
Pico de gallo = Tomato, cucumber, onion, chili, lime.
aguachile = avocado, chili, coriander, lime.
G=Gluten free, L=lactose free, M=milk free,
if you like it hot, let us know!

all tacos are gluten free!

Guacamole and chips (m, g)  
 AVOCADO, TOMATO, LIME JUICE.
 housemade TORTILLA CHIPS.

Kuha ceviche (m, g)
LIME-CHILI MARINATED KUHA, aguachile, CUCUMBER,
RED ONION, FRESH CORIANDER, SPICY MAYO.

Klandestina chips (m, g)
Potato wedges with avocado fraiche, FRESH
CORIANDER.

KLANDESTINA

10€

Pork barbacoa (G, M) 
3 x 15€ or 4 x 19€                                                                          
Tender pork neck, beans, Cabbage, green salsa,
marinated onions, and coriander.

Pastor chicken (g, M)
3 x 15€ or 4 x 19€ 
Pastor marinated chicken thighs, beans, red salsa,
cabbage, Pineapple pico de gallo and coriander.

Soya picadillo (G, M, Vegan) 
3 x 15€ or 4 x 19€
Roasted soya protein, mushroom, spices, black
lentils, cabbage, red salsa, vegan sour cream,
pico de gallo and coriander

cauliflower Power (G, M)
3 x 15€ or 4 x 19€
spiced cauliflower,  beans, chipotle mayo,  cabbage,
sesame seeds, cream fraiche, fresh cheese.
ASK FOR VEGAN VERSION

Quesabirria (G, L) 
3 x 16€ or 4 x 20€ 
Slow cooked braised beef, savory broth made with
spices and chilies, tortilla with grilled cheese, topped
with cabbage, marinated red onion, and coriander.
Served with its own broth.

Hawaiian Salmon (G, M) 
3 x 16€ or 4 x 20€ 
Salmon belly breaded in cornflakes, salad mix,
aguachile, caggabe, pineapple pico de gallo and
chipotle mayo.

bURRITOS

ASK OUR STAFF ABOUT SPECIAL DIETS AND ALLERGIES

7€

15€

Entradas

Burrito (L)
Big wheat tortilla, bEANS, rice, cheese, lettuce mix,
salsa. Filling of your choice. 
 *chipotle mayo

    fillings for burritos
Birria
Pork Barbacoa
hawaian salmon *
Chicken pastor
Soya Picadillo (VEgan)
cauliflower power

Tacos 

5€


