APPLETIZERS

Guacamole

Guacamole & Chicharrén de Portobello
Guacamole & Chicharrén de Rib Eye
Mexican Street Corn

Dynamite Cauliflower

Melted Cheese & Flour Tortillas

Puerto 99 Shrimp

Grilled Artichoke & Garlic Butter
Baked Mussels & Cotija Cheese
Mezquite Oven Spanish Oyster 6 PCS
Mezquite Oven Spanish Oyster 12 PCS
Spicy Raw Tuna Tostadas

Roasted Tuna “Volcanes”

Yucatan Chicken Panuchos 3 pz

TACOS

Avocado Tempura 2 pz

Mushroom Pastor Taco 3 pz

Baja Tempura Shrimp Tacos 3 pz

Soft Shell Crab Taco 2 pz

Gobernador Cheese & Grill Shrimp Taco 3 pz
Grilled Beef Filet Puerto 99 Taco 3pz

Beef Taco Costra Cheese 3 pz

Chicken Taco Costra Cheese 3 pz

Barbacoa Bone Marrow Taco 3 pz

Taco Dorado Lamb Barbacoa

Bone Marrow Sopes 3 pz

109 AED

129 AED
223 AED
69 AED
94 AED
159 AED
149 AED
94 AED
119 AED
250 AED

392 AED
105 AED
119 AED
69 AED

112 AED
95 AED
125 AED
129 AED
125 AED
220 AED
135 AED
115 AED
125 AED

109 AED

230 AED



SOUPS Y SALADS

Traditional Chicken Cesar Salad 79 AED
Seafood Broth with Seafood 159 AED
Tortilla Soup 99 AED
CEVICHES
Aguachile Negro with Oyster & Mushrooms 99 AED
Maria Sabina Grilled Mushrooms Ceviche 86 AED
La Sangrita Red Snapper, Octopus, Shrimp & Habanero 119 AED
Del Mar Tomato & Citrus Red Snapper, Octopus, Shrimp 129 AED
“Chichen ltza” Fresh Red Snapper Ceviche 93 AED
Shrimp Ceviche & Avocado 119 AED
Octopus Ceviche Topped with Tomato-Clam Juice 119 AED

CHARCOAL Y CRILL

El Machete 1113 AED
Wagyu Rib Eye A5 396 AED
Wagyu Filet Mignon 406 AED
Mezquite Lamb 347 AED
Wagyu New York Striploin 347 AED
Mezquite Chicken Half 150 AED
Mezquite Chicken Whole 250 AED

INTERNATIONAL SEA +O0D

Alaskan King Crab Legs & Garlic Butter 1014 AED
Guajillo Chilli Grill Octopus 205 AED
Norwegian Salmon 205 AED
Spanish Blue Lobster 805 AED
Pacific Jumbo Shrimp 186 AED
Spanish Crayfish & Garlic Chardonnay Sauce 292 AED




CHEY'S SPECIALTIES

Just Vegetables in Mole Negro
Carabinero Jumbo Shrimps

Chipotle Brown Crab

Creamy Spider Crab

Rosarito Style Blue Lobster & Garlic butter
Robalo “Zarandeado” Style

Spanish Turbot Fish

Spanish Red Clams Spaghetti

Pan Seared Red Snapper Fillet

“A La Talla” Red Snapper Fillet

Traditional Mole Braised Chicken

Short Rib & Mashed Potato and Gravy Sauce
Lamb Shank Birria 8 hr

SIDES

French Fries

Mexican Red Rice

Mashed Potato

Refried Black Beans

Roasted Vegetables

Roasted Brussels Sprouts with Pasilla Glaze
Mezquite Grilled Chiles “Toreados”

Charro Beans

109 AED

1700 AED
311 AED
385 AED
805 AED x kg
459 AED x kg
767 AED
132 AED
169 AED
149 AED
149 AED
396 AED
229 AED

49 AED
59 AED
49 AED
59 AED
94 AED
59 AED
49 AED
74 AED



FRESH DELUXE SEA+OOD FOUNTAINS

Del Mar Fountain 1717 AED

6 Pcs Fresh Oysters, 6 Pcs White Clams, 6 Pcs Shrimp Cocktail, 150 g Alaskan Crab,
Half Spanish Blue Lobster, served with Patron and Chile Sauces Water.

Fiesta Fontaine 2076 AED

12 pieces of fresh French oysters, 12 pieces of clams, 6 jumbo Mazatlan shrimps, 200g
jumbo Mazatlan shrimp, 200g Alaskan King Crab, Half Spanish Blue Lobster from Spain.

Spanish Mazatlan Fountain 470 AED

6 Pcs Fresh Spanish Oysters, Mexican Red Snapper, and La Sangrita Ceviche, served
with Patron and Aguachile Sauces.

Fresh Oysters Platter 205 AED
Fresh French Oysters served with a selection of tangy sauces, lime, and sea salt.

Large Platter 392 AED
12 Pcs Fresh French Oysters served with a selection of tangy sauces, lime, and sea salt.

Fresh Gold French Oysters 350 AED

Fresh Gold French No. 2 oysters from the Gillardeau Family. Best served with a hint of
lime, pepper, and a drop of Tabasco.

Fresh French Oysters 392 AED
12 Pcs Fresh French Oysters served with a selection of tangy sauces, lime, and sea salt.

DESSERTS

Cinnamon Roll 94 AED
Carrot Cake 129 AED
Strawberry Cake & Chocolate Mousse 129 AED
Arroz con Leche is Rice Pudding 69 AED
Mexican Churros 94 AED
Mole Chocolate Lava Cake & Vanilla Ice Cream 89 AED
Pastel de Tres Leches 94 AED
Classic Mexican Flan 89 AED
Fruit Platter Seasonal Fruit Mix 85 AED




Ase®
LUNCI MENU

13:00- 16:30
TO SHARE

Just Vegetables in Mole Negro 119 AED
Carabinero Jumbo Shrimps 109 AED

ALL PLATES COME WITH FRENCH FRIES AND BEANS

5 Grill Chicken Taco with Melted Cheese 109 AED
5 Grill Beef Steak Arrachera Taco 119 AED
5 Cochinita Style Lamb Taco 119 AED
5 Tinga with Chicken Panucho Taco 109 AED
5 Fish Taco Tijuana 129 AED
5 Taco Rib Eye Steak 149 AED
5 Beef Suadero Taco 119 AED
5 New York Steak Taco 149 AED
5 Cheese Plain Quesadilla 99 AED
5 Shrimp Fajitas Quesadilla 129 AED
5 Chicken Grill Quesadilla 109 AED
5 Quesadilla Beef Birria 119 AED
5 New York Steak Quesadilla 149 AED
Burrito Beef Steak Arrachera 109 AED
Chicken Caesar Wrap 99 AED
Chicken Burrito 99 AED
Shrimp Burrito 129 AED
Beef Birria Burrito 119 AED

ALL BURGERS COME WITH FRENCH FRIES

Chicken and Cheese 99 AED
Cheese Beef and Mushrooms Pastor with Pineapple 99 AED
Cheese Beef Steak Arrachera with Cheese 99 AED
Beef Birria Style and Cheese 99 AED

ALL DISHES COME WITH CORN TORTILLA, RICE AND FRIES

Chicken and Beef Fajita Bowl 139 AED
Bowl Chicken and Beef Fajita 149 AED
Salmon Bowl with Mango and Broccoli 179 AED
Vegan Bowl Corn, Cucumber and bell Pepper 99 AED

LUNCH MENU AT 50% DISCOUNT BY ADDING YOUR COMPANY TO THE
RESTAURANT’S CONTACT LIST, ASK HOW TO COMPLETE THE ENTRY PROCESS




LUXURY SERVICE

FAMILY AND FRIEND’S STYLE

INCLUDES SALAD, RICE, BEANS, TORTILLAS AND MEXICAN SAUCES

Fish of the day for 3 people for 499 AED
Meat and Chicken Barbecue for 3 people for 499 AED
Sea Grill with Shrimp, Octopus, Lobster for 3 people for 999 AED

SPECIAL AND UNFORGETTABLE OCCASIONS
BRUNCH EVERY DAY

15 Tacos plus 15 Quesadillas chef’s selection for 3 people - for 499 AED
Includes 3 Cocktail Margaritas per person

3 Course Romantic Dinner for 2 people - for 750 AED
Includes 3 Cocktail Margaritas per person

Ladies Table Party Margaritas - 150 AED each
Portion of Guacamole, chicken or beef Birria 5 tacos Rice and beans
3 Cocktail Margaritas per person

BOTTLE NIGHT AND PARTY 999 AED

Champagne Red Berries and Chocolate
Tequila
Ron
Whiskey
Gin
Mezcal

ANY BOTTLE YOU CHOOSE INCLUDES TRAY OF NACHOS WITH MELTED CHEESE
AND GUACAMOLE PLUS 15 TACOS OF THE CHEF’S SELECTION ALL TO SHARE

These options are open only by stock or by reservation,
all promotions apply restrictions depending on the day




RONMANTIC DINNER
750 AED

INCLUDES BOTTLE OF PROSECCO

IST COURSE
CHOOSE ONE FOR EACH ONE

Guacamole
Maria Sabina Grilled Mushrooms Ceviche
Traditional Chicken Cesar Salad
Maria Sabina Grilled Mushrooms Ceviche
La Sangrita Red Snapper, Octopus, Shrimp & Habanero
Del Mar Tomato & Citrus Red Snapper, Octopus, Shrimp

2ND COURSE
CHOOSE ONE FOR EACH ONE

Guajillo Chilli Grill Octopus
Norwegian Salmon
Mezquite Lamb
Wagyu New York Striploin
Mezquite Chicken Half
Spanish Red Clams Spaghetti
Pan Seared Red Snapper Fillet
“A La Talla” Red Snapper Fillet
Traditional Mole Braised Chicken
Short Rib & Mashed Potato and Gravy Sauce
Lamb Shank Birria 8 hr

3RT COURSE

Romantic dessert




TACO TUESDAY

FAMILY AND FRIEND’S STYLE

PRICE:

AED 180 AED - Women
AED 260 AED - Men

5 TACOS REGULARES

Lamb, Pibil, Birria, Baja Fish, Gobernador Style,
Texmex (Hard Shell)

3 PREMIUM TACOS:
ADDITIONAL COST

Upgrade +50 aed

Octopus, rosarito, duck carnitas, grill beef

SIDES

Guacamole, charro beans, mashed potato, rice and chips with
4 differents sauces
(guacamolada, tatemada, red and green)

DESSERT: Churros to share

BEVERAGES

3 Hr Free Flow of Beer, Margaritas and Soft Drinks.




