autumn menu
Bienvenidos a “Te Quiero Mucho” to make this experience Juan in a Million, we recommend
you share everything with “todos y todas”, that’s what we are all about!!!

ANTOJITOS
GUACAMOLE (V) 110
Hands down, the best guac in town.
nachos (V) 100
Beans, crema, cheese, guac and jalapeno peppers.
Add chicken +30
SOPE 65
This thick tortilla with chorizo, potato, avocado,
queso fresco and salsa verde is a recipe
from “Abuela”.
HUARACHES (V) 180
(Nopales or Beef)
From Mexico DF this dish consists of house made
“masa” with smashed pinto beans, queso fresco, and
our very own salsa.
CEMITA 120
Paying homage to Chef Pepe’s hometown, Puebla,
we guarantee you this is not your average
chicken sandwich.
SALSAS and chips (V) 80
Choose (if you can) any two:
Salsa verde / Morita mayo / Martajada / Habanero.

tacos
AL PASTOR 85
Spit-grilled pork, served with roasted pineapple.
Como en Mexico!
PESCADO 70
Baja-style fish taco topped with pico de gallo and
morita mayo.
CARNE ASADA 75
Grilled wagyu steak, guacamole, Martajada.
THE TRUMP 50
Heaps of beef tongue, walls of crispy chicharron and
salsa verde.
SPICY ‘SHROOM (V) 45
Assorted mushrooms, guajillo chilli garlic, black
beans and ranchero cheese.
El GRINGO 70
Pastor marinated pork with gooey cheese.
CAULIFLOWER QUESADILLA (V) 50
Our favourite quesadilla with grilled cauliflower and
a lot of Queso Ranchero.
FRIJOLADA QUESADILLA (V) 45
Stuffed with frijoles and gooey queso ranchero,
it’s been turning non vegetarians into veg lovers.

MOLCAJETES
All served with a side of warm tortillas and salsa verde.
SEAFOOD 330
Pan seared seabass, tiger prawns, scallops, chorizo.

LAMB BARBACOA 70
Gently cooked overnight on banana leaves for extra
tenderness and topped with salsa verde.
COCHINITA PIBIL 60
Slow roasted pork from Yucatan, marinated in citrus
and Annatto seed.

CARNE 360
Wagyu skirt steak, chorizo and chiles toreados.
VEGETABLES (V) 200
Grilled seasonal vegetables.

DESSERTS
CHURROS (V) 70
House made churros with chocolate dip.
TRESLECHES (V) 85
A butter cake soaked in three kinds of milk with a
dash of vanilla.

