
“ W E L C O M E  L A  S A L S A ”

Experience the bold and vibrant flavors of Mexico, made with the freshest 

ingredients and authentic recipes. Our dishes are sure to spice up your taste 

buds and leave you craving more."

Executive Chef - Şevket Gökçen

T A S T I N G

Nachos

Shaved Corn with Blue Cheese

Avocado Dips

S T A R T E R S
 

Sopa Tarasca Barbunya Çorbası 
Served with Fresh Cheese, Avocado, Red Beans and a Tortilla 

SOPES
Jumbo Prawns and Guacamole atop a Masa Cake 
&
Steak Tartare and Red Beans atop a Masa Cake

Mango Salmon Salsa
Topped with Fresh Coriander

VEGETARIAN

VEGETARIAN



H O R S  D ’ O E U V R E S

Quesadillas 
Chicken or Beef with Kidney Beans, Corn, and Guacamole Topped
with Sour Cream

Buffalo Wings
Served with Fresh Celery Stalks, Carrots and Ranch Dressing

Beef Tacos
Avocado Paste, Sour Cream and Pico De Gallo

 

Mexican Fish Cake
Served with Ranch Dressing and Lime Juice 

S A L A D S

Arugula and Avocado Salad   
Topped with Parmesan Cheese and a Chimichurri Dressing

Wedge Salad 
Braised Beef Bacon Topped with Chia Seeds
and a Roquefort Dressing

VEGETARIAN

VEGETARIAN

M A I N  C O U R S E S
 

Rib Eye Al Carbon
Served with Homemade Potatoes

Chicken Enchiladas
Served with Refried Kidney Beans, Cheddar Cheese, Scallions and Enchilada Sauce

Mexican Spiced Garlic Prawns
Served with Salsa Verde and Louisiana Hot Sauce
 

Beef Fajitas
Served with Seasoned Vegetables, Refried Kidney Beans, Arroz (Rice) and Tortillas

Chicken Fajitas
Served with Seasoned Vegetables, Refried Kidney Beans, Arroz(Rice) and Tortillas



VEGETARIAN

Gluten Egg Mustard Fish Crustacean VegetarianDairy
Lactose

Tree
Nuts

Soy Celery

V E G A N  M E N U
 

STARTERS | Rice Phyllo Roll
Rice Vermicelli Garnished with Seasonal Vegetables, Micro Herbs,
and Thai Sauce

HORS D’OEUVRES | Spaghetti with Vegetables
Spaghetti with Courgette, Carrots, Aubergine, and Mushrooms with an Olive Oil 
and Garlic Dressing

MAIN COURSE | Cauliflower Steak
Crumble Breaded Cauliflower with Mashed Potatoes and Celery,
Served with a Damson Plum Chutney  

DESSERT | Pumpkin Cup
Topped with Tahini, and Vegan Cream

K I D S  M E N U
 

Grilled Meatballs

Grilled Chicken

Spaghetti Bolognese

Spaghetti Napolitana

Chips

D E S S E R T S
 

Fried Ice Cream  
Served with Chocolate Sauce

Dulce de Leche and Chocolate Mousse 
Topped with Chocolate Chunks

VEGETARIAN

VEGETARIAN


