
MEXICAN 
CUISINE

In this house we have the commitment to
spread our cultural traditions of Mexico,

a unique country, and our flag food makes a
special experience for those who

like its intense and varied flavor, its spiciness,
of our strong drinks and peculiar desserts.
That is why Mexican cuisine is recognized

as cultural heritage by UNESCO.

www. res tau ran tel a s i es ta . c om

Consulte aqui a nossa ementa 
usando o leitor de QR Code

See our menu here
used qr code reader. 



 

 

No dish food product or drink, including the couvert,
may be charged if it is not requested by the client

or if it is not used.

(Article 135º, section B, of decree law nº 10/2015 de 16 January / 
VAT included at the current rates)

LACTOSE:  cheese, cream

GLUTEN: wheat

SPICY

VEGETARIAN

cereals, shellfish, egg, fish
nuts, mayonnaise

ALLERGENS:

VEGAN

ALLERGENS

OUR SPECIALS

In case you are allergic or intolerant to certain ingredients,
please inform the service staff. 



Couvert

Corn chips served with our guacamolera sauce. 

Flautas de Pollo

Crispy corn tortillas filled with chicken, served with sour cream,
salsa roja, and pico de gallo.

Gorditas de chicharrón

A typical Mexican fried dish with cornmeal batter and crispy pork,
served with lettuce and sour cream.

STARTERS

3.80€

8.00€

7.90€

Melted Cheese

Melted cheese served with chorizo, guacamole,
and wheat tortillas.

7.90€

Camarón Endiablado

Shrimp sautéed with butter and garlic, served with our devil
sauce and lemon.

Guacamole

Avocado puree, mixed with onion and coriander,
flavored with lime and black pepper. 

Batata Jalapeño

Breaded jalapeño peppers stuffed with
cheddar cheese, served with mayonnaise
sauce slightly spicy.

6.90€

18.20€

7.90€

Ceviche Tropicalísimo

Shrimp with mango, orange, cucumber and pico de gallo,
with an aromatic touch of coriander chlorophyll. 

17.50€

Nachos con queso

Nachos topped with cheddar cheese,
pico de gallo and guacamole.

7.00€



TACOS 

Tostada de Tinga 

Corn tortillas stuffed with our delicious mexican Tinga,
made from shredded chicken, with chipotle sauce, lettuce, sour cream,
and served with rice and beans. 

Tacos de Cochinita  

Wheat tortillas stuffed with the ancient Cochinita Pibil
of pork marinated with achiote, spices, lime and orange juice,
served with pickled onion, beans and rice. 

Gringa de Pastor

Wheat tortillas filled with grilled pork al Pastor.
Served with cheese, Mexican salsas, onion, cilantro, pineapple, and lime.
Accompanied by rice and guacamole.

14.90€

14.90€

14.90€

Tacos de Pavo Empanizado

Wheat tortillas stuffed with breaded turkey strips, beans,
oregano mayonnaise sauce, with a touch of pickled onion. 

16.00€

TO  SHARE 

Tacos mixtos 
(Tinga, pastor, rés, camarón, pavo, cochinita)

Perfect for sharing, it has a variety of our tacos on one plate.
Wheat tortillas. 

24.00€



ENCHILADAS

Gringas de Res con queso  

Wheat tortillas filled with strips of meat sautéed with onion
and cilantro, served with pico de gallo, spicy mayonnaise,
and aromatic potatoes. 

Tacos de Camarón Empanizado

Wheat tortillas stuffed with breaded shrimp, chipotle sauce
and pickled onion, served with beans and guacamole. 

Tacos Meneados   

Wheat tortillas filled with sautéed beans, pico de gallo,
and jalapeño mayonnaise, served with aromatic potatoes. 

18.90€

15.90€

13.00€

Enchiladas Verdes

Corn tortillas filled with chicken, cream, and green sauce, 
served with rice and refried beans. 

15.80€

Enchiladas Aztecas 

Corn tortillas au gratin, filled with chicken, lettuce, onion, cilantro,
sour cream, and cheese, with guajillo chili sauce. 

15.80€

Enchiladas Suizas 

Corn tortillas filled with chicken, melted cheese, and cilantro,
served with a sour cream sauce. 

15.80€

Enchiladas Veracruzanas

Corn tortillas filled with scrambled eggs, chorizo, and pico de gallo,
served with bean and chipotle sauce.
Vegetarian option without chorizo. 

15.80€



MAIN COURSES

18.90€Bistec en Salsa Jalapeño  

Grilled beef steak with melted cheese, topped with our jalapeño
sauce and served with rice and stuffed jalapeños. 

Entrecote al Grill

Grilled entrecote, topped with garlic sauce, served with potato
chips. 

20.30€

El Huasteco  

Grilled entrecote on a bed of sautéed mushrooms and 
cilantro chlorophyll, served with a three-chili sauce, aromatic 
potatoes, and fried leeks.

19.00€

Chili con Carne    

Stewed beef with chipotle chile and tomato sauce, cooked with beans,
and served with rice. 

15.80€

Fajitas Norteñas  

Beef strips with a mix of sautéed peppers and onions,
topped with melted cheese. Served with rice, beans
and wheat tortillas so that you can make your own taco!

17.00€

Burrito Loco   

Wheat tortilla stuffed with beans, rice, cheddar cheese and beef
served with stuffed jalapeños, guacamole and our mexican sauces.

18.90€

Fajitas de Pollo

Chicken strips with a mix of sautéed peppers and onions.
Served with rice, beans and wheat tortillas so that you
can make your own taco! 

15.90€



Ensalada Popurri    

A multicolored salad with beans, corn, and chickpeas,
seasoned with cilantro chlorophyll and served with crispy corn,
pickled onions, white cheese, and fried leeks. 

13.00€

CHILDRENS MENU 
(Valid for children under 12)

MENU 

(Main course + Drink + Scoop of ice cream)

13.00€

  

Burguer-Kids

Grilled beef burguer with cheese,
accompanied with potato chips and ketchup.

Quesa-Kids

Drinks 

• Water 25cl
• Pepsi 30cl
• Ice tea 33cl
• Pepsi Zero  30cl

Chicken and cheese quesadillas
with potato chips and ketchup. 

Camarón al Patrón 

Coconut shrimp served with rice.

Chili Vegan 

Vegan chili with beans, lentil and chipotle served with rice. 

19.90€

Pollo sin nombre 

Strips of chicken sautéed with apple, onion and red salsa, served with rice.
15.40€

13.90€



SIDE ORDERS 

Mexican rice

Corn tortilla

Guacamole

Wheat tortilla

Beans

Corn Chips

Extras:

Take-Away box 0.50€

2.90€

1.90€

3.70€

1.80€

3.20€

2.30€

Aromatic potato chips 4.20€

Guacamolera sauce 1.50 €

DESSERTS 

Cucurumbé 

Chocolate brownie with a sweet spicy flavor,
served with vanilla ice cream and topped with sweet milk cream.

Churros 

Traditional fried dough with chocolate sauce, sprinkled
with sugar and cinnamon.

7.80€

6.50€

Dedos de plátano  

Banana breaded in biscuit, sprinkled with sugar and cinnamon,
and served with vanilla ice cream and condensed milk syrup.

7.50€

El Gringo

Oven cheesecake made with cream cheese and topped with 
sweet milk cream.

6.50€

Galleta de limón

Lime cream with cookie.
6.90€

Maria Bonita

Creamy chocolate and cookie cake, served with a
cinnamon and sugar crunch.

6.50€



 

LUNCH MENUS
(Only for lunch, from Monday to Friday except holidays)

Couvert

• Corn chips served with our guacamolera sauce. 

Starters

• Flautas de Pollo 
• Nachos with queso cheddar

Main Courses ½ Portion

Dessert

• Churros
• Galleta de limón

 

CHOOSE YOUR MENU:

  

MENU 1

14.50€

MENU 2

Couvert, starter or dessert,

main course, drink and coffee.

Couvert, starter, main course,

dessert,drink and coffee.

17.00€
  

Drinks
 

• Water 33cl
• Pepsi 30cl
• Pepsi Zero 30cl
• Ice Tea 33cl
• Frize 25cl
• Glass of Sangria 20cl
• Glass of wine 20cl
• Draft beer 20 cl 

Coffee 

• Coffee
• Decaffeinated
• Tea

Finish off with a La Siesta coffee.

Thank you 

• Bistec en Salsa Jalapeño
• Chili con Carne
• Enchiladas Verdes or Veracruzanas
• Pollo sin Nombre
• Gringa al Pastor
• Tacos de Cochinita
• Tacos Meneados
• Chili Vegan 




