COLD STARTERS
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Guacamole in FONDA Style
GuAcaMoLE
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Seasonal Tostadas
TosTAapas DE | A TEMPORADA
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Citrus Chipotle Ceviche
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Wagyu Black Aguachile
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Seasnal Fresh Chopped salad
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FONDA" s Caeser Salad
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Marinated Cactus, Mozzarella and Tomato
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Seasonal Soup
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Chiken Tortilla Soup
Sopa AzTECA
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MEXICAN [APAsS
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Home Made MOLE Nachos
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Charro Style Pinto Beans
FruoLes CHARROS
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Oysters and Seasonal Vegetables Ajillo
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Sweet Yellow Potato with Mexican Spice

Papas FriT4 coN PoLro DE |4 CAs4

FOERDEWAVHDD S HEBREX/SAZRNRGZL =R =R T R 754

F—REFaVV—Dr/ 7> T4—R
Chorizo Cheese Fondue
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Beef and Chorizo Tacos with Chile de Albol Salsa
Tacosr CamMPECHANO coN S4aLs4 DE ALBOL
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Fish Tempura Tacos with Chipotle Mayo and Habanero Slaw
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Chicken Tacos with Pico de Gallo and Avocado Salsa
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Pastor Marinaded Pork Tacos with Avocado Salsa and Pineapple
TAacos AL PasTor coN SaLsra e AcuAcATE coN PiRA
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Shrimp Tacos
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Mexican Crab Croquettes with 3 Types of Salsa
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Black Maitake and Truffle Quesadilla
QJEIADILLA DE MAITAKE CON TRUFA

BEEYNa2T, F-X%EO—V LT 44—V TEBMEWTZFELRE) D O WL WA B ECR ARG

~ > ~ — — AN
V=7 —hIVFT7—HXX
Seafood Enchiladas
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Pie Wrapped Duck Confit
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Salmon with Mexican Fruits Chili Sauce
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Creamy Citrus Shrimp with Spinach Rice
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Marinaded Grilled Shrimp with Spinach Rice
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Grilled Octopus with Beans souce and Habanelo Cream
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(OTHER PREMIUM MEATS
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Mexican Paper Wrapped Chicken
MixioTE DE PoLLo
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Marinaded Spicy Chicken and Cheese with Chile Arbol Salsa
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FONDA’ s Mexican Pulled Pork with Avocado Salsa
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Japanese Beef Stew-Mexican Style
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Yucatec Mayan Slow-Roasted Pork
CocHINITA PiBIL
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Grilled Lamb Chops with Pistachio Mole
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Flour Tortilla 150 Baguette
ToRTILLA DE HAaRINA PAaN FrRANCES
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Corn Tortilla 150
TorTILLA DE HARINA

150




NEW YORKER’s STEAKs S1ZZLED
(OUR STEAK PROFESSIONALS
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All of The About are Served with 4 Flour Tortillas

EsTos PLaTiLLos EsTAN SERVIDOS cON SAaLsra 4 TORTILLAS DE HARINA
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US Skirts-Steak Sizzling Fajita 250g
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Ribeye Steak 250g with Chimichurri and Macha Salsa
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Wagyu Beef Steak 250g with Black Salsa
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Homemade Pickles 600 Flour Tortilla 150
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Glilled Season Vegitable 700 Corn Tortilla 150
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Sweet Mash Potato 700 Baguette 150
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Homemade Salsa Set CEU—R XA Fy Tk - TERAR - FILARL 800
Sarsas pe Casa N4 VaAVAy- S| cFRFLTIR—X -7 TF v

TAT—2ALIEREY —E AR 10% ZTBF L THYE T, We Will Charge 10% of The Service Fee at Dinner Time.



BrRING ME SWEET
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Homemade Ice Cream or Sorbet 900
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FONDA's Classic Flan 1100
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Mexican Brownie with Cinnamon Gelato 1400
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Churros with Hot Chocolate and Guava Sauces 1000
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Seasonal Fruits Merengue Cake 1200
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ice or Hot Coffee 660 Cafe de Olla 750
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Cafe latte 800 Herb Tea 800
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Espresso 550/650 Ice Tea 660
CAFE EsPRES TE Frio
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(COURSE
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Guacamole in FONDA Style with Crispy Pork, Tuna Tostada
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Seasonal Salad
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Swordfish Spring Roll whith Ranchera Souce
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Mexican Paper Wrapped Chicken
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FONDA’ s Sweet Potate Flan
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O—R& 2 BFEDHSA—F—TEIFE Y, Course Menu is Two Orders Minimum.
TAT—2A LIERIE Y —E XK 10% #TB& L THYET, We Will Charge 10% of The Service Fee at Dinner Time.
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FONDA MebLey
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Guacamole in FONDA Style with Crispy Pork, Tuna Tostada with Caviar,Seasonal Ceviche
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Seasonal Salad
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Mexican Crab Croquette with 3 Types of Salsa
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US Skirt Steak Sizzling Fajita with Salsa and Tortillas

(US ARRACHERA cON S4Ls4 Y TORTILLAS
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3 Assorted Desserts
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O—RAl& 2 BFEDH5A—L—TEIFE Y, Course Menu is Two Orders Minimum.
TAFT—RALIFREY —E AR 10% ZTE&E L THYE T, We Will Charge 10% of The Service Fee at Dinner Time.
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Guacamole in FONDA Style with Crispy Pork, Tuna Tostada with Caviar,Seasonal Ceviche
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Truff-Flavored FONDA’s Caesar Salad
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Duck Empanada with Habanero Cream Sauce
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Salmon with Mexican Fruits Chili Sauce
ALMON A | A PLANCHA CON MANCHAMANTELES
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A5 Wagyu Steak with 2 Kind of Side Dish ,Salsas and Tortillas
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TAFT—2A LSRR Y —ER¥ 10% HTB& L THYET, We Will Charge 10% of The Service Fee at Dinner Time.




