apetizers mexican specialities

im Sushi Wrap (with rice, cucumber, avocado with Tampico) $75.00 Quesadillas (3) (to choose: cheese, "poblano pepper” slices, mushrooms, and cheese with beans) $59.00

2% Jicama tacos (jicama flour with surimi salad and chipotle) $60.00 Molletes (traditional bolillo bread cut up in half, covered with fried beans and grilled cheese) $50.00
Breaded cheese with two tomatoes sauce (oreads manchego cheese sticks $76.00 with ham orbacon ~ $57.00
covered with a two-tomato sauce and severed with thin slices of fried vegetables) Green tomato, red tomato or* Chipotle Enchiladas (soft tortilas filled with $85.00
Vegetables with piquin chile $58.00 either chicken breast or cheese, covered with the sauce of your choice, and topped with cream and cheese)

Seasoned curly fries $56.00 Mole enchiladas (chicken breast or cheese, covered with traditional "mole” sauce) $85.00
with cheese ~ $66.00 Swiss enchiladas (chicken breast or cheese) $87.00

4 Edamame $58.00 "Enchiladas potosinas" (chicken or cheese, drenched in a chile guajillo sauce) $87.00
Special edamame with a soy sauce dressing $64.00 Beef Filet “sopes™ (fried tortilla topped with beans, lettuce, avocado, beef filet strips and panela cheese)  $96.00
Buffalo wings (spicy chicken wings with blue cheese dressing) $99.00 Ce<_:|na tacos (3) (fecaxpitla cecing, served with guacamole, beans and onions) $87.00
Melted cheese (delicious grated Manchego cheese with mushrooms, served with flour tortillas) $75.00 Chicken or cheese "Enfrijoladas” $82.00

(soft tortillas filled with chicken breast slices or cheese, served with beans, cream, and grated cheese on top)
soups an d ri ce G.reen., rgd or chi.potle "Chilaqqileg" . . $76.00
(fried tortilla slices covered with the sauce of your choice, diced chicken breast and grilled cheese)

2% Noodles in a chile sauce (chile ancho, guajilo and pasilla with cream and panela cheese) $54.00 Green, red or chipotle "Light" Chilaquiles (ortil not fried - $76.00
Azteca chicken soup smal  $43.00 with chicken $85.00
(chicken broth with pieces of chicken breast, rice, cilantro leaves, onion and avocado) large  $48.00 Cactus Huarache $81.00
Vegetables SOU (with carrots, potato, green beans, pinach leak and cabbage] $43.00 (bearls, lettuce, chicken breast slices, grated panela cheese, avocado and diced tomato over a grilled cactus)

Tortilla soup (aditona) $43.00 Chicken taco_s (:i) (topped with cream Yvith lettuce, panela cheese, t9matoes served with guacamole) $84.00
Beans Soup (topped with thin tortillas slices, cream, some cilantro leaves and green chile) $43.00 Beef or ChquZO Huarache™ with cheese (served vith guacamole and green tomato $87.00
Noodles soup (with cream and panela* cheese) “a white low fat cheese $40.00 Sl choose:"gnHed chees'e'or ik G i 1
Rice order (wih fred bananas $33.00 S?nta F.e Cactus" (panela cheese overa gmH.ed cactus, covered with rsd tomato sauce) $84.00
- Sincronizada arrachera (pita bred filled with arrachera steak and grilled manchego cheese and green ~ $103.00
tomato sauce. Served with beans and guacamole)
S al a d S Garabatos "Sincronizada" $75.00
(pita bread with ham slices, manchego cheese, guacamole and green tomato sauce)

4% Chicken buffalo salad (combination the lettuces, chicken fingers breast with the house dressing ~ $115.00 "Pastor" chicken "Sincronizada" with cheese $89.00
spicy jijicama, grilled pineapple, carrots and tomato with blue cheese dressing) (pita bread filled with "pastor” seasoned chicken and manchego cheese, guacamole and green tomato sauce)

im Lettuce Wraps (lettuce tortilla, slices carrots and cucumbers, with cilantro and soy sauce dressing. $97.00 Grilled panela cheese (served with green salad on the side) $75.00
To choose: chicken breast slices or grilled panela cheese) o
Garabatos salad (seasoned chicken breast, lettuce, carrots, red cabbage, cilantro, topped with a $76.00 wra p S an d b urri t 0OS
peanut dressing and thin tortillas sics| % Sushi Wrap (with rice, cucumber, avocado with Tampico) $75.00
Santa Fe (marinated chicken breast tossed with fresh cor, grated mozzarella cheese, thin tortilla ~ small ~ $76.00 Tuna fish burrito $88.00
slices, tomato and cilantro leaves served over a bed of lettuce and covered with tamarind dressing) large  $107.00 (flour tortilla with tuna and grated with cheese with red rice and black beans on the side fexquisite mixture)

Oriental salad (mixed lettuces, marinated chicken, tangerine, carrot, almonds, wong tons and rice $115.00 Chicken burrito $91.00
noodles tossed in an oriental dressing) [flour tortilla with chicken, green pepper, rice and beans, jdeliciously seasoned! red rice and black beans on the side)
Chicken Caesar (grilled marinated chicken breast slices served over lettuce, topped with $110.00 4 Mexican burrito $91.00
Parmesan cheese and accompanied by traditional Caesar dressing) (flour tortilla with beans, chipotle sauce, cheese and turkey with a touch of green tomato sauce)
Surimi salad $90.00
Chef salad (slices of chicken breast and ham, with grated Manchego and white cheese, small  $76.00 b a g ue t t es
tossed with lettuce, tomato, cucumber and avocado and topped with the dressing of your choice) large $107.00
Tuna salad (with celery and mayonnaise served over a bed of lettuce) $85.00 Club Sandwich (traditional with chicken, ham, cheese, bacon) $92.00
Sushi salad (steamed rice with surimi, served with avocado and cucumber, covered with soy sauce) $86.00 Milanesa (breaded chicken breast, beans) $88.00
Bosques salad (a fresh mix of romaine lettuce, red lettuce, feta cheese, artichoke hearts, pal heartsand -~ $108.00 Salami with chipotle (kosher salami, chipotle, beans) $102.00
tomato, served with cilantro dressing and a touch of tamarind dressing) Wafleado Sandwich (chicken or pork with cheese and lettuce) $86.00
Mediterranean salad (three types of lettuce topped with grated panela cheese, black olives, $86.00 Ham with cheese (vaguette manchego cheese and ham) $91.00
cucumber, tomato and served with a balsamic vinegar dressing) All served with optional side: french fries or Russian salad
hamburgers
D Grilled Hamburger 240 gr. $103.00
(traditional or with BBQ sauce, served with seasoned curly fries on the side) with cheese  $108.00
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deli sandwiches

Ciceron with panela cheese

(vegetarian sandwich filled with bean sprouts, cucumber, asparagus, olives, panela cheese and topped with dressing)
Mazarik (ham, smoked turkey and manchego cheese)

Arqul'medes (tuna with grilled swiss cheese)

Polanco (Canadian ham and grilled swiss cheese)
(*) All our sandwiches are prepared with: tomato, avocado, and pickles. Optional side dishes: curly fries, french fries, and Russian
salad. To choose any of these breads, baguette, rye, eight grains or a tomato bagel.

chicken

Garabatos chicken breast

(with our exclusive chipotle-mango sauce, served white rice and fried bananas)

Chicken breast gratin with chipotle

(with grilled cheese, covered in chipotle sauce and with rice on the side)

Cactus filled with chicken

(grilled cactus stuffed with grilled chicken, covered with melted cheese and two tomato sauce)
Rice with Thai chicken (white rice with sweet and sour chicken, Thai style)
Chicken cutlet (with house salad on the side )

Grilled chicken "sabana" (gilled thinned chicken breast)

Chicken fajitas

(marinated and grilled chicken slice, topped with tomato slice onion, green peppers and guacamole)
Diet "Enchiladas"

(without tortilla. Served with any of our sauces, grilled cheese or panela cheese crumbs)
Interlomas chicken breast

(breaded chicken breast filled with surimi and cream cheese, covered with a cheese, mango and chipotle sauce)

meat

"Sabana de filete a la plancha" (very thin steak served with guacamole)

"Filete a la tampiqueﬁa" (a grilled slice of beef filet with slices of Poblano chile, guacamole and
fried beans, served with an "enchilada” on the side)

Nopal relleno de arrachera

(grilled cactus stuffed with grilled arrachera, covered with melted cheese and two tomato sauce)

Ranchero plate

(Yecapixtla cecina, marinated chicken breast, nopal and panela cheese, accompanied with guacamole, and chiles)
"Arrachera" (grilled arrachera steak)

"Arrachera Enchiladas" (arrachera steak filled enchiladas, and covered with either green, red or
chipotle sauce, grilled cheese and fried beans on the side)

GARABATOS COMBO $65.00

$110.00
$110.00

$107.00
$110.00

$121.00
$115.00
$100.00

$86.00
$108.00
$108.00
$112.00

$78.00

$117.00

$116.00
$132.00

$111.00
$119.00

$134.00
$105.00

Your choice: Half deli tuna sandwich with

Swiss cheese or half deli sandwich with ham,

smoked turkey and manchego cheese or half

deli vegetarian sandwich with panela cheese.
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beverages and ice cream

Orange, grapefruit or carrot juice

Special mixed juice (orange, carrat and lemon)

Energetic juice (mango and orange/grapefruit with cactus, or pineapple and orange with papaya)
Special flavour juice (mango, custard apple, pifia colada o strawberry)

Lemonade or orange soda

Chamoyada frappé (our very Mexican sweet, sour or hot smoothie)

Chamoyada frappé light

Sodas

Water

Frappé (mango, strawberry, pifia colada or custard apple) /

Frappé light (custard apple or mango)

Milkshake (vanilla, strawberry, chocolate) I
Hot or Cold Chocolate & &
Ice Cream (vanilla, strawberry, chocolate or lemon sorbet) #__.
Garabatos lce Cream (vanilla, ice cream mived with garabato cookies) g

Beer (Corona, Negra Modelo or Victoria)
Michelada (oeer with lime juice)

coffee and tea
American (regular or decaf)
Express (regular or decaf)
Cappuccino (regular or decaf)
Special Cappuccino (caramel, cajeta, chocolate and eggnog)
Cappuccino amareto
Cafe |||y (an exclusive mixture toasted in Italy, worldwide famous)
American (reqular or decaf)
Cappuccino
Express (regular or decaf)
Tea (chamomile, black, lime or peppermint)
Infusion (guava, relaxing, earl grey, apple-cranberry, apple, passion fruit)
Chai latte (an exotic combination of black tea, honey, cinnamon and Indian spices)

(*) All cappuccinos can be made with light, without lactose or regular milk.

frosted coffeey

4% Frosted green tea
Frosted latte (cappuccino frappe)
Frosted latte light
Frosted mocha (cappuccino coffee frappe with chocolate)
Frosted mocha light
Frosted Oreo (chocolate cookie frappe @-‘-"ﬁ]
Frosted white chocolate (white chocolate frappe)
Frosted chai latte
Garabatos Frosted (garabatos cookie frappe)

Frosted gourmet tea (a berries, apple-cranberry, guava, mango or lime frappe)

Ice latte (cold cappuccino)

Ice mocha (cold cappuccino with chocolate)

FIFTY

$31.00
$34.00
$37.00
$40.00
$30.00
$48.00
$48.00
$27.00
$27.00
$47.00
$47.00
$48.00
$34.00
$34.00
$47.00
$33.00
$38.00

$21.00
$21.00
$30.00
$44.00
$49.00

$30.00
$40.00
$30.00
$21.00
$32.00
$44.00

$50.00
$55.00
$55.00
$55.00
$55.00
$56.00
$55.00
$52.00
$64.00
$46.00
$55.00
$55.00
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