COCKTAILS

Michelada ... €11,50

Beer - Tomato juice - Hot sauce - Lime
Paloma... €11,50

Tequila - Grapefuit soda - Lime
Frida... €11,50
Mango-passionfruit juice - Rum -
Vanilla Liquor - Frozen pineapple
Diego ... €11,50

Cola - Rum - Lime

Carajillo ... €11,50

Vanilla Liquor - Coffee

Xulita... €11,50
Xila aperitif - Lime - Agave syrup

BEER, WINE, TEQUILA

Grolsch Pilsener ... €3,50
Rhoonse Wijze wit ... €4,75

Cider per bottle ... €18,50
Vercierderij

Lowlander Citrus Blonde 0,3% ... €5
LingeWit Johanniter ... €6,50
Betuws Wijndomein | per bottle €25
Jasmijn Orange ... €9,50
Betuws Wijndomein | per bottle €45
Tequila ... €5,50

Cascahuin Blanco

Mezcal ... €5,50

Burrito Fiestero Cenizo

Aperitif ... €5,50

Xila

MOCKTAILS

The Mango Man ... €7
Mango-passionfruit juice - Kombucha

Suero Playero ... €5
Sparkling water - Lime - Sea salt

Agua de Horchata ... €5
Agua del Dia ... €5

WildKruid Thee per bottle ... €20
Betuws Wijndomein

SOFT DRINKS

Sparkling water ... €2,50
Lemonaid Passionfruit ... €4
Lemonaid Ginger ... €4
Fritz Cola... €3,50

HOT DRINKS

Coffee Americano / decaf ... €3,10
Espresso... €3

Espresso double shot... €4,50
Cappuccino ... €3,50

Tea... €2,75



Chilaquiles Rosas ... €14,50

Totopos bathed in arich, spicy, beetroot sauce. Topped with tofu ‘queso’.
Totopos in pittige bietensaus. Gegarneerd met tofu ‘queso’ en lente-ui.

Taco Dueto ... €12,50

Mexico's pride and joy. Oyster mushrooms and jackfruit roasted and
spiced fillings with guacamole and refried beans on the side (2 pcs).

De trots van Mexico. Gekruide oesterzwammen en geroosterde jackfruit.
Komt met guacamole en bonen puree (2 stuks).

Mole de la Abuela ... €19,50

A grilled courgette steak bathed in mole sauce made from dried chilis, veggies
and dark chocolate. Served with red Mexican rice.

Gegrilde courgette steak in mole saus gemaakt van gedroogde chilipepers,
groenten en chocolade. Wordt geserveerd met rode Mexicaanse rijst.

Tamales des Sol ... €17,00

An ancient Mexicana delicacy. Steamed and filled with a fusion of jackfruit and
chipotle. Served with pico de gallo, and roasted corn nibs.

Een eeuwenoude Mexicana-delicatesse. Gestoomde maisdeegrol gevuld met
jackfruit en chipotle. Wordt geserveerd met pico de gallo en geroosterde mais.

Chilitos y Elotitos ... €1550

Celebrates the diversity of chilis: Roasted baby corn, sweet pointed peppers,
jalapenos, and padron peppers, topped with tofu queso and cilantro.

Feest van pepers: geroosterde babymais, zoete puntpaprika's, jalapefos en
padron-pepers, gegarneerd met tofu kaas en koriander.

Kids Quesadilla's ... €850

Quesadilla's with cheese, veggies, guacamole and frijoles.
Quesadilla's met kaas, groenten, guacamole en bonen.

Guacamole con Totopos ... €850

Traditional totopos with guacamole.

Traditionele totopos met guacamole.
+ With refried beans and spicy salsa ... €11,00
+ Extra zwarte bonen en pittige salsa dips

Bitterballen ... €7,00

Six 'bitterballen’ from Rotterzwam served with habanero mayo

Aguachile ... €950

A zesty, summer soup with avocado, cucumber and cilantro, topped with melon “ceviche".
Een frisse zomerse soep met avocado, komkommer, koriander, en meloen topping.

Platanos Monarca ... €850

Flamed bananas served with avocado ice cream.
Gekarameliseerde banaan en avocado-ijs.

Xocolatl ... €850

A slice from the “food of the gods": Xocolatl.
Xocolatl is voedsel voor de goden.

Pepe's Ice Cream Experiments ... €6,50 m

All recipes (EN/NL) are available
to take away. Don't forget to take

a photo of your favorite dish! @
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