ESPECIALIDADES

Ceviche J 289 K¢

250g seasonal raw sea fish cured in lime and orange
juice with habanero, orange zest, cucumber, coriander
and purple onion topped with guacamole. Served with
tostadas and house salsa.

250g sezénni syrovd moiskd ryba v limetové stavé
s chilli habafiero, okurkou, koriandrem, cibuli,
pomeranéovou kirou a avokédem.

Poddvéme s tostadas (kfupavé kukuFiéné tortilly)

a domdci salsou.

Burrito de Asada 305 K¢

Wheat flour 12” tortilla with 100g of grilled eye round
beef filled with beans, rice, lettuce and gouda cheese.
Served with tortilla chips and house salsa.

Velké p3eniéné tortilla s 100g grilovaného steaku

z prémiového hovéziho vélecku, fazolemi, ryzi, hlavkovym
saldtem a syrem gouda. Poddvéme s tortilla chipsy

a domdci salsou.

Huarache 315 K¢

Flat oval corn dough covered with bean paste, green

sauce and gouda cheese with your choice of 150 g of
Beef, Chicken, Vegetarian or Pastor topped with sour

cream, lettuce, pico de gallo and balkan cheese.

Vegetarian / Chicken / Pastor with pineapple / Beef
Ploché ovalné kukufiéné tésto pokryté fazolovou
pastou, zelenou oméackou a syrem gouda se 150g ndplni

dle vybéru. Ozdobeno zakysanou smetanou, hldvkovym
salatem, pico de gallo a balkanskym syrem.

Vegetaridnské / KuFeci / Pastor s ananasem / Hovézi

Alambre de Carne 6 Pollo 365 K&
con Nopales

250g mix of seasoned grilled meat (beef or chicken) with
cactus, bell peppers and onion. Served with tortillas,
house salsa and limes.

250g mix grilovaného masa (hovéziho nebo kufeciho)
s kaktusem, paprikou a cibuli. Poddvdme s kukufiénymi
tortillami, domdci salsou a limetkou.

SOMETHING EXTRA TO ADD? NECO NAVic?
+ Melted cheese / Gratinovany syr 69 K¢

Carne Tampiqueiia 485 K¢

250g Grilled premium eye round beef steak, with
1 Enchilada de Mole. Served with rice, refried beans,
guacamole, house salsa and limes.

250g grilovany steak z prémiového hovéziho vélecku
a jedna enchilada de Mole. Poddvéme s ryzi, fazolemi,
guacamole, doméci salsou a limetami.

Mar y Tierra (2x) 945 K¢

350g Mix of grilled premium eye round beef, chicken
breast, cactus and chorizo with sautéed black tiger
shrimps in Tequila. Served with guacamole, pico de gallo,
refried beans, rice, house salsq, limes and tortillas.

On a Molcajete (Mexican stone tool).

350g Grilovaného prémiového hovéziho valeéku,
kufeciho prsa a tygfich krevet na éesneku a tequile,
servirovanych spolu s chorizem, kaktusem opuncie a pico
de gallo v Molcajete (kamenny hmozdiF). Poddvame

s guacamole, ryzi, fazolovou pastou, doméci salsou,
limetami a tortillami.

The story

In the 1930's in Mexico City, Pedro Linares an artisan who was
specialised in making pifiatas, carnival masks and other figures, fell
very ill at the age of 30 and while he was in bed, unconscious and
sometimes hallucinating because of high fevers. Linares dreamt of
a strange, peaceful and placid place resembling a forest in a magical
scenery. There, he felt calm, experienced no pain and was happy
to walk around where he saw trees, animals, rocks and clouds that
suddenly turned into something weird and strange, some kind of
unnaturally coloured animals, unknown animals. He saw a donkey
with butterfly wings, a rooster with bull horns, a lion with an eagle
head, some others featuring wings, horns, tails, fierce teeth and bulgy
eyes. While seeing these creatures, all of them were shouting louder
and louder one word Alebrijes!!!. Upon recovery, he began recreating
the creatures he saw in his dreams in cardboard, wood and ceramic
and called them Alebrijes.

Spanish pronunciation [ale'Brixes].

Prib&h se udal ve 30. letech v hlavnim mé&sté¢ Mexika. Mistni umélec
Pedro Linares, specialista na vyrobu pifat-karnevalovych masek
a figurek, jako mlady muz vazné onemocnél. Ve chvilych nejtézsich, kdy
Pedra suzovaly vysoké horecky, blouznil a prepadaly ho halucinace.
Linares snil o misté pokojnych leso v kouzelné scenérii. Tam byl klidny,
necitil bolest, Statny se prochdzel mezi stromy, zvifaty, kameny
amraky, které se ndhle proménily v néco zvl&stniho a nevidaného.
Jakési nadpozemsky barevnd zvifata. Spatfil osla s motylymi kFidly,
kohouta s rohy byka, tva s orli hlavou, nespoéet dalich bytosti éasto
okridlenych, s rohy, ocasem, vycen&nymi zuby a vykulenyma oéima.
Mezitim, co se na zvifata ve snu dival, viechna &im ddél hlasitéji kfi¢ela
»Alebrijes!”. Kratce po uzdraveni zaéal z paméti tvifata vyrdbét
z kartonu a pairové hmoty. Pojmenoval je Alebrijes.

Spanélsky se vyslovuji [aleBrixes].

@alebrijescm
Alebrijes Cocina Mexicana

Alebrijes Cocina Mexicana
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SOPAS
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Caldo de pollo 125 K&

Chicken broth with vegetables and shredded chicken
topped with cilantro, onion and guacamole.

ufeci vyvar se zeleninou, ryzi a trhanym masem,
Kurec
jemné nasekanou cibuli, koriandrem a guacamole.

Carne en su jugo 165 K¢
Beef bone broth with premium eye round beef simmered
with pinto beans, onion, bacon and coriander.

Silny hovézi vyvar s libovym masem z véle¢ku povareny
s pinto fazolemi, nasekanou cibuli, slaninou a koriandrem.

ENTRADAS

Botana 165 K¢

Tortilla chips, pico de gallo, refried beans and house salsa.

KukuFiéné chipsy, pico de gallo, tradi¢ni fazolovéa pasta
a domdci salsa.

Cevichito / 175 K¢

130g seasonal raw sea fish cured in lime and orange
juice with habanero, orange zest, cucumber, coriander
and purple onion topped with guacamole.

Served with tostadas and house salsa.

130g sezénni syrovd moiskd ryba v limetové §tavé s chilli
habafiero, okurkou, koriandrem, cibuli, pomeranéovou
kirou a avokddem. Poddvdme s tostadas (kiupavé
kukufiéné tortilly) a doméci salsou.

Volcanes 195 K¢

2 Tostadas (deep fried tortillas) covered with gouda
melted cheese with meat of your choice.
Served with house salsa and lime.

Vegetarian / Chicken / Pastor with pineapple / Beef

2 Tostady (fritované kukufiéné tortilly) s rozpeéenym
syrem gouda a masem dle vybéru.
Servirované s domdci salsou a limetou.

Vegetarianské / Kufeci / Pastor s ananasem / Hovézi

Compadres 249 K¢

4 small deep fried corn tacos with shredded chicken
topped with cream, lettuce, white cheese and pico de gallo.
And 4 small flour quesadillas with melted gouda cheese.
Served with house salsa and sour cream.

4 kfupavé trubicky z kukufiénych tortill plnéné trhanym
kufecim masem. Ozdobené zakysanou smetanou, ledovym
saldtem, bilym syrem a pico de gallo.

A 4 p3eniéné tortilly pInéné syrem gouda.

Poddvéme s domdci salsou a zakysanou smetanou.

NACHOS

Tortilla chips, overspread with melted cheddar cheese
topped with pico de gallo.
Served with sour cream and jalapefios.

Queso 265 K¢

With cheddar cheese.
Nachos se syrem cheddar.

Pollo 285 K¢
With grilled chicken breast.

S platky grilovaného kufeciho prsa.

Kukufiéné chipsy prelité syrem cheddar.
Podévdame s pico de gallo, zakysanou smetanou
a papri¢kami jalapefios.

Carne 295 K¢

With grilled premium eye round beef.

S platky grilovaného steaku z prémiového hovéziho vélecku.

SOMETHING EXTRA TO ADD? NECO NAViC?
+ Salsa picante 69 K¢
+ Guacamole 99 K¢

TACOS

4 soft corn tortillas with 180g of chicken, pork, beef, shrimps,
chorizo or cactus and mushrooms. Topped with coriander
and onion. Served with guacamole, house salsa and limes.

Vegetarianos 295 K¢
Sautéed cactus, mushrooms and onion in olive oil,
garlic and spices.

Soté z kaktusu opuncie, Zampionic a cibule v olivovém oleji,
&esneku a kofeni.

Pollo 305 K&

Grilled chicken breast.
Platky grilovaného kufeciho prsa.

Pastor 315 K¢

Pork meat is marinated in Achiote (Mexican flower powder),
ancho and gugjillo chiles, orange juice and spices.
Topped with fresh pineapple.

Vepfova peéené marinovand v tradiéni smési
z pomerandové $tdvy, Achiote a chilli guajilloa a ancho.
Posypané nasekanym ananasem.

Carne 325 K¢

Grilled premium eye round beef.
Grilovany steak z prémiového hovéziho valecku.

Placeros _1// 335Ke

3 big corn tortillas with grilled eye round beef on a bed
of refried beans topped with sautéed jalapefios and onion.

3 vétsi kukufiéné tortilly s grilovanym hovézim vale¢kem
na fazolové pasté s papri¢kami jalapefio a erstvou cibuli.

Suadero 345 K¢
Flank steak beef marinated in milk and spices that gives
a unique tenderness, flavor and texture.

Kosti¢ky hovéziho pupku tradiéné marinované do kiehka
v mléce a kofeni pro jedineénou vini a texturu.

4 mékké kukuri¢né tortilly se 180g kufeciho, vepfového
nebo hovéziho masa, krevet nebo s vegetarianskym
sauté. Posypané jemné nasekanou cibuli a koriandrem.
Poddvéme s guacamole, doméci salsou a limetou.

Campechanos 365 K¢
Grilled premium eye round beef and minced Chorizo

(spicy pork sausage).

Platky grilovaného steaku z prémiového hovéziho véle&ku
a kousky choriza.

SOMETHING EXTRA TO ADD? NECO NAViC?

+ Grilled gouda cheese / Grilovany syr Gouda 69 K¢
+ Chorizo 69 K¢

Camarén 415 K¢

3 big corn tortillas with 9 grilled shrimps with melted cheese
on rocket salad topped with grilled pineapple. Served with
house salsa and limes.

3 velké kukufiéné tortilly s 9 grilovanymi marinovanymi
krevetami s roztavenym syrem na rukole ozdobné
grilovanym ananasem. Podavdme s domdci salsou a limetou.

Tacos Nortenos 345 K¢

3 Wheat flour tortillas with gratinated cheese and your
choice of chicken, pastor (with pineapple), beef or
vegetarian option. Topped with coriander and onion.
Served with guacamole and house salsa.

Vegetarian / Chicken / Pastor with pineapple / Beef
3 vétsi pseniéné tortilly s gratinovanym syrem a néplni dle

vybéru. Ozdobené koriandrem a &erstvou cibuli.
Podé&vame s guacamole a domdci salsou.

Vegetaridnské / Kufeci / Pastor s ananasem / Hovézi

FLAUTAS

3 Long deep fried corn tortillas filled with chicken
or potato topped with sour cream, lettuce, white cheese
and pico de gallo. Served with rice and house salsa.

Pollo 299 K¢

With shredded chicken breast.
PInéné trhanym kufecim masem.

3 kiupavé trubiéky z kukufiénych tortill plnéné kufecim
masem nebo $fouchanym bramborem, ozdobené zakysanou
smetanou, saldtem, bilym syrem and pico de gallo.
Podd&vame s ryzi a domdci salsou.

Vegetarianas 289 K¢

With homemade mashed potato.
PInéné $fouchanym bramborem.

ENCHILADAS

3 soft corn tortillas with shredded chicken or vegetarian
option, covered in traditional Mexican Verde or Mole salsa.
Served with rice.

Verdes _j/ 315 K¢

Traditional Mexican spicy salsa made with green
tomatoes and chile serrano. Topped with sour cream,
lettuce and white cheese.

Tradiéni pikantni omacka ze zelenych rajéat a chilli
serrano. Poddvéno se zakysanou smetanou, bilym syrem
a ledovym salétem.

Mole /% 325 K&

Traditional Mexican salsa made with chocolate, fruits, chiles,
seeds and spices. Topped with sour cream, white cheese
and roasted sesame seeds.

Tradiéni pikantni omaéka se pfipravuje z ingredienci

jako &okolada, chilli papri¢ky, ovoce, seminka a kofeni.
Ozdobené zakysanou smetanou, bilym syrem a prazenymi
sezamovymi seminky.

3 mékké kukufiéné tortilly plnéné trhanym kufecim masem
nebo vegetarianskou variantou, v jedné ze dvou pikantnich
omédek Verde nebo Mole. Poddvame s ryZi.

Vegetarianas 295 K¢

With homemade mashed potato and your choice of salsa.

PInéné $touchanym bramborem pfelité oméékou dle
Vaseho vybéru.

SOMETHING EXTRA TO ADD? NECO NAViC?
+ Gratinated Gouda cheese 69 K¢
/ Gratinovany syr Gouda

FAJITAS

250g grilled meat or vegetables with bell peppers and
onion topped with coriander. Served with guacamole,
house salsq, limes and tortillas.

Vegetarianas 379 K¢
With grilled cactus, eggplant, zucchini, bell peppers and onion.

S grilovanym kaktusem opuncie, lilkem, cuketou, kapii a cibuli.
Pollo 409 K
With grilled chicken breast.

S platky grilovaného kufeciho prsa.

250g grilovaného masa s paprikami a cibuli, servirované
s nasekanym koriandrem. Podavame s guacamole,
domdci salsou, limetami a kukuFiénymi tortillami.

Carne 449 K¢

With grilled premium eye round beef.
S platky grilovaného steaku z prémiového hovéziho véle¢ku.

SOMETHING EXTRA TO ADD? NECO NAViC?
+ Grilled gouda cheese / Grilovany syr Gouda 69 K¢

POSTRES

Flan de queso 125 K¢

Cream cheese caramel vanilla custard.
Vanilkovy pudink s karamelem.

Churros de platano 135 K&
4 small deep-fried flour wraps with fresh banana filling,
sprinkled with cinnamon and sugar.

4 malé smazené tortilly plnéné bandnem, posypané
skofici a cukrem.



