{ACOS & TOSTap,

BRISKET TACO (GF) 9
slow cooked brisket, salsa
roja, radish

PRAWS TOSTADA (GF, LO) 10

prawns aguachile, sesame-paprika
mayo, onion curtido

LITTLE CRAVINGS

CHICKEN SKEWERS (GF, LO) I5
two chicken skewers, pico de gallo, chipotle mayo

OUR CEVICHE (GF) 14
sea bream, coconut tiger’s milk, puffed mais, guajillo

oil, cilantro cress

MINI HAMBURGER (LO) 2
beef slider, jalapefio, caramelized tajin onions, mature
cheddar cheese, brioche bun

FRIES (GF, VG, LO) 8
skin-on fries, chipotle mayo

SOMETHING SWEET

MINI CHURROS (VG) 8
with cajeta
“TRES LECHES” CUP (VG) 9

passionfruit ‘tres leches’ cake, marinated pineapple
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FIESTA TOSTADA (VE, GF, LO) 7

tomato, radish, pomegranate, onion curtido
pico de gallo

MUSHROOMS TACO (VG) 8

roasted mushrooms, soy sauce, salsa verde,
feta cheese

SNACKS

To share

CRISPY PORK CRACKLINGS (GF, LO)....cccuuuuruenennns 10

with red onion curtido, chipotle sour cream

CIMA PLANTAIN CHIPS (VG, GF).ovrevreeeveerenrennnnnns 9
with guacamole, pomegranate seeds, feta cheese

CORN RIBS (GF, VE) 9
with tajin, lime-chilli butter

GF: Gluten Free VE: Vegan VG: Vegetarian LO: Local SU: Sustainable
If you have any allergies or specific dietary requirements, kindly inform our team so we can best accommodate your needs.
Kindly be aware that our kitchen is not an allergen-free environment.
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Signature ROOFTOP BAR

cOCKTAL o

[ | SAMBA DE JANEIRO 18

Cachaca, lime, strawberry, coconut, pimento, spices

FILTHY FRIDAY. 18
Mountgay Eclipse, mango, banana, falernum, lime,
Fever-Tree Sicilian lemonade

TROPICAL FREQUENCIES 18
Rum Zacapa, Agricole Rum blend, banana, coffee, caramel,
soy sauce

SUNSTAR MARTINI 18
Pisco, passion fruit, horchata, mate

Twists on Classics

PANDAN COLADA 8
Don Julio Blanco, salted pandan, pineapple, coconut, lime

LIME LEAF MOJITO 16
White rum, smokey lime leaf, mint, Fever-Tree kiwi & apple soda,
lime

CIMA MARGARITA 18
Don Julio Blanco, Cointreau, jalapefios, agave, lime

FLYING PALOMA 18
Don Julio Blanco, hibiscus, vanilla, tonka, grapefruit, citrus

Non-Alcoholic Cocktails

INTI RAYMI 3
Pineapple, cinnamon, blueberry, apple, pineapple soda

THIS PALOMA DOESNT FLY. 3

2

Hibiscus tea, lime, vanilla & tonka bean syrup, grapefruit soda

BEER

SIGNAL MEXICAN LAGER 8
NOAM 10
HEINEKEN o.0 5

SOFT DRINKS

STILL | SPARKLING WATER (o,75)
COCA COLA | COCA COLA ZERO | FANTA oo
FEVER-TREE 6
Indian tonic, Ginger Beer, Ginger Ale, Soda Water, Sicilian
Lemonade

THREE CENTS 6
Grapefruit soda, Pineapple soda
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Spirits

AGAVE

Don Julio Blanco.

Don Julio Reposado

Don Julio Anejo

Don Fulano Reposado.

Don Julio Crystal Claro Anjeo.
Don Julio 1942

Ojo de Aqua Blanco.

Ojo de Aqua Reposado

Tequila Clase Azul Reposado.
Tequila Clase Azul Gold

Tequila Kosmos Extra Anejo

Mezcal Calenda

Mezcal Clase Azul Durango
Burrito Fiestero Cenizo.

Bozal Tepeztate Mezcal

Bozal Sacrificio Pechuga

Pescador de Suefios Pechuga Claw Edition
Segnor Sotol

Recilla Venenosa Sierra Occidental

Aguamiel Bacaora Blanco,

GINEBRA

Tanqueray.

Tanqueray No. 1o

Condesa Gin,

Xibal

The Botanist

Mezcal Gin.

Tanqueray Alcohol Free Spirit

VODKA
Ketel One.

Ciroc

CANA DE AZUCAR

Havana 3

Paranumbes MX

Mountgay Xo.

Mountgay Eclipse.

Mountgay Black Barrel

Rum Zacapa 23
Rum Zacapa XO.

WHISKY

Bulleit Bourbon

Bulleit Rye.

Woodford Reserve Bourbon

Woodford Reserve Rye.

Abasolo.

JW. Black Label

J.W. Gold Label Reserve.

J.W. Blue Label

The Singleton of Dufftown 12 Years.
The Singleton of Dufftown 15 Years

The Singleton of Dufftown 18 Years

Talisker 10 Years

Lagavulin 16 Years.
Bruichladdich Lady.

Port Charlotte 10 Years,

UVAS
Remy Martin VSOP.

Pisco 1615 Puro Quebranta

Remy Martin XO

LICORES/AMARGOS/PSV

Cointreau

Fernet

Tio Pepe Fino Sherry.
Kahlua

Gonzales Byass Px Nectar.

Ancho Reyes Rojo.

Renaissance Amsterdam Hotel
Hekelveld 1o, 10:2SN Amsterdam, Netherlands

+31 20 §52 2042



