
- 3 UNIDADES -

TOPE MARGARITA.........................13

Olmeca Altos blanco, Vida mezcal, Ancho reyes chile rojo, 

pineapple and lime cordial

TROPICAL BRAMBLE.......................13

Bombay Sapphire, passion fruit and mango puree, lemon, 

grapefruit juice

LITTLE BEACH ICED TEA...................12

Volcan blanco, Bombay citron presse,Bacardi 8, Stoli, Cointreau, 

lima kaffir syrup, Coke

MEXICAN COLADA.........................12

Bacardi 8, coconut puree, pineapple juice, citrus cordial

SEX ON THE ROOF.........................13

Stoli, Midori, Cointreau, Lemon juice

POCO PICANTE............................15

Don Julio Reposado, Vida mezcal, Ancho reyes chile, agave

TOPE MICHELADA........................ 9.5

Lime, tomato, tajin, beer

CELLO SPRITZ............................12

Limoncello, Italicus, Cava, London Essence Grapefruit Soda

EL QUEBRADO............................12

Pisco, Noilly Prat, coffee, cardamom and pineapple cordial, 

lemon juice, eggwhite

COCKTAILS

CARAJILLO MARTINI.................... 19

Santa Teresa, Clandestina mezcal coffee liqueur,  syrup, fresh 

espresso

GOLD NEGRONI........................... 16

Tanqueray 10, Gardeum, Luxardo bitter bianco

QUIEN ES EL PATRON...................... 18

Patrón Reposado, Homemade pepper marmalade, lime juice

PREMIUM COCKTAILS

LOOKING FOR A CLASSIC COCKTAIL? PLEASE ASK - 

OUR BARTENDERS KNOW THEM BY HEART!

CAPRICCIO

SPARKLING
ARS COLLECTA.......... 7.5...............38

CHANDON SPRITZ........10...............40

VEUVE CLICQUOT.........17...............95

WHITE
BLANC MARINER........ 5.5...............26

(D.O PENEDES)

MENADE.................6............... 28

(D.O RUEDA)

ROSE
MIRABEAU PURE ROSÉ... 8,5...............40

WHISPERING ANGEL........9............... 42

PALOOZA MAGNUM.........................45

MIRABEAU LA RESERVE....................60

ORANGE
IMPRESSIONANT......... 7.5...............36

RED
KARMAN D.O. RIOJA..... 5.5...............26

ALADELTA D.O PENEDÉS....6............... 28

WINE

GLASS		         BTL

MICHE-NADA............................ 9

Martini floreale, lime, tomato, Tope spice mix, Tajin, Free Damm

PENTIRE SEAWARD PALOMA................. 10

Pentire Seaward, grapefruit juice, lime, agave, soda

EASY SPRITZY........................... 10

Pentire Coastal Spritz, London Essence tonic

NON ALCOHOLIC COCKTAILS

SOFT DRINKS..............................4

(COKE/FANTA/SPRITE)

TRIP CBD.................................5

(LEMON BASIL/EDELFLOWER MINT/PEACH GINGER)

SANT ANIOL..............................2

(STILL/SPARKLING)

SOFT & WATER



BEER

MEXICAN LAGER (DRAFT)........ 9.5........... 9

Coalition brewery (4% ABV)   

EsTRELLA (DRAft)............. 3.5........ 5.5

Barcelona (5,4% ABV)

NEGRA MODELO (BTL)......................7

DAURA (GF)(BTL)................................... 4

FREE DAMM (BTL).........................4

HOMEMADE SANGRIA.......................40

Ketel one, Torres 5, Cointreau, fresh orange juice, wine

PALOMA CHULEADA........................ 42

Del Maguey Vida, Torres 5, Cointreau, grapefruit juice

JUGS

OLIVAS CHINGONAS(VG)...................... 6

Marinated olives with chili-pico de gallo

GUACAMOLE, PICO DE GALLO & TOTOPOS.... 12

Add chicharron  +5€  |  Add totopos  +3€

RED TUNA TOSTADA(NT).................. 10 

Macha sauce, avocado

CEVICHE “VUELVE A LA VIDA”(GL)............18

Seabass, shrimps, gordal olives, capers, avocado 

CORN ON THE COB(d)(V)................... 6

Mayo, cheese, tajin

BEEF QUESABIRRIA (UNIT)(GL)(D)............. 14

Cheddar, Oaxaca cheese, cilantro, jalapeno

ESQUITES QUESADILLA(GL)(d)(V)............... 8

Toasted corn, green onion

BOTANAS

HALF PINT

BERRY MARGARITA....................... 9.5

Altos blanco, lime juice, agave,  strawberry and raspberry puree

TOPE DAIQUIRI.......................... 9.5

Bacardi, Peach liqueur, pineapple juice, lime juice, mint syrup

SLUSHIES

V-  VEGETARIAN / VG- VEGAN

GL- GLUTEN / NT- NUTS / D- DAIRY

ANY ALERGIES? ASK OUR TEAM

TACOS

CHICKEN MOLE (NT)........................ 15

Oaxaca mole, green onion, sesame, cilantro

COCHINITA PIBIL YUCATAN STYLE........ 15

Achiote, xnipec, fried frijoles 

CHARCOAL-GRILLED BEEF RIBS .......... 18

Mexican chimichurri, avocado, pickled onion, cilantro 

CELERY AL PASTOR (NT)(V)......................12

Guacamole, grilled pineapple, green onion, cilantro

“LA ANTIGUA TORTILLERIA” SPECIALS

LOBSTER (UNIT)......................... 18

Chili-lime coleslaw, chipotle mayo 

OCTOPUS “A LA BRASA” (2 UNITS)........... 18

Salsa negra, pico de gallo, guacamole

DESSERT

CHURROS(V)(GL).......................... 8

Mayan chocolate, smoked chipotle

WATERMELON(VG)......................... 7

Basil, mezcal margarita

- 3 UNITS -

NATURAL ICE-CREAM

KÉFIR & LIME(V)(D)....................... 4

CITRICS(V)(D)........................... 4

Orange, lemon & carrot

RASPBERRY, LEMON & MINT(VG)............ 4

VANILLA CROCANTI(V)(D).................. 4

CAPRICCIO


