A LOCO
i@cg $25 Lunch Menu - Restaurant Month
/(. Address: The Paseo

Phone: (345) 746 5626
Cuisine: Mexican Cocina & Tequila Bar

RESTAURANT [1-31

MON

CAYMAN ISLANDS TOURISM ASSOCIATION 2026

OCTOBER

CI$25 Lunch Menu
+15% service charge

CHOICE OF STARTER

Carpacho De Pulpo
Thinly sliced octopus, tatemada dried chile salsa, avocado crema, fresh arugula and toasted pumpkin seeds,

finished with a touch of citrus.

Chips & Salsa

Salsa fresca with corn tortilla chips.

CHOICE OF MAIN COURSE

Tradicional Dry Noodles
In a rich tomato sauce with avocado crema, sour cream, queso fresco, pickled red onion, fresh cilantro and

crispy chicharron.

Short Rib & Mole Negro Taco

Braised short rib, black mole, charred onion and queso fresco, served in a house-made corn tortilla.

Fish Taco With Chile Adobo
Daily catch in guajillo and ancho chile adobo, sweet corn esquites, pickled onion and fresh herb salsa, served in

a house-made corn tortilla.


tel:(345) 746 5626
tel:(345) 746 5626

DESSERT

Golden Churros Mini

With dulce de leche sauce.

DRINKS

Spicy Fresas Margarita — Espolon Reposado Tequila

Cl$14.95

Scotch bonnet infused, lime juice, grenadine, triple sec, fresh strawberry purée with a crushed chilli rim and lime

wheel.

Not A Mojito — Herradura Blanco Tequila

Cl$14.95

Fresh-squeezed lime juice, house-made brown sugar syrup, Angostura bitters, lime Topo Chico and fresh mint

leaves, with a mint sprig and lime wedge.
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@ |BRITCAY

>

) Fe " CAYMAN == )

- ! NATIONAL () (b&mgray Media &
w s 9 Republic Financial Holdingsiited Cam‘gﬂ@i 2
% R
z

o4 800d taste (@ compass media

HELLY HOLDING

¢ Home Ges

PROGRESSIVE
DISTRIBUTORS

Bronze



