Lager 4,5€ Menabrea Amber Double Malt

7,2%  20 cl 4€ 40 cl 7€ 
liter 14€      

Corona  4.5% 4€
Corona Zero  4€

Water  1/2 liter 1.5€ 
microfiltered law 181/2003  23.06.03 Soft drinks gluten free 3,5€

BAR & Cellar

Bottled beer 33 cl 

33 cl 

SANGRIA
Homemade Sangria: Red wine, dark rum, 
orange juice,  cane sugar
glass 3,5€ 
1/2 liter 6,5€
liter 13€



Tortillas Alma Latina
this is where it all begins

Rice, corn, lentils, and ground flax seeds: 

no gluten, just natural elasticity. 

Each tortilla is made fresh daily, hand-rolled,

and quickly cooked on a hot griddle, just like tradition demands.

A flatbread that transforms into tacos, 

enchiladas, quesadillas, and even empanadas. 

Eating with your hands here is practically a must. 

Have fun, get a little messy, and enjoy the experience!

YES,
IT’S
ALL
GLU
TENF
REE



Cruncy chips 2,5€ 
Pico de Gallo 2,5€ 
Guacamole 3€ 
Hummus  avocado (contain peanuts)3€
Salsa Ranchera mildly spicy2,5€ 
Salsa 3Chiles medium spicy 2,5€
Salsa Jalapeño Jelly sweet and spicy 3€ 
Salsa Habanera very spicy 2,5€

Tapas mix 15€
IA selection of street food on 
a single tasting plate:
3 tacos 1 quesadilla 1 empanadas
1 sauce & chips 

Fresh tomato diced
Pico de gallo
 (tomato, onion, lime juice)
Chile jalapeño medium spicy
Blu di Lanzo cheese (lactose)
Cruncy bacon

Guacamole 7,5€
Avocado, lime juice, and coriander served
with crispy chips, choose your garnish:

TAPAS

Tris of Picanha 12€
3 Premium beef  tacos with 3 chiles sauce,
guacamole, and pico de gallo

Traditional warm cheesy bites (6
pieces)

Pan de queso 7,5€

Empanadas 8€
Fried filled pastries (4-6 pieces
depending on size) 

Damplin 8€

Pulled Beef, slow-cooked
brisket with guacamole and 
pico de gallo

Tacos pulled 4,5€
Pulled Pork, slow-cooked pork
shoulder with bacon and jalapeño jelly

Green curry sauce

Satay sauce with coconut and peanut

Jalapeño jelly sweet and spicy

Blu di Lanzo cheese (lactose)

Tacos chicken 4€

Pulled Chicken, slow-cooked chicken
in orange-achiote dressing

TACOS

Chili con Carne with smoked
peppers (spicy)
 
Chili con Carne with Lanzo Blue
Cheese (spicy, contains lactose)

Tacos chili 4,5€

Jalapeño jelly sweet and spicy

Tacos vegetarian 4,5€

Avocado Hummus, peanut butter,
pico de gallo, and crispy olives

Shitake mushroom, pumpkin,
green curry sauce

Parsley gel and crispy bacon

Green curry sauce 

Satay (coconut and peanut)

Guacamole and jalapeño jelly
sweet and spicy

Tacos shrimp 4,5€

Hand-filled egg pasta ravioli
(6 pieces)

TACOS

RIBS TACOS 12€
Pork ribs slow-cooked at low temperature, so
tender they fall off the bone. Served with three
tacos and lime rice for a fresh and balanced
touch



Pulled Pork 10,5€ 
Slow-cooked pork shoulder
with bacon and rice

Gringo 10,5€ 
Spicy minced beef, rice and
beans

Tampico 11,5€ 
Veal, chicken and
homemade sausage with
rice, onion, peppercorn 

San Antonio 10,5€ 
Chicken fajitas, roasted
almonds,  rice, 
jalapeño jelly

Yucatan 10,5€
Pulled chicken, rice,
orange sauce

Barbacoa  11,5€ 
Slow-cooked beef, rice,
guacamole, pico de gallo
(tomato,onion, radish, lime juice)

Pulled Pork 9,5€ 
Slow-cooked pork shoulder
with bacon

Chili con carne 9,5€

Spicy minced beef 
with cheese Blu di Lanzo
(lactose) 

Chorizo 9€

Spiced homemade sausage
with peppers

Verduras 8€

Seasonal vegetables slow
cooked

Pescadilla 10,5€

Shrimp, guacamole and pico
de gallo

Green Curry Bowl 13,5€
Shrimp, vegetables, and
green curry sauce

Jelly Camarones Bowl 13,5€
Shrimp, vegetables, and
sweet-spicy jalapeño jelly 

Blu Ceasar Bowl 12,5€
Lemon chicken, bacon, and
Lanzo Blue Cheese
(contains lactose)

TACOS XL
Large alma latina tortilla topped with:

QUESADILLAS
Large alma latina tortilla U shaped 
with lactose free cheese and: 

BOWLS 
All bowls come with white lime rice
and fresh toppings.

(tomato,onion, radish, lime juice)



Fajitas de Pollo 13€
Chicken, roasted onion 
and peppers

Fajitas Ternera 14€
Beef, roasted onion and
peppers

Fajitas Mixta 15€
Beef, chicken, homemade 
sausage, roasted onion and
peppers

Fajitas de Pollo 
y Almendras 14€
Chicken, almonds, 
jalapeños sweet and spicy

Fajitas Ahumada 15€
Beef, tomatoes, 
3 chiles sauce, spicy

Nachos Pulled Pork 9,5€
and mild  guajillo sauce

Nachos Ternera 9€
Pulled beef and medium
spicy ranchera sauce

Nachos Chorizo 8,5€
Homemade sausage and
guajillo mild sauce

Nachos Classico 8,5€
Pulled chicken and medium
spicy ranchera sauce

Nachos Verdura 8,5€
Slow cooked vegetables and 
mild guajillo sauce

SIDE AND SAUCE
Beans steamed 3€
Rice  3€
Tortillas 3 pcs 1€
3 chili sauce 3€
Guacamole 3€
Pico de gallo 2,5€

FAJITASENCHILADAS 

choose filling

Pulled Pork 
Pulled Chicken
Pulled Beef
Chili con Carne
Vegetables 

Guajillo soft
Ranchera mildly spicy
3 chili spicy
Habanero very hot

choose sauce

NACHOS
Two rolled tortillas with your best filling 
and sauce, topped with lactosefree cheese. 
Rice ad beans aside

Famous sizzling platters with stripes 
of meat or vegetables, rice beans and tortillas homemade.

any suggestions?
Pulled Pork & guajillo
Pulled Beef & 3 chiles
Chili con Carne & guajillo
Vegetable & ranchera

Some products may be frozen depending on seasonality and availability: house-made chorizo, avocado, shrimp, and berries. 
Salmon is flash-frozen at -21°C for a minimum of 48 hours.

Service 1,5€

every enchiladas
combination  9,5€

Warm bowl with a base of beans, served with corn chips



desserts
all glutenfree and lactose free freshly made every day

Sweetaco 5,5€
Crispy sweet tortilla with
custard cream and various
sauces (red fruit, chocolate,
salted caramel)
Topping: cocoa crumble,
salted almonds
Bignè 6€ 
A big choux filled with cream
and topped with chocolate
sauce, or salted caramel or red
fruit sauce.

Crema catalana 5,5€
Flavored with cinnamon 
and lemon, lightly caramelized
on top

Empanada Dulce 4,5€
Fried pastries filled with cream

Beneva 38%  5€
aromatic  notes: Agave, wood,
smoke, aromatic herbs

Espresso 1,5€
Mexican coffee with cinnamon
and dried orange zest 2,5€
Ron Miel &Digestif 3€

COFFEE & DIGESTIVE

MEZCAL
Mezcal is not Tequila, even though they share one thing in
common: agave. Mezcal is much older.
The agave is cooked in underground ovens or large pits in the
ground, using smoke from burning wood—this is what gives it
its characteristic smoky flavor.
The production process is deeply rooted in tradition 

Vida 42% 8€
aromatic notes : honey, vanilla,
ginger, cinnamon, sandal
wood, banana, mandarin.
Strongly smoked.

Peloton de la Muerte 40% 8€
aromatic notes: Peach,
tropical fruits, acetone, spiced
walnuts,green melon, apple.

Encantado 43% 8€
aromatic notes: earth,
mushroom, bark, papaya,
smoked tuna, lemon, ginger

Tequila is the most well-known Mexican spirit in the
world. To be called Tequila, it must contain at least
51% Blue Agave and be primarily produced in the state
of Jalisco.
Tequila is categorized as Joven, Reposado (aged 3-6
months), and Añejo (aged over 6 months).

TEQUILA

Espolon blanco 40% 4€
aromatic notes: toasted
agave, caramel, lemon,
vanilla, peppercorn,
tropical fruits

Altos Blanco 38% 5€ 
aromatic notes: toasted
agave,wood,vanilla,honey,
lime, peppercorn

Espolon reposado 40% 5€
aromatic notes: toasted
agave, light woody notes,  
berries

Altos Reposado 38% 6€ 
aromatic notes:  citrus
notes, cooked agave, wood,
vanilla

1800 Silver  38% 7€ 
aromatic notes: sweet fruits
and peppercorn


