DESSERTS

CREPAS DE CAJETA 7,0
Creps filled with dulce de leche.
With coconut ice cream.

DEATH BY CHOCOLATE 8,0
Chocolate cake with chocolate frosting and
chocolate ice cream.

SIDES

GUACAMOLE 4,0
REFRIED BEANS 2,0
JALAPENO PEPPERS 2,0
TORTILLAS (per piece) 0,6

COCKTAILS

MARGARITA ANDELE 9,0
José Cuervo Especial, Triple seco, lemon.
MARGARITA FROZEN / JUG 8,0
Our Margarita ANDELE... Frozen! 32,0
MEZCAL MULE 10,0
400 Conejos, lemon, ginger beer, agave.
VAMPIRO 10,0
400 Conejos, tomato, sauces, lemon.

PALOMA 10,0
1800 Silver, grapefruit, lemon.

TEQUILA SUNRISE 10,0
José Cuervo Especial, orange, grenadine.

PINA COLADA 10,0
Rum, pineapple and coconut cream.

MOJITO 10,0
Rum, mint, lime, sugar, soda.

SPECIAL COCKTAIL n,0

Your favorite cocktail with a bit of magic.

NON ALCOHOL

AGUAS FRESCAS 4,5
Lemon, Mango, Passion Fruit, Tamarind,
Rice or Jamaica; ask for “Season Fruit”.

WATER “SOLAN DE CABRAS” 051 2,7

SPARKLING “VICHY CATALAN" 2,9
SOFT DRINKS 3,3
JUICES bottle 25 cl. 3,2
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(Jorona, Jose Cuervo

CAKE DE QUESO 7,5
New York cheesecake.
With mango ice cream.

DESSERT TASTING 14,0
Cajeta creps, Cheese or Chocolate cake,
ice cream and Café de olla.

MEX RICE 2,0
WHOLE BEANS 2,0

SAUCES: Red, Green, Picode Galloor 1,0
Chipotle.

BEERS

CORONA 355 cl. 4,0
PACIFICO CLARA 355 cl. 4,0
MODELO ESPECIAL 355 cl. 4,0
NEGRA MODELO 355 cl. 4,0
MAHOU BARRIL 33/50 cl. 3,5/5,0
MAHOU 0,0 TOSTADA 33 cl. 3,5
MAHOU SIN GLUTEN 33 cl. 3,5
MAHOU RESERVA 33 cl. 4,0
ALHAMBRA RESERVA 1925 33 cl. 4,0
CHELADA / MICHELADA 55/6,0
Your beer, lemon juice, salt / with sauces.

CLAMATO MICHELADA 7,0

Your michelada with Clamato sauce.

WINES

- RED -
CARE SOBRE LIiAS Carifiena. 4,0/19,0
LUIS ALEGRE Crianza, Rioja. /21,0

- WHITE -
CARE SOBRE LIAS Carifiena.  4,0/19,0
LA TORTUGA VELOZ Rueda.  4,2/21,0

- CAVA -
IL-LUSIO Brut Nature. 4,5/19,0

Allergens
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Other languages

1800 EXPERIENCE n,0
Tequila tasting: 1800 Silver, Reposado &

Afejo.

CAFE DE OLLA / CON PIQUETE 2,5/3,5
Coffee infused with citrus fruits, cinnamon

and brown sugar / ..with a bit of tequila.
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MARGARITA +3,0

: CHOOSE ANY TEQUILA
¥ ORMEZCAL AND CREATE
YOUR MARGARITA.
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TEQUILAS

JOSE CUERVO ESPECIAL 5,5
JOSE CUERVO REPOSADO 6,0
1800 BLANCO 6.5
1800 REPOSADO 7,5
1800 ANEJO 8,0
GRAN CENTENARIO PLATA 7,0
GRAN CENTENARIO REPOSADO 8,0
GRAN CENTENARIO ANEJO 8,5
MAESTRO DOBEL DIAMANTE 10,0
CORRALEJO BLANCO 6,5
CORRALEJO REPOSADO 7,0
CORRALEJO ANEJO 8,0
DON JULIO BLANCO 8,5
DON JULIO REPOSADO 9,5
DON JULIO ANEJO 10,5
HERRADURA SILVER 7,0
HERRADURA REPOSADO 8,0
HERRADURA ANEJO 9,0

MEZCALES

400 CONEJOS 6,5
UNION UNO ENSAMBLE 7,0
DANZANTES ESPADIN JOVEN 8,5
DANZANTES REPOSADO 9,0
GUSANO ROJO 6,5
SIETE MISTERIOS 8,5

ANDELE SANTA FE - C/ S F. de Nou Méxic 6
ANDELE L'ILLA - CC. Lilla Diagonal
ANDELE PARIS - C/ Paris 147

ANDELE GRACIA - C/ Ramis 2

ANDJELE

COMIDAS Y BEBIDAS DE MEXICO
DESDE 1999




ESSENTIALS

STEWS

NACHOS ANDELE 14,9 GREEN CHILAQUILES 15.5 PUMPKIN FLOWER CHICKEN 17,0 CHIPOTLE CHICKEN 16,5
Our corn totopos, beans, melted cheese, and pico 29,9 Our corn totopos, green sauce, chicken and - Stewed chicken with pumpkin flower and Stewed chicken with chipotle chile cream.

de gallo. melted cheese. mushrooms. With 4 tortillas. With 4 tortillas.

GUACAMOLE WITH TOTOPOS 13,9 CHICKEN FLAUTAS 1.0 COCHINITA PIBIL 17,5 “DE LA OLLA” BEANS 11,0
Avocado, onion, cilantro and pico de gallo. 2 corn tortillas with chicken. Red and green sauces f Slow-cooked pork in mayan-style marinade. With Beans with chorizo, parmesan cheese, onion and

Freshly prepared. and sour cream. red onion and 4 tortillas. cilantro.

MARGARITA FROZEN 8,0 STEW TACOS 16,5 TLALPENO SOUP 12,0
Tequila José Cuervo, Triple Seco liquor and 3 Tacos of our top stews: Chipotle chicken, Chicken broth with chickpeas, chipotle, panela
Iemonjuice. 1L. Jug 32,0 Pumpkln Flower Chicken and Cochinita Pibil. Cheese, avocado’ |]me’ onion and cilantro.
QUESADILLAS 10,0 MELTED CHEESES 13,0 CARNE AL PASTOR 16,5 CARNITAS MICHOACAN 16,5
2 tortillas filled with cheese and: Mushrooms, With tortillas to prepare your Quesadillas: Marinated pork. With onion and pineapple. With 4 Roasted pork with onion and cilantro. With

Chorizo, Jalapeno or Chicken. Mushrooms, Chorizo or Jalapefio. tortillas. guacamole and 4 tortillas.

SINCRONIZADA GRINGA 12,0 SINCRONIZADA ASADERO 11,0 VEGETABLE FAIJITAS 15,5 CHICKEN FAIJITAS 16,5
Double corn tortilla filled with cheese and: Double corn tortilla filled with cheese and chile Crilled seasonal vegetables with rice and beans. Crilled chicken and vegetables, with rice and

Carne al Pastor - Cochinita +1,0 chipotle, with lime and sour cream. With 4 tortillas. beans. With 4 tortillas.

VIVA MEXICO SALAD 13,0 CHICKEN AND APPLE SALAD 13,0 BEEF FAJITAS 17,5 ASADA TACOS 17,0
Nopales, quinoa, avocado, tomato, corn and beans. Lettuce, grilled chicken, apple and red onion. With Grilled beef and vegetables, with rice and beans. Grilled beef. With guacamole, onion and cilantro.

With mango dressing. chipotle mayo. With 4 tortillas. 3 Tacos.

TRADITIONAL ENCHILADAS 16,5 NORTHERN STYLE ENCHILADAS 17,5 TACOS MEX 16,5 TACOS CAMPECHANOS 16,5
3 corn tortillas filled with chicken and with sauce: 3 corn tortillas filled with chicken, fried and gratin. 3 Tacos from our comal: Chicken, Asada and Grilled beef with chorizo and melted cheese.

Red - Green - Mole poblano With sauce : Red - Green - Mole poblano Carne al Pastor. 3 Tacos

CEVICHE ACAPULCO 19,0 SHRIMP FILLED AVOCADO 12,0 TAQUIZA ANDELE 19,0 TAQUIZA RANCHERA in two courses: 28,0
Gilt-head bream and shrimps in tomato and lime Avocado filled with shrimps, with chipotle sauce. Quesadilla, Chicken Flauta, Asado and Chipotle 1st- 2 Quesadillas and Guacamole with totopos.

sauce. Tacos. With guacamole, rice and beans. 2nd- 2 chicken Flautas and beef Fajitas.

CAMARONES A LA DIABLA 14,5 GOBERNADOR TACOS 16,5 THREE “CAZUELITAS” 33,0 CHILE EN NOGADA 17,0

Half dozen of grilled shrimps; covered with diabla
sauce.
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Price per person.

Shrimps and cheese, poblano chile and onion. 3
Tacos.
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Pumpkin Flower Chicken, Chipotle Chicken and
Cochinita Pibil. With 9 tortillas.

EXPERIENCE MENU - 35.

Bell pepper stuffed with meat and fruits, served
with walnut sauce. Mexican festive recipe.

Price per person.
Minimum two people.

. GROUPS MENU - 30,  er person

- NACHOS & GUACAMOLE WITH TOTOPOS
- TRADITIONAL ENCHILADAS
- THREE “CAZUELITAS”

- DESSERT TASTING & CAFE DE OLLA

. CHILDREN'S MENU - 15 Uotoyearsia

- QUESADILLAS
- CHICKEN FAIJITAS or PUMPKIN FLOWER
- SEASON FRUIT
- FRUIT AGUA FRESCA

- NACHOS ANDELE WITH GUACAMOLE
- CEVICHE ACAPULCO
- TACOS ROUTE (6 tacos tasting)

- CREPAS DE CAJETA & CAFE DE OLLA
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	ESSENTIALS
	15,5
	11,0

	STEWS
	PUMPKIN FLOWER CHICKEN Stewed chicken with pumpkin flower and mushrooms. With 4 tortillas.
	COCHINITA PIBIL Slow-cooked pork  in mayan-style marinade. With red onion and 4 tortillas.
	STEW TACOS 3 Tacos of our top stews: Chipotle chicken, Pumpkin Flower Chicken and Cochinita Pibil.
	17,0
	17,5
	16,5

	ANTOJITOS
	10,0
	12,0
	13,0
	16,5
	MELTED CHEESES With tortillas to prepare your Quesadillas: Mushrooms, Chorizo or Jalapeño.
	SINCRONIZADA ASADERO Double corn tortilla filled with cheese and chile chipotle, with lime and sour cream.
	CHICKEN AND APPLE SALAD Lettuce, grilled chicken, apple and red onion. With chipotle mayo.
	NORTHERN STYLE ENCHILADAS 3 corn tortillas filled with chicken, fried and gratin. With sauce : Red - Green - Mole poblano

	13,0
	11,0
	13,0
	17,5

	COMAL
	16,5
	15,5
	17,5
	16,5

	PACIFIC COAST
	19,0
	14,5
	12,0
	16,5

	RECOMMENDATIONS
	TAQUIZA ÁNDELE Quesadilla, Chicken Flauta, Asado and Chipotle Tacos. With guacamole, rice and beans.
	THREE “CAZUELITAS” Pumpkin Flower Chicken, Chipotle Chicken and Cochinita Pibil. With 9 tortillas.
	19,0
	33,0
	28,0
	17,0
	STARTER - NACHOS & GUACAMOLE WITH TOTOPOS
	FIRST - TRADITIONAL ENCHILADAS
	MAIN - THREE “CAZUELITAS”
	DESSERT - DESSERT TASTING & CAFÉ DE OLLA

	CHILDREN’S MENU - 15€
	Up to 12 years old.


