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r ‘Whitea:
Jose Cuervo 4,00€
Jimador 4,00€
Herradura 5,60€
Coscorron 4,00€ °
Patron Silver 6,60€ .=
Sauza Dorado 4,00€
Sauza Blanco 4,00€ . (@)
g ‘Reposadoa: g
S Jose Cuervo Dorado 4,30€ a -
= Jimador 4,50€
Herradura 7,00€ \2 .
Corralejo 7,00€ pp—
Don Julio 8,00€ -
1800 7,00€ =
===
Mature: — §
Herradura 9,00€ g 5
k (combine your tequila with sangrita 2,50€) — 5
f Blanco: ’
g 400 Conejos 4,90€
35 * ‘Reposado:
§ 400 Conejos (artesanal)  6,90€
| Gusano Rojo 4,70€
Follow ua: 1a Taqueria de Bura

www.lastaquerias.com
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The best way to end a fantastic meal is with one The final note for a perfect time! Try one of our
of our great homemade dessert... Mexican cocktails!
Cucaracha: i .
7r Chocolate Cake: Delicious cookie 6,00€ Paloma: T Te.(llm&l?l& K’alua 700€
dough with chocolate dip and a scoop —COTE: fequiia & lemon. GO0
e [ B e ——— Paloma Dorada: Lemon with 7,00€
Tequila reposado
% Cajeta Crepes: Crepes covered with  6,00€ Tequila Sunrise: Tequila, orange juice  7,00€
Mexican Cajeta caramel, nuts and and granadina.
cream. The most popular ones! Mango Daikiri 7.00€
lemon Daikiri 7,00€

7 Chocolate Crepea: Crepes covered 6,00€
with delicious chocolate fondant, nuts

Strawberry Daikiri: Rum, pineapple 7,00€
and strawberry.

and cream. L
Pingiiino 7,00€
1emon Sorbet with Tequila: 6,00€ Pina colada: Rum, pineapple & coconut 7,00€
The better way to finish your meal! milk.
. Mojito: Rum, mint and soda. 7,00€
Jce Creamy: Choose your favorite 6,00€ San Franciace: mixed juices, without  7,00€
flavor: Strawberry or Vanilla. alcohol.
Carrot Cake : Made by our chef with  6,00€ Mulur — - 700€
lots of love. Special Golden Margarita 7,00€
Catrina Margarita: with mezcal. 7,50€
Cheesecake Soft & Delight. 6,00€ Tamarinde Margarita 7,00€
1as Reinaa: Strawberry, Violet or Mango 7,00€
Add 1o your ta of vani ‘Murgar.lta Frozen | ) 7,00€
ice-cream for just 1€ morel. Tts truly Margarita Frozen 1L Pitcher. 27,00€
delicioua! *(With craft tequila Cuervo Reposado)

[.V.A Included




