Our dishes are moderately spicy — for “picante
mexicano real” please just ask! &

Dishes marked with \ are vegetarian and can be
adapted to vegan on request.

Soft Tacos

Pink Elephant 6,30€
pulled beef, grilled pineapple, white onions, pickled red
onions, coriander, chilli sauce, lime

A, G

Amanda 6,50€
garlic prawns with lemon, oranges, salad, guacamole,
tomatoes, coriander, lime

A'B

Martina 6,50€
pulled chicken, avocado cream, white cabbage, red
cabbage, pico de gallo, salsa verde, lime

A G

Leticia 6,50€
pulled chicken, avocado cream, white cabbage, red
cabbage, pico de gallo, salsa verde, lime

A,D

Maria V/ 6,10€
mushroom ragout, peppers, red onions, chipotle, tomato
salsa, coriander, balsamic dressing

A, O

Burritos

wheat tortillas with filling, which are brought to the
table already rolled; we always include: rice, salad,
cheese and pico de gallo

Lupita 13,20€
pulled chicken, guacamole, sour cream, spinach, beans,
tomatoes

A G

Lorena
minced beef, sour cream, beans, lime
A G

13,20€

BeaV
minced soy, tomato salsa, grilled vegetables
A, G

12,80€

Virginia V 13,20€
mushroom ragout, peppers, red onions, chipotle, tomato
salsa, sour cream, guacamole, beans, lime

A, G

Quesadillas

folded wheat tortilla with two types of cheese

Eliana 12,80€
pulled chicken, corn, pico de gallo, guacamole, black
beans

A

Esmeralda 13,00€
pulled beef, garlic dressing, spring onions, red onions,
tomatoes, lettuce

A

Marisol V 12,20€
mushroom ragout, peppers, red onions, chipotle, tomato
salsa, salad

A

> HF0O000

Kitchen hours:
11:30 a.m. — 09:00 p.m.

Hl Classico

Daily soup 8,10€
Please ask our staff! @

Burrata & pita bread V 15,80€
salsa verde, rocket, cherry tomatoes, parmesan

A, G, L

Ensalada del Mar 15,20€
lettuce & lettuce hearts, mango dressing, prawns, fried
corn, ginger

D

Salada Frida \/ 15,20€
green salad, strawberry dressing, pomegranate, mango,
tomatoes, sliced mandarins, guacamole, carrots

A

Maria Magdalena Caesarsalad _ 14,80€
fried chicken, romaine lettuce, croutons, parmesan
A,C,D,G, L

Tuna tataki 15,50€
Tuna fillet, guacamole, tobiko orange, chili mayo, soy
tauce, lime, white sesame seeds, chili flakes

D, F, 0

Papas Locas

fries, pulled ork, BBQ-sauce, cheese 15,80€
Fries, Chili con carne, cheese, jalapefios 16,20€
G

Bowl Fantasia V 13,60€

rice or quinoa, beans, lettuce, pico de gallo, corn, red
onions, vegetables, avocado cream, mandarin
A, G, L

+ falafel
+ grilled chicken / grilled prawn

+6,20€
+7,20€

Burger & Sandwiches

Pink Elephant burger 15,80€
beef, burger bun, cheddar cheese, mozzarella, lettuce,
guacamole, red onions, tomato, cucumber

A G

Mango & chicken burger 17,20€
fried chicken, burger bun, chorizo, parmesan, lettuce,
tomato, onions, mango, mint, mango-mint-mayo

A G

Avocado sandwich 13,90€
brioche, avocado cream, lettuce, mushroom ragout, bell
peppers & zucchini, red onion, tomatoes, sweet potato
AC G

Ranchero sandwich 15,90€
brioche, crispy chicken, cream cheese spread, lettuce,
gherkins, tomatoes, caramelized onions, fried egg,
bacon, aioli mayo

A, C, G, 0

+ fries / + sweet potato fries. +5,20€/ +5,40€
+ bacon +2,60€
+egg +3,60€
+ feta cheese +2,20€
DlpS & Salsa—z,goe:

®—> guacamole / aioli C / chili aioli C / vegan aioli /
vegane chili aioli / tomato salsa / truffled mayo C / sour
cream G / cheese sauce G / salsa verde L / chili paste

Sides & Fingerfood

Cajun friesV 5,20€
with dip of your choice

A, L, M

Sweet potato fries\/ 5,80€
with dip of your choice

Tex Mex plate 21,90€

crispy prawns, flank steak, nachos, cheese, jalapefio
poppers, tomatoes, guacamole
A, B,D,C

Chicken drumsticks
Grilled chicken drumsticks
AL, M

8,60€

Special for two:

Mexican snack platter _ 30,40€
chicken, prawns, nachos, tortillas, peppers,
corn, tomatoes, salad, guacamole, tomato
salsa, capers, olives, sun-dried tomatoes

A, C

Recommendation from our chef Lene:

Brazilian coxinha 14,20€
crispy dumplings with chicken, served with
salad

A, C

Nachos

Monica V 5,80€
homemade guacamole with crispy tortilla chips
Penelope V 9,20€

Tortilla chips with cheese sauce, sour cream, jalapefos,
spring onions, pico de gallo, salsa verde
G, L

El Diabola & 12,60€
Tortilla chips, cheese sauce, chili con carne, jalapefios,
sriracha sauce, jalapefio mayo, coriander

G

Nachos Perigosinho 11,60€
Tortilla chips, cheese sauce, beans, chipotle, feta cheese,
jalapenos, pico de gallo, coriander

°

x

Sweets

Corn cake 6,90€
A, C

Chocolate brownie 8,60€
with vanilla ice cream & fruit

ACE G H

Cinnamon churros 9,00€
with fruit

+ chocolate sauce +3,00€
+ caramell sauce + 3,00€




Bebidas &

Scan the QR code
and take a look at our
online spirits menu!

Non-alcoholic

Water 0,41 0,80€
Véslauer 0,331/ 0,75l 4,30€/7,50€
Mineral water sparkling/still

Jarritos 0,371 4,90€
Guava / Pineapple

Organic Lemonade by Qinta 0,41 4,90€
Rosmary-Raspberry / Basil-Lime

Iced tea 0,41 4,80€
Prickly pear

KAWEA 0,25] 4,80€
Cardamom & mint

Makava 0,33l 4,90€
Coca Cola / Coca Cola Zero 0,33 4,20€
Red Bull 0,251 5,00€
Organics by Red Bull 0,25] 5,00€

Simply Cola / Bitter Lemon / Ginger Ale / Tonic
Water / Purple Berry / Dark Orange / Ginger Beer /
Easy Lemon

Coffee

Lactose-free milk or vegan milk
alternatives such as soy or oat milk are
available for an additional €0,30.

Espresso

Espresso doppio 4,80€
Verlangerter 4,20€
Cappuccino 4,60€
Cappuccino doppio 5,80€
Café Latte 5,30€
Café Latte doppio 6,30€
Latte fredo 5,30€
Mexican Latte 5,30€
Matcha Latte / Iced 5,90€
Beer

Gosser Bio Stoff 0,251 / 0,41 4,10€/5,00€
Corona 5,00€
Augustiner Edelstoff 5,80€
Paulaner Weizen 4,90€
Heineken 0.0 non-alcoholic 4,50€

Sangriaaa
1,51

traditional spanish punch
Italicus, peach, wild berries,

pineapple, blood orange, orange

=—> with Cava
#—> with white wine
=—> with red wine

W hite wine

Gelber Muskateller Pink Elephant

incl. 11 soda water

Gelber Muskateller
Trummer - Austria

=— 1/81 / 0,751

4,80€/28,50€

36,00€

Sauvignon Blanc DAC
Firmenich - Austria

Riesling

Waldschitz - Austria

WeiBburgunder
Stelzl - Austria

Grauburgunder

5,90€/34,50€

5,60€/33,00€

6,10€/35,90€

Krispel - Austria 35,00€
Chardonnay

Auer - Austria 34,00€
Molin Lugana DOP 2022

Ca Maiol - ltaly 35,00€
Rotwein =— 1/81/ 0,751

Aiola Cuvée 4,90€/29,00€
Martie Altanza Bodega
Altanza - Spain 5,80€/34,00€
Orube Crianza Rioja
Orube - Spain 5,40€/32,00€
/ °
Roséwein =—> 1/81/ 0,751
Rosé PinkElephant __ 4,80€/28,50€
Rosé Whispering Angel __ 8,60€/52,00€
o ~
Champagner = 0751
Moét Brut 105,00€
Moét Rosé 115,00€
Moét Ice Brut 140,00€
Moét Ice Rosé 160,00 €
Dom Perignon Vintage 2012 390,00€
Perrier Jouet Brut 110,00€
Perrier Jouet Brut Rosé 130,00€
Perrier Jouet Belle Epoque 560,00 €
Shots
Espresso Martini 5,50€
Mango 5,50€
Margarita 5,50€
Strawberry 5,50€
»—> Party Special
Shots, Shots, Shots
10 shots 50,00€

If you want more

choices, simply ask
our staff for our
specials!

Q

M Amouro Spritz 5,70€

D Amouro Olivo 6,90€ @

O Amouro Berry 6,90€
Amouro Grapefruit 6,90€ q

a Amouro Pomegranate 6,90€ g

Aperitivo

Muskateller Spritz
Veneziano Cava
Pink Elephant Lillet

Campari Spritz

Campari Milano
Chandon Garden Spritz
Mionetto DOC Treviso
Mionetto MO Spumante Rosé
Freixenet Cava
Pinkava

Cocktails

Classic Margarita 12,90€
Tequila, sugar, lime
Pepper Margarita 12,90€

Tequila Reposado, Cointreau, lemon, sugar, ginger beer,
freshly ground pepper

Pink Elephant Mojito 12,90€
Havana 7, pineapple puree, lime, sugar, soda
Ocean Side 12,90€

Lemongrass vodka, cachaca, passion fruit syrup, lemon,
camomile tea, coral

Amber Harmony 12,90€
Aperol, Maker’s Mark, Amaro Montenegro, lime
Grape Paloma 12,90€

Grape infused tequila, lemon, honey syrup, grapefruit
lemonade

Sunset 12,90€
Bumbu, Aperol, Cointreau, coconut, lemon, Angostura
Bitters

Italos Jungle 12,90€
Gin Mare, Midori, ltalicus, lime, pomegranate
Elephant Punch 13,50€

Havana 7, Demerara sugar, Oloroso sherry, lemon, cocoa
bitters

Passion Storm 13,50€
Bumbu, lime, passion fruit puree, ginger beer
Blossom Fizz 14,50€

Vodka, lemon, vanilla syrup, Amarena syrup, rose
lemonade

Candyman 14,50€
Don Papa Baroko, Galliano Vanilla, strawberry puree, lime

For more cocktails just ask our staff!




