
SAYULITA
T A C O S  &  T E Q U I L A  B A R

S T O R Y
Bienvenidos to Sayulita Tacos & Tequila Bar, Amigos! 

Get ready for a fiesta of flavors as we bring authentic Mexican tastes to our
Tequila Bar. 

Meet our dynamic duo - Chef Asier, a culinary maestro with experience in
Michelin-Star restaurants, and Stephanie, an Interior Design and Marketing

specialist, who found love not only in each other but also in Mexico's vibrant
culture.

Their journey began in Sayulita, a charming little surfer town along Mexico's
Pacific Ocean, where the sun shines, the music plays, and every corner resonates
with lively colors and vibrant energy that wraps you up in a warm atmosphere. It

was in the heart of this Mexican gem that their vision found its next chapter.

At Sayulita Tacos & Tequila Bar, our pride and joy lie in our signature Mexican
cocktails with Tequila and Mezcal as the stars of the show. Our talented

mixologists craft these delightful concoctions with flair and passion, using the
finest Tequilas and Mezcal, straight from the heart of Mexico. And let's not forget
our homemade tacos made with fresh, organic goodness that'll have your taste

buds doing a happy dance.

Get ready to sip on a few Cocktails while the lively Latino beats and colorful
decor transport you straight to the heart of Mexico's fiestas right here in Uluwatu! 

Join the fun, and let's have a good time together! 

Vamos, Amigos!

O P T I O N A L  A L L    G L U T E N  F R E E  M E N U  



Totopos y Salsas  -  55k
Homemade, cr ispy corn / f lour tort i l las  ch ips paired with a

tantal iz ing array of  art i sanal  salsas (Green salsa,  Red salsa and
Pico de Gallo)

Guacamole  -  70k
A blend of  creamy avocados, zesty l ime, f resh herbs and spices
served with cr ispy homemade corn tort i l la  ch ips and homemade

sweet potatoes chips for  a del ightful  d ipping exper ience.

Stuffed Mushroom with Guacamole  -  55K 
A fus ion of  f lavors await !  Each hand-picked mushroom cap is
generously stuf fed with f inely chopped herbs,  and a h int  of
garl ic,  then oven-roasted to perfect ion. Topped with our

homemade guacamole, you can cal l  i t  a  Vegan Dream! 

Nachos Sayulita -  65k
Sayul i ta 's  S ignature Nachos, inspired by the v ibrant streets of

Sayul i ta.  Cr ispy homemade corn tort i l la  ch ips,  generously topped
with melted cheese, zesty pico de gal lo,  minced beef,  creamy

guacamole, and tangy sour cream. Vegetar ian vers ion avai lable.

A N T O J I T O S  -  T A P A S

M E N U

Prices are subject to 11% Tax + 6% Service

Best Seller           Vegetarian           Gluten Free 

O P T I O N A L  A L L    G L U T E N  F R E E  M E N U  



Ceviche  -  95k
Coconut L ime Ceviche is  made with the f reshest  raw f i sh (white

snapper)  which is  art ful ly cooked in a tangy l ime and adorned with a
blend of  coconut cream and secret spices. Our Ceviche is  served with

lettuce tacos and corn tort i l la  ch ips.  

Tostada de Atun (Tuna) -  1 10k
A cr ispy, golden corn or f lour tostada shel l ,  generously topped with
Atun (Tuna) mar inated in a symphony of  spices and zesty l ime paired
with a del ightful  mix of  roasted onions,  creamy guacamole, and our

s ignature sauce.

Mexican  Ceviche Tostada  -  95K 
Choose between a crunchy corn or a f lour tort i l la,  topped with f resh,
l ime-mar inated raw white snapper,  zesty onions,  c i lantro, and a h int  of

chi l i .  Topped with avocado sl iced, th is  d ish perfectly blends f resh
ocean f lavors and Mexican zest.

Carnitas (Pork) Tostada -  1 10K
A cr ispy corn or f lour tort i l la  forms the base, layered with melted

cheese and generously topped with s low-cooked pulled pork,
seasoned to perfect ion, of fer ing a tender and f lavorful  exper ience.

Hongos al Ajillo (Mushroom) Quesadillas -  60k
Garl ic Mushroom Quesadi l las.  Soft ,  toasted homemade corn or f lour
tort i l las  enveloping a medley of  sautéed mushrooms seasoned with

fresh garl ic,  herbs,  and melted cheese provide the perfect balance to
the savory mushrooms.

Pollo (Chicken) y Jalapeño Quesadillas -  65k
Chicken & Jalapeño, Caramel ized onion Quesadi l las.  Warm, golden

corn or f lour tort i l las,  embracing a tantal iz ing blend of  ju icy chicken,
caramel ized onions,  and the perfect amount of  ja lapeno heat

showcas ing the authent ic essence of  Mexico's  cul inary her i tage. 

A N T O J I T O S  -  T A P A S

Prices are subject to 11% Tax + 6% Service

Best Seller           Vegetarian           Gluten Free 

O P T I O N A L  A L L    G L U T E N  F R E E  M E N U  



Pollo  Charred  (Chicken)  -  40k
Charred gr i l led chicken tacos. Ju icy chicken, charred on the gr i l l ,

wrapped in soft ,  warm homemade corn/ f lour tort i l la.  

Pulled Pork -  40k
Pork shoulder,  seasoned and smashed on the gr i l l ,  creat ing a

mouthwater ing explos ion of  taste with every bi te.

Camarón (Prawns) -  40k
Tender and ju icy prawns Tacos l ightly seasoned and gr i l led, nest led

with in warm, soft  homemade corn/ f lour tort i l la.

Baja Fish (Fish Tempura)  -  40k
Fresh,  tender f i sh f i l lets,  del icately coated in a l ight,  crunchy

tempura batter,  and f r ied to golden perfect ion.

Chorizo con Papas (Potatoes)  -  40K
A blend of  chor izo and tender potatoes with green salsa and cabbage  

wrapped in a soft  homemade corn or f lour tort i l la.  

Hongos al Ajillo (Garlic Mushroom)  -  35k
Plump and earthy mushrooms sautéed in a luscious garl ic- in fused

sauce, wrapped in soft  homemade corn/ f lour tort i l las.

Tacos Veggies Tatemados (Roasted) -  35K 
Smoky and healthy bi te with roasted vegetables charred to perfect ion

and wrapped in a soft  corn / f lour tort i l la.

Roasted Coliflor (Roasted Cauliflower)  -  35k
Tender,  roasted caul i f lower f lorets,  seasoned with f inesse and

wrapped in warm, soft  homemade corn/ f lour tort i l las.

T A C O S

Prices are subject to 11% Tax + 6% Service

Best Seller           Vegetarian           Gluten Free 

O P T I O N A L  A L L    G L U T E N  F R E E  M E N U  



Trufas Tequila y Naranja  -  60k
Tequi la and Orange Chocolate Truf f les.  Decadent t ruf f les,

handcrafted with care and infused with the f inest  tequi la,  creat ing
a symphony of  f lavors that  dance on your palate. 

Flan con Nata -  60k
Caramel Custard with Whipped Cream. Indulge in the i r res is t ible
charm of our Flan con Nata,  where smooth caramel meets velvety

custard. A luscious caramel sauce del icately coats our creamy
flan,  creat ing a symphony of  f lavors that  melt  in  your mouth.

Churros  -  75K
Golden, cr ispy churros,  f reshly f r ied to perfect ion, and dusted
with a spr inkle of  c innamon and sugar.  Served with homemade

chocolate sauce. Each bi te i s  a del ightful  blend of  crunchy and
fluf fy that  wi l l  leave you crav ing for more.

Lime Cinnamon Cheesecake  -  65K 
A twist  on tradit ion with th is  decadent L ime Cinnamon

Cheesecake. With i ts  creamy texture and refresh ing ci t rus notes,   
perfectly balanced with a h int  of  c innamon, al l  atop a buttery,

cr isp crust  of fer ing a del ightful  contrast  in  textures.

Homemade Waffle Ice Cream Tacos  -  65K
We craft  each taco shel l  f rom golden, cr ispy waff les,  f resh of f
the i ron. These un ique shel ls  envelop the cremy vani l la and r ich
chocolate ice cream. The crunchy waff le paired with cold ice

cream creates a symphony of  textures and tastes.

D U L C E S  -  S W E E T S

Prices are subject to 11% Tax + 6% Service

Best Seller           Vegetarian           Gluten Free 


