BURRITOS

BOWLS

Original Birria 139kr

Crispy corn tortillas stuffed with
traditional Mexican braised beef and
melted cheese. Served with onions,
cilantro, lime, and a rich consommé
broth for dipping.

Bean Crispy Queso 119kr
Refried beans with pickled onion
stuffed into crispy cheesy corn tacos
served with avocado lime crema.

Red Gold Tacos 139kr

Mexican braised beef on a base

of refried beans topped with sour
cream, salsa verde, pickled onions,
white cheese and crunchy corn bits.

SCAN THE OR CODE ON THE TABLE TO ORDER, AND WWE WILL BRING THE FOOD OUT TO YOU WHEN IT'S READY!

Green Birria 139kr

Crispy corn tortillas stuffed with
traditional Mexican braised beef and
melted cheese. Served with onions,
cilantro and lime. Served with an
avocado lime crema dipping sauce.

Chorizo Crispy Queso 139kr
Spanish Chorizo stuffed into
crispy cheesy corn tacos served
with chipotle mayo.

Carnitas Tacos 139kr

Pork carnitas on a base of
guacamole topped with sour cream,
jalapeno sauce, pickled onions,
white cheese and crunchy corn bits.

Carnitas Crispy Queso 139kr
Pork carnitas with pickled onion
stuffed into crispy cheesy corn
tortillas served with avocado lime
crema dipping sauce.

EXTRA TAGO
E)(TRA TIEAT

IN A BURRITO OR BOWL

Vegetarian Tacos 109kr

Refried beans topped with sour cream,

guacamole, jalapefo sauce, pico de
gallo, pickled onions, white cheese
and crunchy corn bits.

Red Gold Burrito 139kr
Traditional Mexican braised beef,

rice, black beans, cheese, salsa verde,
pico de gallo and choice of chipotle
mayo or avocado lime crema wrapped
in a flour tortilla.

Carnitas Burrito 139kr

Pork carnitas, rice, black beans, cheese,
salsa verde, pico de gallo and choice of
chipotle mayo or avocado lime crema
wrapped in a flour tortilla.

Vegetarian Burrito 139kr

Black beans, rice, cheese, salsa verde,
pico de gallo, guacamole and choice

of chipotle mayo or avocado lime crema
wrapped in a flour tortilla.

Red Gold Bowl 139kr

Traditional Mexican braised beef, black
beans, red cabbage slaw, rice, elote corn,
salsa verde, pico de gallo, guacamole,
pickled onion and choice of chipotle mayo
or avocado lime crema.

Carnitas Bowl 139kr

Pork carnitas, black beans, red cabbage
slaw, rice, elote corn, salsa verde, pico de
gallo, guacamole, pickled onion and choice
of chipotle mayo or avocado lime crema.

Vegetarian Bowl 139kr

Black beans, red cabbage slaw, rice,
elote corn, salsa verde, pico de gallo,
guacamole, pickled onion and choice

of chipotle mayo or avocado lime crema.

BARRID




CONBOS

El Grande Combo 189kr Jarritos Combo 169kr El Snack Combo 159kr Kids Bowl 75kr

Your choice of a burrito or bowl, Your choice of a burrito or bowl Your choice of a burrito or bowl Tender braised beef, rice, corn chips
served with tortilla chips, salsa served with a Jarritos. served with tortilla chips and a served with sour cream dip.

verde dip and a Jarritos. salsa verde dip.

Kids Quesadilla 49kr

Cheese quesadilla with
sour cream dip.

Beef Chilaquiles 139kr Carnitas Chilaquiles 139kr Bean Chilaquiles 119kr Jarritos 35kr
Corn chips with a choice of Corn chips with a choice of Corn chips with a choice of Jarritos iconic Mexican soda is
avocado lime crema or chipotle avocado lime crema or chipotle avocado lime crema or chipotle naturally flavoured with real fruit juices

E F |
LOKA LOKA

San’

Loka 25kr Kiviks EKO 25kr
Premium Swedish Organic and super tasty!
mineral water. Flavors: Apple, Pear

mayo, topped with salsa verde, mayo, topped with salsa verde, mayo, topped with salsa verde, and sweetened with 100% natural cane Natural or flavoured. or Orange.

pico de gallo, red gold beef, pico de gallo, carnitas pork, pico de gallo, beans, pickled sugar, making it the perfect refreshing
pickled onion and white cheese. pickled onion and white cheese. onion and white cheese. pairing for Mexican cuisine.

RED GOLD BIRRIA BEEF CARNITAS PORK

Traditional Mexican braised beef that originates from Michoacan-style pork carnitas feature premium
the state of Jalisco. The meat is slow-cooked in highly pork shoulder slow-cooked in a citrus, garlic, and
seasoned adobo marinade, resulting in exceptionally Mexican aromatics broth. This traditional process
tender, shreddable meat and a deeply concentrated braises the meat for hours until it is melt-in-your-
broth called consomé. mouth tender.

Want to know the origin of our meat? Ask us! Do you have any allergies? Please let our staff know!

BEANS

Our house-made black beans are a flavourful,
plant-based protein alternative made by slow-cooking
them in a traditional Mexican recipe. It is 100%
vegetarian and vegan-friendly, offering a nutritious,
high-protein option.






