TURN PAGE FOR DRINKS & BEVERAGES

100% MXCO TORTILLAS

The tortilla is the essential foundation of every taco.
At MXCO, we carefully craft traditional corn and wheat
tortillas, tostadas, and totopos, all made fresh daily to

deliver a flavorful experience.

HEAD CHEF:
JOSE MANUEL CRUS MARTINEZ

PEQUENOS (SIDES & SNACKS)

guacamok .............................................................. 135
¥ Avocado, Onion, Cilantro & Lime
guacamolé T Y T — 150
¥ Avocado, Onion, Cilantro, Lime & Habanero
T?’EZKO[QS ...................................................................... 75
Smoky Beans, Cheese & Cilantro
ESQUAILES +weweeerrerererssassmsmssssssssssnssssssss s saes 95
Warm White Corn, Morita Mayonnaise & Cheese
Ribs de MMaize-s--s-rsreessressssrssssmssessssmssssnsssessesssenses 85

¥ Steamed Corn, Mayonnaise, Cheese & Tajin

MARISCOS CRUDOS (RAW FISH)

ﬂguaeﬁife N -+ seeressesssssmssassassassassassrasasesssassases 165

Shrimp, lime, red onion, cucumber, cilantro, habanero
& avocado. Charred tortillas add depth to this fresh
Pacific classic!

CeViche MXC weeeesseremssssmssssssmsssssssssssssssssnasass 155

Shrimp, white fish, pico de gallo, lime & avocado.
Zesty lime and seafood, with a hint of tajin if you like
- Veracruz style!

Tostadas de Atun e 135

Crispy tortilla topped with tuna, watermelon,
macha mayo & oregano.
Perfect to kick things off!

LAS QUECAS (CHEESE TORTILLAS)

Our Mexican cheese is handmade, soft, and melts perfectly.
It's perfect for tacos and quesadillas, enhancing every bite.

desaﬁirria D 180
Braised oxtail, brisket, cheese, cilantro & dipping

broth. Served with chili toreados. Add onion, cilantro,
salsa — then dip deep!

Volcdano Cam]oecﬁcmo .......................................... 165
A mix of pork, ribeye & chicken on a flour tortilla,

topped with cheese and salsa verde. Served with chili
toreados. Fold in half if sharing!

Cwesacfiﬂb de Rajas ‘Poﬁ[anasry Hongos == 155

% Flour tortilla with poblanos, corf, cilantro, cheese
& mushrooms. Served with chili toreados. Mexican
comfort food at its finest!

COMBOCHICO

355KR P.P*

¥* Can be made vegetanian!

1
Ceviche MXCO, Tostadas de Atun & Baja Taco

2.
Pastor Pollo de Achiote & Pastor Ribeye

3.
Flan de mi Abuela
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TOPAS, SALSAS, LIME, ONION &

CILANTRO ARE INCLUDED
WITH EVERYTHING!

# VEGETARIAN % SPICY

TACOS

2 tacos per serving!
We make all our tortillas in-house — 100% nixtamal!

B cg’a ......................................................................... 155
Tempura cod, cabbage slaw & pico de gallo.

A perfect balance of crispiness, creaminess,
and freshness.

CANAYO1eerrerereramssssssssssssnsesms s seseeees 160
Coconut-crusted shrimp, salsa verde cruda, mango

salsa & hibiscus flower. A tropical taco escape from
Mexico’s east coast!

Calamar =i 155
Fried calamari, jalapefio mayo, onion & cilantro.

Crispy calamari meets creamy mayo on blue
corn tacos.

CASEACANL +==ewerererssserensssssmssssssssassssss s ssseasasaes 140
Crispy pork belly, refried beans, habanero salsa

& onion. Crunchy, spicy, and freshly chopped in
the kitchen!

CRojas Poblar10s -+ rererereesssssssssssssssssssssssassssasssaseas 135

% Roasted poblanos, corn, cilantro & black beans.
A hearty and colorful veggie taco!

Chile Relleno ---sweessseerssssesessssesessssesessssssnsssans 150
¥ Cheese-filled pimiento de padroén, jalapefio mayo &
pico de gallo. Creamy cheese and green chili - like a

perfect chili cheese!

TACOS AL PASTOR

2 tacos per serving!
We make all our tortillas in-house — 100% nixtamal!

Pastor Om’@ina[ ..................................................... 110
Pork, ptheapple, onion & cilantro.

Served with two salsas - add extra if you like!

Pastor Pollo de Achiote = -=sresrsressssssseasns 110

Achiote-marinated chicken served with onion
& cilantro. Juicy and rich in flavor!

Pastor Ribeye -+ wwwsresssresssssssessssessssesssssssesssnns 125
Ribeye, onion, cilantro. Flavored with tortilla ash for
depth, like a smoky broth.

GRILLED PICANHA 3004

595KR
Split between 2-3 peaple

Served with frijoles, avocado, chilis
toreados & warm tortillas

WHERE DOES THE MEAT ORIGIN? ASK US!

NEED HELP WITH ALLERGY INFORMATION?
TALK TO US, WE'RE HERE TO HELP.
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MXCO NIXTAMAL

Nixtamal is the base of our tortillas. This traditional
Mexican technique involves soaking corn in water and lime
to break down the outer layer, unlock nutrients, and create

a unique flavor and texture. The result is soft, flavorful
tortillas rooted in Mexico's culinary heritage.

OUR CORN FARMER:

PACO [OF
POSTRES (DESSERTS)
Pastel de Tres [echias-srwsrrererrsmssrssmssssssssanns 135
Moist milk cake, coconut cream, and lime zest
Flan de mi Bbuelg - -=--+-r-sreressrssesessresesssrenens 115
Mexican cream caramel
Churros (2_ Wp) ...................................................... 225
Churros with Dulce de Leche & Chocolate Sauce

Trutgfresca ............................................................ 140
esh fruits and cucumber

‘J-[e[a(fo Sorﬁete .................................................... 55
H

orchata ice cream
Mango sorbet with chamoy

GUIDETOEATINGATACO

A

1. READ YOUR MENU AND
ORDER YOUR TACOS

N

2. SEASON YOUR TACOS WITH
LIME AND SALSA

HOLD THE TACO WITH A
"CRAB” GRIP

3. LEAN YOUR ENTIRE BODY
OVER IT AT A 45° ANGLE
AND ENJOY!

PLEASE VISIT OUR WEBSITE AT MXCO.SE TO
EXPLORE OUR MENU, READ MORE ABOUT OUR

PRODUCTS AND GET THE LATEST NEWS ABOUT
WHAT’S HAPPENING AT MXCO.

COMBO GRANDE

495KR P.P*

1.
Aguachile Negro, Tostadas de Atun,
Taco Calamar & Taco Camarén

2.
Esquites, Frijoles,
Taco Pastor Ribeye & Taco Castacan

3.
Quesabirria

4.
Churros




CERVEZA (BEER)

ﬂ-ﬂzineﬁen .................................................................. 85
Light lager. 40cl Draft « 5.0%

fsn,-e[[a gnedi’t ........................................................ 90
Light lager/wheat beer. 30cl Draft « 4.8%

Lo —— 80
Light Mexican lager. 33cl Bottle « 4.2%

ﬂ-(eineﬁen RN — 75
Light lager. 33cl Bottle « 4.0%

San Mmue[ ........................................................... 245
Light Spanish lager. 1 liter Bottle * 4.5%

BLANCO (WHITE)

DT L —— 105/525
Chardonnay, Grillo, Vermentino

Ccml{:on 2 T 105/525

inot Grigio, USA

MoOntes Resery - -s-srerrarssssssrsrsreresracas 135/655
Sauvignon Blanc, Chile

Tf’cgaicﬁe Perfiles Calcare - sswswswees 145/725
Chardonnay, Argentina

ROJO (RED)

T T R — 105/525
Montepulciano, Nero d’Avola, Primitivo

Q?c_lpicﬁe Oak Cask Malbec - =swwssesesees 105/525

Malbec, Argentina
Leyc(a Sirllé;(e Vineyarc{ Las Brisas - 145/725

Pinot Noir, Chile
Halin Cabernet - sesreesssessseessessseceass 155/750
Cabernet Sauvignon, USA
ROSADO (ROSE)
HoLiSE ROGE++wemrerreesseessesssesssesusesssessesssaees 105/525

Negroamaro, Nero d’Avola, Montepulciano, Merlot

ESPUMOSA (SPARKLING)

Domaine Bousauet Brut --===-====s==srrareeees 110/595
White, Argentina

HEAD BARTENDER: BRENDA CO‘RQ‘]—[‘J

ALL OUR TEQUILA IS SERVED THE TRADITIONAL WAY WITH

SANGRITA TO SIP ON THE SIDE. TOMATO, POMEGRANATE,
ORANGE, LIME & HOUSE HOT SAUCE.

TEQU"—A PRICE/CL
Olmeca Blanco - =-sswessrsresssssressssresessssasesnsnans 28
Naturally sweet & fruity, fresh with a light peppery finish.
Olmeca Altos Plata -+ -sws-resrersersssrsssssssnsessssnns 28
Fresh and sweet citrus fruit with a rounded herbal note.
Olmeca Altos Reposador----+sresserssessssessseeas 32
Cocoa, dried fruit, almond, & sweet citrus.
Patron Silver ----sweweersssressssssesessssssessssssesssssansanans 36

Lightly spicy, sweet citrus fruits, and a gentle
caramel sweetness.

Volcan de Mi Tierva Blanco - --s-seressesssres 36

Lemon and grapefruit zest, cinnamon, minerals
& honeydew melon.

Los Tres ‘Tofios T - 36
Tones of dried hay, deeply rooted barrels & caramel.
Patron Reposad= - -wsrrmrssssssrssssssesssssescnans 45
Bakedagave, caramel, vanilla, & butterscotch.
PALVON BRI 0 +wwrrrererersrsrsrsrsrsssssssnsmsmsssnsasasananananas 48
Fiery and fruity aroma with buttery barrel character.
Ocho Ariejo Widow Jane [mtd. edt, -+ 74

Rich flavor with cocoa, coffee, dried fruit & browned butter.

Fortaleza Blanco - -swerssssesessssesessssssrssssanens 74
Complex and smooth with green and yellow sun-ripened

fruit, a long, naturally sweet aftertaste.

Clase ?lzufquoosacﬁ) ............................................ 132

Sweetness; milk chocolate, vanilla & smooth.

COCTELES (COCKTAILS)

—

’Négrom’: Sandia 160

Mezcal, Martini Rubino, Martini
Bitter & Watermelon

Diablo: Tamarindo 175

Tequila Reposado, Mezcal, Lime,
Tamarind & Ginger

Colorado: Horchata 165

Tequila Reposado, Kahlua,
Coca-Cola & Horchata foam

.

Lagerita: Sabrosa 155

Tequila Blanco, Martini Bitter,
Lime, Agave & Lager

g , s
(8 2.7 MenIuNe

Michelada: Nuestra 105

Tomato, Hot sauce, Lime & Lager

Batanga: fAfegre 165

Tequila Reposado, Amaro Averna,
Coca-Cola, Lime & Sparkling

31 ” e
’ s t I3
La Margarita 165  Paloma: Guayaba 170 Frozen Margarita 155

Tequila Blanco, Cointreau, Lime,
Agave, Salt & 100% Agave Patrén

* Can be made Speey!

ALL OUR MEZCAL IS SERVED THE TRADITIONAL

WAY WITH ORANGE AND TAJIN SALT
TO ENJOY WITH YOUR MEZCAL.

MEZCAL

PRICE/CL

Mad;,e fEnsemE(e .................................................... 36

Fruity herbal tones of sage, earth & minerals with a
hint of smokiness.

Bruxo ‘No. 4 LTy — 74

Dry-roasted nuts, fresh citrus blossoms, tropical fruit
& a green finish.

Vago FEnsamble ent Bary = s-sweeserereessssressssaees 74
Herbs, grilled peppers, minerals & a finish reminiscent
of dried clay.

Del Maaguey Crema de Mezcal - -s-swsressseeass 74

Sweet wild honey, white flowers, yellow fruit & a subtle
earthy smokiness.

De[’ma%uey Santo Domingo ............................ 122

Albarradasvan Winkle
Dried tropical fruits like mango and pineapple blended

with leather, tobacco, vanilla & nuts.

Del Maguiy San Luis del Rio Bzul------ 122
hetb

Gre! al with distinct minerals and white pepper,
blended with fruity sweetness & a hint of smokiness.

Tequila Blanco, Grapefruit
Guava, Lime & 100% Agave Patrén

¥ Spicy Mango Habanero: Tequila
Blanco, Lime, Mango & Habanero

Mild Pineapple Mint: Tequila
Blanco, Lime-pineapple juice & Mint-
sugar syrup

AGUAS FRESCAS (FRUIT DRINKS)

T&marinaf ................................................................ 55
Refreshing & slightly spicy.
e T R — 55

Sweet Mexican rice milk flavored with cinnamon.

De j]amaica ............................................................. 55
Made from hibiscus. Fruity & refreshing.

REFRESCO (SODA)
COCA-COlg wrreresreeesssmsessssssssssesssssssssssssssssee e 45
COCA-Colar Zap-wrrreersseeeessssessssssmesssssssesessssseseesc 45
FaNA LN, Tepo- - mseeeeeeessssessssssesssssessseesssne 45
St 45
Rl RU[erereereresreeessneeessseessssessssssessssees s 55
Red Bull Sugarfraerwss 55
BUBB eyt ter - eeeeesereeesssessssssessssssesssssesssessssne 45
Ginger Beer s 55

Pink grcgo gfruit ...................................................... 55



