
Service 1,5€
vegetarian dish      little spicy     medium spicy      only for the brave      contains lactose
View the allergen sheet by clicking HERE. Always inform the dining room staff about intolerances and allergies before ordering
Some products can be frozen depending on the season and availability: homemade chorizo, avocado, peppers, onions, prawns, red fruits

#YESITSALLGLUTENFREE
we guarantee freedom from gluten 

(and lactose)

https://www.almalatina.to.it/_files/ugd/e5e3cb_c270ed55abd74a938f73e07998eac26e.pdf


Inspirations    
     and tips

PESCADO
Cup of guacamole with pico de gallo and chips 7,5€
Tacos 12,5€
  1 Salmon Autunnale
  1 Prawns Classici
  1 Prawns Autunnali

CLASSICO
Chips with ranchera sauce  and tres chiles sauce   5,5€
Tacos 12€
  1 Pulled Pork Classico
  1 Chili con Carne Duro e Puro
  1 Brisket Tradición

VEGGIE
Cup of guacamole with fresh tomato and chips 7,5€
Quesadilla Veggie 7,5€

HOT AND SPICY
Chips and spicy sauces: jalapeño  , tres chiles   , habanera     7,5€
Quesadilla with Chili con Carne e Blu di Lanzo     7,5€

CARNICERO
Tacos 12€
  1 Chili con Carne e Blu di Lanzo
  1 Lamb El Greco
  1 Brisket Parrilla
Steak Fajitas 18€

Try them with a
Classic Lime Margarita
or a Stout Gritz beer

 

Try them with a
a Pils Gritz beer

or a glass of Chardonnay

Try them with a
a Creamy
chocolate

and a honey rum

Try them with a
a Mezcalita

with salt and pepper crust

Try them with a
glass of Rioja Pueblo Viejo,

full-bodied and with hints of vanilla,
closing with one
mezcal experience



GUACAMOLE 7,5€
The classic fresh avocado sauce 
seasoned with lime and coriander 
It completes with
  fresh tomato
  pico de gallo
  slices of jalapeño chile
  flakes of Blu di Lanzo cheese

PICO DE GALLO
freshly chopped tomato,

red onion, radish,
coriander and lime juice

Perfect for a shared starter or main course.
Served with corn chips

Nachos Chorizo
Spicy sausage, mild guajillo sauce, beans, cheese cream
Nachos Classico
Chicken, lightly spicy ranchera sauce, beans, cheese cream
Nachos Ternera
Veal, slightly spicy ranchera sauce, beans, cheese cream
Nachos Pulled Pork
Pulled pork, mild guajillo sauce, beans, cheese cream
Nachos Verdura
Mixed seasonal vegetables, mild guajillo sauce, beans, cheese cream

Corn chips
Pico de gallo
Guacamole
Ranchera sauce
Jalapeño Jelly sauce
Tres Chiles sauce
Habanera sauce

NACHOS 8,5€

2€
2,5€

3€
1,5€
1,5€

2€
2€

CHIPS AND SALSAS

APERITIVO?
Guacamole and Margarita are

the perfect wedding!

cheese cream

beans

sauce

meat or vegetables

Let yourself be guided
from symbols

It's not all spicy!



TACOS TACOS TACOS
Pulled Pork Classic                                      
with crispy bacon
Pulled Pork Al Pastor 2.0                                 
with pineapple, bacon and jalapeño jelly sauce
   
Brisket Tradición 
with guacamole and fresh pico de gallo
Brisket Parrilla 
with onions, peppers and stout beer sauce

Chicken Asado                                        
with jalapeño jelly sauce
Chicken Green Curry                               
with edamame pancakes and green curry
Chicken Satay                                           
with coconut milk and peanut butter sauce
Chicken Blu Ceasar                                
with bacon and Blu di Lanzo cheese

Veggie Borracho
with sweet and sour vegetables and Stout beer sauce

4€
 

4€
 
 

4€
 

4€
 
 

4€
 

4€
 

4€
 

4€
 
 

3,5€

Chili con Carne Duro e Puro
with a drop of tres chiles sauce
Blu Chili con Carne
with flakes of Blu di Lanzo cheese

Prawns Autumn
with potato pancakes and bacon cream
Prawns Green Curry
with edamame pancakes and green curry
Prawns Satay
with edamame pancakes
and peanut butter satay sauce
Prawns Classic Alma
with guacamole and jalapeño jelly

Salmon Traditional
with guacamole and pico de gallo
Salmon Autumn
with potato pancakes and orange chili sauce

4€
 

4€
 
 

4€
 

4€
 

4€
 
 

4€
 
 

4,5€
 

4,5€

Two commandments:
1 - The soft tortilla, strictly

2 - They are eaten with your hands, absolutely

Chardonnay or Weiss beer
with prawns and salmon
Stout beer with brisket 

and chili con carne!



TACOS BACK TO MEXICO 9,5€
Yucatan
Large tortilla, rice, chicken in achiote and orange,
tres chiles sauce    and fresh mayonnaise on the side.
Tampico 
Large tortilla, rice, chicken, veal and chorizo,
tres chiles sauce    and fresh mayonnaise on the side.
San Antonio 
Large tortilla, rice, chicken, almonds, jalapeños,
jalapeño jelly sauce   and fresh mayonnaise on the side.
Matamoros  
Large tortilla, rice, marinated veal, cherry tomatoes,
fresh mayonnaise and tres chiles sauce    on the side
Gringo
Large tortilla, rice, beans, chili con carne,
tres chiles sauce    and fresh mayonnaise on the side.

The tortilla becomes
LARGE!

QUESADILLAS 7,5€
Quesadilla Chorizo
Homemade sausage, peppers, lactose-free mozzarella
Quesadilla Chili con Carne
Ground veal with chili,
Blu di Lanzo cheese   , lactose-free mozzarella
Quesadilla Verduras
Seasonal vegetables, lactose-free mozzarella
Quesadilla Pulled Pork
Pork shoulder cooked at low temperature for 18 hours,
bacon, lactose-free mozzarella
Pescadilla 10,5€
Prawns cooked at low temperature,
guacamole, pico de gallo, lactose-free mozzarellaThere is no doubt, here we are in Mexico.

A margarita with reposado tequila
or a spicy Mezcalita

they are the perfect choice

ACHIOTE
plant native to South America,
gives real liveliness to the dish:

in bright red
and in the spicy taste

PULLED PORK
Pork shoulder that cooks slowly 

at a low temperature
is of free range farms
Agrisalumeria Luiset



FAJITAS
Chicken Fajitas 13€
Chicken stripes, peppers, onions, rice, beans and tortillas
Ternera Fajitas 14€
Striped veal, peppers, onions, rice, beans and tortillas
Mixed Fajitas 14€
Chicken, veal, chorizo, peppers, onions,
rice, beans and tortillas
Chicken and almonds Fajitas 14€
Chicken, roasted almonds, jalapeños, rice, beans and tortillas
Fajitas Ahumada 15€
Veal, tomato, tres chiles sauce, rice, beans and tortillas
Steak Fajitas 18€
Striped entrecôte with crunchy vegetables, sauces and tortillas

ENCHILADAS 9,5€
Two soft tortillas, stuffed and sprinkled with salsa
to customize as you like.
With lactose-free cheese cream,
accompanied with white rice with lime and red beans

CHOOSE THE SAUCE
Guajillo
Ranchera
Tres Chiles
Habanera

CHOOSE THE FILLING
Pulled Pork
Chicken
Chili con Carne
Seasonal vegetables

Blu Ceasar Bowl
Chicken marinated in lemongrass and ginger,
bacon, Blu di Lanzo cheese    , rice
Brisket Stout Bowl
Beef brisket, bacon,
stout beer sauce, rice
Green Curry Bowl
Prawns cooked at low temperature,
seasonal vegetables, green curry sauce, rice
Jelly Camarones Bowl
Prawns cooked at low temperature,
seasonal vegetables, jalapeño jelly sauce, rice
Salmon Bowl
Citrus marinated salmon,
guacamole, pico de gallo, rice

GUAJILLO
It is the name of a chili pepper

that gives flavor, but not spiciness,
to the enchilada sauce

 

flavorful, not spicy

with jalapeños, slightly spicy

smoky, spicy taste

uncompromisingly spicy

BOWL 12€

Fajitas and Enchiladas
they go well with Sangria

or cold beer

Bowl of prawns and salmon
are in love with Chardonnay

1 2

CHORIZO
Homemade sausage,

flavoured and delicious,
not spicy

 



DESSERT
Sweetaco 4,5€
Sweet and crunchy tortilla with diplomatic cream
to customize

Bignè 6€
Big cream puff filled with diplomatic cream,
coated at the moment with chocolate ganache
Creamy chocolate 6€
Velvety chocolate spoon dessert
with almond brittle

SCEGLI LA SALSA
Red Fruits
Fresh Passion fruit            
Orange and chili             

SCEGLI IL TOPPING
Cocoa Crumble
Salted Almonds
Dark Chocolate Flakes

CAFFÈ E AMARI
Caffè espresso 1€
Caffè messicano 2,5€
with orange and cinnamon 
Amaro alle erbe SS24 3€
San Simone 3€
Amaro del Capo 3€
Grappe e Genepy 3,5€
Ron Miel 3€

Choose your mezcal accompanied 
with dried orange and cocoa beans
Mezcal Los Danzantes Encantado 7€
minerality, delicacy, elegance - 43%

Mezcal Pelotón de la Muerte 8€
Lively aromas of dried fruit with smoky notes - 41%

MEZCAL EXPERIENCE
With dessert, Rum!

Appleton Estate Jamaica
or Malteco 10y are perfect

MEZCAL
It's an agave distillate like tequila,

but with a characteristic smoky and spicy tone
derived from underground cooking (barbacoa)

of the piña (central body) of the agave

NO LACTOSE!
All desserts are

gluten free
and lactose free

SPIRITS
Tequila bianca sal y limon 3€
The classic smooth shot

Tequila bumbum 2€
The effervescent shot, bum bum with no fear

Mezcal Beneva con gusano 5€
To whom the larva of gusano at the end of the bottle?

Mezcal Vida 7€
Herbaceous, fruity and pimp

Mezcal Peloton de la Muerte 7€
Powerful smoke note, for a deep experience

Mezcal Alipús 7€
The culture of mezcal in four bottles steeped in history

Tequila Altos 4€
Great tequila blanco to sip

Tequila Altos Reposado 5€
Sweet and citrus scents, in wood for 6/8 months

Rum Matusalem 7y 5€
Simplicity and quality, aged 7 years

Rum Malteco 10y 6€
Intense aroma of vanilla and woody accents

Rum Appleton Estate Jamaica 7€
Notes of fruit, oak and cocoa, excellent with a dessert

Rum Kraken 6€
Licorice, caramel and vanilla in excellent balance
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BEER

Traditional (contain gluten)
Estrella Damm 5,4% draft blonde
little 3€ /  medium 5€ /  liter 11€ 
Corona 4,5% bottle 33cl 4€
Great classic, served to taste with lime

Bottled, artisanal and all gluten-free
Melia 5.0% 33cl 5€
Corn-based unfiltered pale ale - Molino Peila
Ris 4.8% 33cl 5€
Rice-based unfiltered pale ale - Molino Peila
Beers from the Gritz Brewery 50cl 8€
Collection of gluten-free beers ranging from Pils to Stout.

SANGRIA
Rum and orange combine with red wine
for a light and tasty sangria, suitable for any meal
glass 3€   /   1⁄2 liter 6€   /   liter 12€

Chardonnay              glass 4€
                            bottle 14€
Rioja Publo Viejo       glass 4€     
                            bottle 14€
Malbec                    glass 4€
                            bottle 15€

Argentina - El Bar - 12,5%

Spain - Bodegas Almenar - 14%

Spain - El Bar - 14%

WINE

COCKTAILS
Margarita Frozen glass 6€ liter 20€     
with lime, strawberry or passion fruit

Classic Margarita 7,5€
Margarita de Oro with tequila reposado 8€
Tommy's with agave syrup 8€
Mezcalita with mezcal 8€
Ancho Sour with mezcal, Ancho Reyes, agave, lime 9€
Mojito Cubano with fresh mint 7€
Mojito zenzero with fresh ginger 7€

Water 0.75 liter 1,5€
The water we serve is treated and carbonated, with
indication on the service bottle,
in accordance with Directive 2000/13/EC
Drinks 3€
Molecola - Molecola Zero

REFRESCOS


