
Menu enWe create gastronomy in the heart of Košice. Our portfolio includes businesses with exceptional 
concepts, corporate canteens, pastry production, cloud kitchens, and catering services.

We are



GUACAMOLE CROQUETAS   3, 7

Served with lime mayo and mango-pineapple salsa

starter
150 g

GUACAMOLE CROQUETAS

FLAUTAS CON POLLO   7

Baked corn tortillas stu�ed with chicken and feta cheese, served with mango-jalapeño salsa and avocado verde

40 g / 200 g

JALAPEÑOS   7

Fried peppers stu�ed with cheddar, served with lime sour cream

200 g

QUESO FUNDIDO CON CHORIZO   1, 7

Beef chorizo baked with cheese, served with wheat nachos and sour cream

60 g / 120 g

AGUACATE CON QUESO    1, 7, 12

Baked avocado with cheese, served with cauli�ower and pickled red onion

180 g

gluten free

hot

best seller

6,20 €

7,30 €

7,30 €

7,90 €

6,90 € FLAUTAS CON 
POLLO

AGUACATE CON QUESO

QUESO FUNDIDO CON 
CHORIZO



MEXICAN CHICKEN SOUP WITH LIME   1, 7

Chicken broth with meat, tortillas and vegetables

soup
0,3 l

POZOLE ROJO
Soup with pulled pork and hominy corn

0,3 l

SOPA AZTECA con VERDURAs   1, 7

Tomato soup with avocado, pico de gallo, tortillas, queso fresco and sour cream

0,3 l

gluten free

hot

best seller

NACHOS WITH CHEESE   7

Served with fresh guacamole, tomato salsa and sour cream

nachos
420 g

NACHOS CON CHORIZO   7

With beef chorizo, cheese-jalapeño salsa and fried potato cubes

100 g / 230 g

nachos PIBIL   7, 12

With pork cochinita pibil and salsa guajilo, served with queso fresco, lime sour cream 
and pickled red onion

100 g / 270 g

SOPA AZTECA con VERDURAs

4,80 €

5,80 €

6,20 €

10,40 €

10,40 €

10,40 €

Nachos 
with cheese

Mexican 
chicken soup

NACHOS
PIBIL



QUESADILLA 
CON POLLO

CHILLI con CARNE

Enchiladas 
with chicken

QUESADILLA 
COCHINITA PIBIL

ENCHILADAS WITH CHICKEN IN GRILLED TOMATO SAUCE   7

Baked with cheddar and sun�ower seeds

Main dishes
150 g / 250 g

ENCHILADAS 
COCHINITA PIBIL

ENCHILADAS WITH PORK COCHINITA PIBIL   7

Topped with salsa guajilo, served with queso fresco and chicharones

150 g / 330 g

ENCHILADAS CUITLACOCHE-POBLANO   7

Stu�ed with cuitlacoche mushrooms, poblano pepper, fried potatoes, mango, served with feta 
cheese, salsa verde, grilled tomato salsa

480 g

CHILLI CON CARNE WITH PIECES OF BEEF TENDERLOIN    7

Served with fried potatoes and sour cream

180 g / 450 g

gluten free

hot

best seller

QUESADILLA CON POLLO   1, 7

With chicken al pastor, cheese, mango-pineapple salsa and lime sour cream

100 g / 330 g

QUESADILLA POCHO CHORIZO   1, 7

With beef chorizo, cheese, fried potatoes, chimichurri, salsa brava

100 g / 350 g

QUESADILLA COCHINITA PIBIL   1, 7, 12

With pork cochinita pibil, cheese, pickled red onion and mango-jalapeño salsa

100 g / 330 g

QUESADILLA CON VERDURAS    1, 7, 9

With baked vegetables, cheese, chickpeas, queso con tajín, salsa verde and feta 

450 g

12,50 €

12,50 €

12,50 €

19,90 €

12,50 €

12,50 €

12,50 €

12,50 €



veggie 
chimichanga

Shrimp 
chimichanga

CHICKEN BURRITO   1, 7

Stu�ed with tomato rice, beans ragout, cheese, lettuce and roasted pepper salsa, 
served with sour cream and tomato salsa

burrito
80 g / 400 g

BEEF BURRITO   1, 3, 7, 12

Stu�ed with tomato rice, beans ragout, cheese, pickled red cabbage and chipotle mayo, 
served with sour cream and tomato salsa

80 g / 400 g

SHRIMP BURRITO   1, 2, 7

Stu�ed with tomatillo rice, beans ragout, lettuce and mango-pineapple salsa, 
served with sour cream and tomato salsa

80 g / 400 g

gluten free

hot

best seller

Beef 
burrito

VEGGIE BURRITO   1, 3, 7

Stu�ed with tomatillo rice, beans ragout, mango, elote salsa, cauli�ower, cheddar, served with guacamole, 
sour cream and tomato salsa

480 g

CHICKEN CHIMICHANGA   1, 7

Fried chimichanga stu�ed with pulled chicken, tomato rice, beans ragout, cheese, lettuce and roasted 
pepper salsa, served with sour cream,roasted pepper and tomato salsa

CHIMICHANGA
80 g / 400 g

BEEF CHIMICHANGA   1, 3, 7, 12

Fried chimichanga stu�ed with pulled beef, tomato rice, beans ragout, cheese, pickled red cabbage and chipotle 
mayo, served with sour cream and tomato salsa

80 g / 400 g

SHRIMP CHIMICHANGA   1, 2, 7

Fried chimichanga stu�ed with shrimp, tomatillo rice, beans ragout, lettuce and mango-pineapple salsa, 
served with sour cream and tomato salsa

80 g / 400 g

VEGGIE CHIMICHANGA   1, 3, 7

Fried chimichanga stu�ed with tomatillo rice, beans ragout, mango, salsa elote, cauli�ower, 
cheddar, served with guacamole, sour cream and tomato salsa

480 g

12,50 €

13,20 €

13,60 €

12,50 €

12,50 €

13,20 €

13,60 €

12,50 €



Tacos 
calabacín

Tacos cerdo asado

Tacos pollo mani

Tacos de elote

TACOS POLLO MANI   5, 7, 12

With sous-vide chicken, lime sour cream, mango, pickled red cabbage and chilli-peanut salsa, 
served on a tostada

tacos
90 g / 370 g

Carne 
bowl

TACOS DE ELOTE    3, 7

With chicken strips and elote corn, served with salsa roja

100 g / 350 g

TACOS CERDO ASADO   3, 7

With pork tenderloin, fried potatoes, corn, jalapeño, cheddar, lettuce, lime mayo, 
served with salsa bravas

100 g / 350 g

TACOS DE CARNE     3, 7

With con�t beef, chipotle mayo, cheddar, lettuce and mango-pineapple salsa, 
served with salsa guajillo

90 g / 300 g

TACOS de CALABACÍN     7

With mango-pineapple salsa, homemade cheese, radish, marinated zuchinni, 
served with salsa verde

420 g

FAJITA BOWL   7

Chicken fajitas, bean ragout, tomato rice, cheddar, guacamole, tomato salsa and sour cream

Mexican bowl
100 g / 450 g

CARNE BOWL    7, 12

Beef con�t with salsa guajilo, bean ragout, tomato rice, cheddar, radish, pickled red cabbage, 
pickled jalapeño, lime sour cream

80 g / 460 g

BOWL CON VERDURAs   7

Guacamole, tomatillo rice, chilli sin carne, cheddar, mango, pickled red cabbage, 
marinated zuchinni and radish

540 g

Tacos 
de carne

11,50 €

11,50 €

11,50 €

11,50 €

11,50 €

13,60 €

13,60 €

13,60 €



Fajitas with beef 
tenderloin

Marinated and sliced meat/vegetables with peppers and onion, served on hot pan with three 
tortillas, beans, tomato rice, cheddar, fresh guacamole, sour cream and homemade tomato 
salsa

Fajitas

chicken   1, 7

beef   1, 7

    flank
    TENDERLOIN

shrimp   1, 2, 7

veggie   1, 7

150 g / 650 g

 

   150 g / 650 g

    150 g / 650 g

150 g / 650 g 

780 g

gluten free

hot

best seller

19,50 €

 
    20,90 €
   26,50 €

23,00 €

18,90 €



Ribs 
Adobo BBQ

One variation of side dish is included in the price of the steak

Grill & Steak

ADOBO BBQ PORK RIBS

PORK TENDERLOIN

BEEF FLANK STEAK

BEEF TENDERLOIN

AGED RIB-EYE STEAK  7

One variation of side dish and hot sauce is included in the price of the steak 

STEAK SHARING PLATE
Beef tenderloin and aged rib-eye steak, three variations of side dishes and hot sauce are 
included in the price of the sharing plate

Patatas bravas: FRIED POTATOES, GRILLED VEGGIES, CHIPOTLE MAYO   3

OVEN BAKED POTATO, Elote CORN, COLESLAW, SOUR CREAM   3, 7

BAKED VEGGIES, FETA CHEESE, SALSA VERE, BRAVAS SALSA   7, 9

side dishes
300 g

300 g

300 g

300 g

200 g

200 g

200 g

min. 250 g

min. 450 g

18,90 €

15,70 €

18,90 €

28,50 €

39,00 €

62,90 €

Beef 
tenderloin

Aged 
rib-eye steak



Dulce de leche

FLAN   1, 3, 7

With prickly pear gel, fried wheat tortilla and salted caramel

Dessert
150 g

CHURROS     1, 3, 7

Orange cream and hot chocolate

150 g

DULCE DE LECHE    1, 3, 7

With mango-coconut sorbet and lime caviar

180 g

gluten free hotbest seller

Churros

6,90 €

6,90 €

6,90 €

Purchase a gift voucher valued at €10, €30, or €50 directly from our restaurant.

Give the gift of a delicious 
experience at La Hacienda

The kitchen closes at 21:45



5,90 €

5,90 €

5,90 €

2,80 €
2,80 €
2,80 €
2,80 €
2,80 €
2,80 €
2,80 €
2,80 €
1,50 €

QUESADILLA WITH CHEESE AND SWEET CORN   1, 7

Served with sour cream

kids menu
170 g

KIDS BURRITO    1, 7

Stu�ed with chicken, tomato rice, mango, cheddar, served with sour cream

60 g / 150 g

CHICKEN STRIPS   3

Served with fried potatoes and lime mayo

80 g / 150 g

gluten free

hot

best seller

SALSA VERDE
salsa tomate de asado 
GUACAMOLE SALSA
MANGO-PINEAPPLE SALSA
PICO DE GALO
GRILLED TOMATO SALSA
SALSA BRAVA
SALSA PICANTE
CHIMICHURI
CHIPOTLE MAYO    3

LIME MAYO    3

SOUR CREAM    7

lime cream    7

Mango-jalapeño salsa
Salsa roja
salsa guajillo

Salsa
40 g
40 g
40 g
40 g
40 g
40 g
40 g
20 g
40 g
40 g
40 g
40 g
40 g
40 g
40 g
40 g

WHEAT TORTILLA 1 pcs    1 
CORN TORTILLA 2 PCS
TOMATO RICE
TOMATILLO RICE
patatas FRIED POTATOES 
GRILLED VEGGIES
GRATED CHEDDAR    7 
COLESLAW    3, 7, 12

ELOTE corn    3, 7

OVEN BAKED POTATO    7

beans ragout

Side dishes
40 g
40 g

120 g
120 g
180 g
180 g
50 g

150 g
50 g

220 g
80 g

1. Cereals containing gluten: namely wheat (including speci�c varieties like spelt and Khorasan), rye, barley, oats and 
their hybridised strains) and products thereof / 2. Crustaceans and products thereof (for example prawns, lobster, 
crabs and cray�sh) / 3. Egg and products thereof / 4. Fish and products thereof / 5. Peanut and products thereof / 6. 
Soybeans and products thereof / 7. Milk and products thereof (including lactose) / 8. Nuts: namely almond, hazelnut, 
walnut, cashew, pecan nut, Brazil nut, pistachio nut and Macadamia nut (Queensland nut) and products thereof / 9. 
Celery and products thereof / 10. Mustard and products thereof / 11. Sesame seeds and products thereof / 12. Sulphur 
dioxide and sulphites (at concentrations of more than 10mg/kg or 10mg/L in terms of the total SO2 which are to be 
calculated for products as proposed ready for consumption or as reconstituted according to the instructions of the 
manufacturers) / 13. Lupin and products thereof / 14. Molluscs and products thereof (for example clams, oysters, 
scallops, snails and squid)

allergens

6,20 €

6,20 €

6,20 €

2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
2,70 €
1,60 €
2,70 €
2,70 €
2,70 €
2,70 €

1,30 €
1,60 €

2,90 €
2,90 €
2,90 €
2,90 €
2,90 €
2,90 €
2,70 €
2,90 €
2,90 €

Only for little mexicans. For adults, we offer other specialities from the menu.



tea

Ristretto / espresso / lungo
Espresso doppio
Espresso macchiato     7

Cappuccino     7

Flat White     7

Café latte macchiato     7

DecafFeinated coffee
DecafFeinated Cappuccino 7

ALTERNATIVE TO MILK

Coffee
8 g

16 g

8 g

8 g

16 g

8 g

6,25 g

6,25 g

tea  by daily o�er

Fresh mint, ginger, mint&ginger
0,3 l

15 g

Romerquelle still / lightly sparkling / sparkling / lemongrass

Romerquelle still / lightly sparkling

Coca-Cola / Coca-Cola zero
Kinley tonic water / Kinley ginger ale / Kinley Pink aromatic berry
Cappy orange / apple / strawberry / multivitamin

Jarritos mango / mandarin / pineapple / guava / lime / grapefruit

Soft drinks
0,33 l

0,75 l

0,33 l

0,25 l

0,25 l

0,37 l

DULCE Y AMARGO
Orange, red grapefruit, pomegranate syrup, tonic reduction, soda

Cerezo negro
Lime, chai syrup, cherry puree, soda

Lemonade
0,5 l

1 l

0,5 l

1 l

2,40 €
3,50 €
2,90 €
2,90 €
3,70 €
2,90 €
2,70 €
2,90 €

2,90 €
3,50 €

2,50 €
5,20 €
3,10 €
3,10 €

2,90 €
3,70 €

4,90 €
8,30 €
4,90 €
8,30 €

bar
Menu



hashtag
Hibiscus extract, homemade raspberry shrub, lime cordial, soda

Non-alcoholic drinks
0,25 l

yummy
Cider, poppy syrup, fresh lime juice, soda

0,25 l

Tequila de piña
Tequila infused with pineapple

Drinks
0,04 l

El Fuego!
Tequilla infused with orange peel and hibiscus �owers, lime cordial, fresh lime juice

0,04 l

PasoDoble!
Tequila, vermouth, fresh lime juice, homemade jalapeño syrup, lime cordial

0,12 l

Arturito
Mezcal, homemade antiwaste liqueur, mango & chipotle shrub, fresh lime juice, soda

0,16 l

Temperamento   3, 7

Rum fatwash with butter and chocolate, vermouth, fresh lime juice, simple syrup
0,13 l

Que?!   3, 7

Mezcal, rum, coconut puree, homemade pineapple syrup, fresh lime juice, clari�ed milk
0,10 l

Casi como G&T
Gin infused with lemongrass, tonic reduction, honey water, fresh lime juice

0,15 l

Refresco
Gin, mandarin reduction, lemon shrub, cava, fresh lime juice

0,15 l

Negroni
Gin, campari infused with grapefruit peel, vermouth

0,10 l

Margarita
Tequila, orange liqueur, fresh lime juice, agave syrup

0,10 l

Family Margarita
Tequila, orange liqueur, fresh lime juice, agave syrup

0,50 l

Frozen Mango margarita
Tequila, mango puree, orange liqueur, fresh lime juice, agave syrup

0,20 l

Frozen Strawberry margarita
Tequila, orange liqueur, strawberry puree, fresh lime juice, agave syrup

0,20 l

Frozen Pineapple margarita
Tequila, orange liqueur, grilled pineapple puree, fresh lime juice, agave syrup

0,20 l

Té frío casero
White tea, passion fruit puree, vanilla syrup, lime, lemon

0,30 l

5,20 €

5,20 €

4,80 €

5,20 €

8,30 €

8,30 €

8,30 €

8,30 €

8,30 €

8,30 €

8,30 €

8,50 €

38,00 €

8,90 €

8,90 €

8,90 €

5,20 €



Flan

VAT - food 5%, so� drinks 19%, alcoholic drinks 23%

Cava brut, Delapierre 
Penedés, sparkling, white, dry, Spain

Sauvignon La Gabacha, Casa Rojo
Rueda, white, dry, Španielsko

Pálava, Velkeer
Nitra wine region, white, semi-sweet, Slovakia

Merlot rosé Fresh, Tajna Vineyards & Winery
Nitra wine region, rosé, dry, Slovakia

Malbec Los Cardos, Doňa Paula
Mendoza, red, dry, Argentina

Glass of Wine
0,15 l

0,15 l

0,15 l

0,15 l

0,15 l

Beluga Noble
Belvedere

vodka

Tanqueray London dry
OMG
Toison
Monkey 47

gin

Jameson
Jack Daniel´s old no.7
Glenfiddich 12yo
Laphroaig 10yo
Nikka from the barrel

Whisky

Pampero Aniversario
Don Papa
Paranubes Oaxaca
Diplomatico reserva exlusiva
Blue Mauritius Gold
Zacapa Centenario 23

rum

0,04 l
0,04 l

0,04 l
0,04 l
0,04 l
0,04 l

0,04 l
0,04 l
0,04 l
0,04 l
0,04 l

0,04 l
0,04 l
0,04 l
0,04 l
0,04 l
0,04 l

Budweiser Budvar °12   1

Draught bee r

Budweiser Budvar alcohol free   1

Desperados   1

Corona   1

Bottled beer

Žufánek Borovička
Žufánek Slivovica
Žufánek Hruškovica
Žufánek Marhuľovica

Spirits
0,04 l
0,04 l
0,04 l
0,04 l

0,4 l

0,33 l
0,33 l

0,355 l

6,20 €

6,20 €

6,20 €

6,20 €

6,20 €

5,70 €
7,60 €

3,90 €
5,20 €
4,70 €
8,80 €

4,00 €
4,30 €
5,80 €
7,60 €

10,30 €

4,60 €
6,50 €
5,60 €
6,90 €
7,60 €
7,60 €

6,20 €
6,20 €
6,20 €
6,20 €

3,10 €

2,80 €
4,10 € 

5,20 €

Dellapiere Brut - Codorniu
Cava brut, Penedés, white, dry, Spain

Cava Anna Blanc de Blancs Brut
Codorníu, white, dry, Spain

Veuve Cliqout yellow label brut
Champagne, dry, France

Sparkling & Champagne
0,75 l

0,75 l

0,75 l

Rizling Rýnsky, Velkeer
Nitra wine region, dry, Slovakia

Sauvignon La Gabacha, Casa Rojo
Rueda, dry, Spain

Sauvignon blanc Cellar Sellection, Sileni
Malborough, dry, New Zeland

Chardonnay Reserva Santa Digna, Miguel Torres
Central Valle, dry, Chile

Torrontés Crios, Susana Balbo
Mendoza, dry, Argentina

Pálava, Velkeer
Nitra wine region, semi-sweet, Slovakia

white wine
0,75 l

0,75 l

0,75 l

0,75 l

0,75 l

0,75 l

Merlot rosé Fresh, Tajna Vineyards & Winery
Nitra wine region, dry, Slovakia

Haru Rosato, Casa Rojo
Tierra de Murcia, dry, Spain

rose wine
0,75 l

0,75 l

Crianza Vina Real, CVNE
Rioja, dry, Spain

Reserva Altos Ibéricos, Miguel Torres
Rioja, dry, Spain

Carmenére Cordillera, Miguel Torres
Colchagua valley, dry, Chile

Cabernet Savignon 120, Santa Rita
Central Valle, dry, Chile

Malbec Los Cardos, Doňa Paula
Mendoza, dry, Argentina

Malbec Crios, Susana Balbo
Mendoza, dry, Argentina

red wine
0,75 l

0,75 l

0,75 l

0,75 l

0,75 l

0,75 l

28,50 €

39,50 €

99,00 €

29,90 €

30,50 €

31,50 €

28,50 €

34,50 €

30,50 €

30,50 €

40,50 €

34,50 €

50,90 €

46,50 €

28,50 €

30,50 €

34,50 €



Jalisco

Tasting menu
0,08 l

Corralejo Blanco
sweet, slightly spicy �avour, with smooth �nish in citrus fruits and spices

Herradura plata 
fruity and sweet aroma with touch of vanilla, taste is smooth and fresh

Kah Reposado 
10 months in french oak barrels, which brings up smooth �avour od vanilla and caramel

Patron Añejo 
oeak wood, raisins and vanilla aroma with caramel and smoke

Oaxaca 0,08 l

Del Maquey Mezcal Vida
spicy aroma with pinch of citrus fruits and smoke, �avour brings up fruit, spices, cinnamon and tobacco in the end

Planta Santa reposado
you can taste agave, spices and aloe vera with strong spicy aroma

Vago Elote Aquilino
fantastic earthy �avour, burnt corn is added between second and third destilation, which adds sweetnes 
and smoked aroma

Rey Campero Madre Cuishe
produced from premium KARWINSKIÍ variety, which is grown at altitude of 1800 meters, nice sweet �avour 
with tones of white chocolate and spices

14,90 €

16,50 €

Guadalajara 0,08 l 15,50 €
Don Julio Añejo
a lot of sweet caramel and vanilla in taste, pinch of burned agave, tobacco and milk chocolate 

Muestra Ocho no.8 blanco
crystal clear, you can taste agave, herbs, white pepper and lot of suprise

Topanito Artesanal blanco 
strong aroma of smoke, wood, charcoal, licorice and spices

San Cosme 
complex smoky �avour with spices and vanilla, produced only in small batches

El Jimador Blanco
El Jimador Reposado
Olmeca Altos Plata
Olmeca Altos Reposado
Patron Silver
Patron Reposado
Patron Añejo
Don Julio Blanco
Don Julio Reposado
Don Julio Añejo
don julio 1942 Añejo
Casamigos Blanco
Casamigos Reposado
Casamigos Añejo
Herradura Plata
Herradura Reposado
Herradura Añejo
Kah Blanco
Kah Reposado
Kah Añejo
Ocho Blanco
Ocho Reposado
Corralejo Blanco
Corralejo Reposado
Corralejo Añejo
topanito blanco
topanito reposado
cazcabel blanco
cazcabel reposado

tequila
0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l 

0,04 l

0,04 l

0,04 l

Gusano Rojo
Planta Santa Joven
Planta Santa Reposado
Planta Santa Añejo
San Cosme
Del Maguey de Crema
Del Maguey Vida
Del Maguey Minero Catarina
Vago Elote Aguilino
Ray Campero Madre Cuishe
Casamigos
Topanito Maguey espadin
Topanito Maguey Tobala
ojo joven
ojo hibiscus

Mezcal
0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

0,04 l

4,10 €
4,60 €
4,10 €

5,20 €
5,50 €
6,40 €
7,60 €

6,20 €
6,90 €
9,40 €

26,50 €
6,20 €
6,90 €
9,40 €
5,30 €
5,80 €
7,60 €

6,20 €
6,90 €
8,90 €
6,20 €
6,50 €
5,30 €
5,80 €
6,80 €
4,90 €
5,50 €
4,70 €
5,10 €

4,10 €
5,80 €
5,80 €
6,50 €
6,20 €
6,90 €
7,30 €

8,70 €
8,00 €
9,90 €

10,40 €
6,30 €
9,30 €
6,10 €
6,10 €


