
About a year ago, a real Mexican wandered into my restaurant, a shaman, as it turned 
out later in the conversation. He stayed until late at night and we had a very long con-
versation about food, his homeland, and our worries. He praised the decoration of my 
restaurant and so I told him my woes, that many people apparently no longer have any 
respect for all the work and the money involved. Unfortunately, things are stolen and 

destroyed as much as possible. Not only ashtrays, tablecloths, and flower pots disappe-
ar without a trace, no, even parts of our terrace wall are missing. The snake head that 

you see in the wall has already been broken out and stolen several times. The Mexican 
stood up, shook his head and said he would take care of it and punish all thieves in the 
future who would lay hands on my things. He went wordlessly into every corner of the 
restaurant, paused for a moment, murmured something to himself that I didn't unders-
tand, and went to the next. It all looked a bit strange and to be honest, I thought: Now 
he's probably had one tequila too many. It all took quite a while and so, smiling a little 

to myself, I went back to my work. When I later returned to his table to collect payment, 
he said that he had placed a curse on all the items in the restaurant, which would cause 
anyone who stole something to lose their luck. As he said this, he had a very sly smile 
on his face. We said our goodbyes and he said that he would like to come again. Now, 

I am a modern, enlightened person and don't really believe in hocus-pocus, curses, etc. 
However, since in the past six months a second person has stood before me, remorseful, 

apologized, and returned a stolen item, I am beginning to doubt my attitude towards 
this hocus-pocus.

Welcome to the Mexican Restaurant

An incredible story from the Desperado 



Extra spicy meat soup with chicken and vegetable strips

Classic Mexican with ground beef

The favorite dish of a dear regular guest

APERITIVO

ENTrADAS

Soups

Salads

Classic with dill, vinegar and oil

Small leaf & coleslaw salad, carrots, radishes, tomatoes, cucumbers, corn, onions

Large leaf & coleslaw salad, carrots, radishes, tomatoes, cucumbers, corn, onions

all prices in € (EURO)

1 Puchero a la Mexikana 8

2 Puebla Sopa 6
Clear meat broth with tortilla strips & vegetables

3 Chili con Carne 11

25 Chili sin Carne 9
Vegetarian alternative with lentils

4 Dr. Schmidt's "Medicine Man Pot"  (hot) 11

13 Cucumber salad 5

5 Ensalada mixta pequeña 7

6 Ensalada mixta grande 14

7 Ensalada Con Pollo 18

The large salad with 5 king prawns
14 Ensalada con Camarones 23

Pimm's NO. 1 Cup 9 Martini bianco 6 

Aperol Spritz 8 Martini Fiero 8 

Aperol Lemon 8 Andalö Spritz 8 

Gin and tonic 9 Negroni 10 

The large salad with chicken breast

Spicy bean stew with mixed meats and potatoes

for a great start



Chicken breast strips, tomatoes, jalapenos on crispy nachos 
baked with cheese, served with garlic dip

Ground beef, salsa, beans & corn on crispy nachos baked with cheese

Tex Mex Starter

fine fruit brandies

ENTrADAS

all prices in € (EURO)

8 Plato de Entradas - The mixed appetizer plate 15 
 Selection from our finger food menu, with garlic dip & chili salsa

9 Elote Rancho Grande - Grilled corn on the cob 5

10 Onion rings - Baked onion rings 11 
 with chili salsa and garlic dip

11 Nachos Chick'n Cheese (Susi's favorite food) 12

12 Nachos Beef'n Cheese 13

Pflümli 2cl 5 Vieille Pomme (apple) 2cl 6 

Raspberry 2cl 5 Vieille Framboise (raspberry) 2cl 6 

Williams pear 2cl 5 Vieille Prune (plum) 2cl 6 

 

5
5
5
6

Fingerfood 
Chickenwing 2
Chilipopper 2
Cheesestick 2
Cheddarpopper 2

piece

with cheese dip
with garlic dip
with guacamole (avocado dip)

with chilli salsa dip

for a great start

classic Tortilla Chips



The Angus beef

countries of origin Argentina, Uruguay, and Paraguay. 

STEAKS

ANNEXES Dips

Homemade sauces

all prices in € (EURO)

For our beef steaks, we use only high-quality meat from Angus cattle. These cattle are kept on wide open 
pastures and are raised exclusively for meat production. They feed exclusively on grasses and plants found on the 
South American pampas and live completely stress-free. This is how they achieve their first-class meat quality. To 
reliably guarantee you a high-quality product with consistently high quality and reasonable prices, we alternate 
between the 

Roast beef from Angus beef 
47 180g 21 
48 250g 25 
49 300g 28 

Filet steak from Angus beef 800 200g 30 
802 250g 33 

Pork loin steak 45  250g 21 
46 300g 24 

305 Tomato-chili ragout                    5 
306 Port wine pepper sauce 4 
307 Bean-onion sauce 4 
308 

314 
Jalapeno sauce 4 

Cognac pepper cream 4 

299 Herb butter 2 
300 small salad 7 
301 Twister fries 6 
317 Fries 4 
302 American wedges 6 
303 Garlic baguette 3 
304 Baked potato with garlic dip 5 
337 Tomato rice 3 
332 mixed pan-fried vegetables 6 
333 Croquettes 4 

309 Chili salsa 2 
310 Garlic dip * 2 
311 Cheddar cheese dip 2 
312     BBQ sauce 2 
313     Guacamole (avocado cream) 3 

* homemade sour cream

that people love us for



40 Ribs & Wings platter 
Two types of ribs, assorted chicken wings, baked potato with garlic dip

44

Rum Malecon is produced according to the old traditional Cuban method and offers an exceptional range of aromas and 
impressions. Accompany Rum Malecon through its maturation process. Discover the freshness of a Malecon 12 Years and the 
intense sweetness and variety of aromas of a Malecon 25 Years. Malecon Rum Gran Reserva 8 Years is the youngest member 

of the great Malecon Gran Reserva series. It impresses with its high-quality ingredients and the equally high-quality and 
noble production as with all other Malecon vintage rum varieties. Malecon 21 Years was awarded a gold medal at the ISW 

2012 and even named "Rum of the Year 2012". Enjoy this rum in a cognac snifter.

RIBS & WINGS

TO SHARE

AFTERWARDS

all prices in € (EURO)

Malecon Rum Gran Reserva 8 Years 2cl 3 

Malecon Rum Reserva Imperial 12 Years 2cl 4 
15 Years 2cl 4 
18 Years 2cl 5 
21 Years 2cl 6 
25 Years 2cl 8 

36 Puebla Style Ribs 24

37 BBQ Baby Back Ribs    24

38 DESPERADO - Wings 18

39 Acapulco- Wings 18

Pork chops coated in chilli salsa, served with garlic bread

Pork ribs glazed with BBQ sauce, served with a large baked potato and garlic dip

Baked chicken wings (spicy) with chilli salsa, served with garlic bread

Baked chicken wings in a sesame coating with chilli salsa, served with garlic bread

special rum

to share for two

marinated and delicious



FAJITAS

CLASSICS

all prices in € (EURO)

of mexican cuisine

221

222

223

224

225

20 Enchiladas-Pikante  19

21 Tacos Combinadas 19

23 Pimiento con Chili  19

24 Quesadilla-Rolls 16

Experience Mexican cuisine just as the indigenous peoples of Mexico did. We serve a variety of me-
ats, always accompanied by colourful vegetables in a pan, with a choice of corn or wheat tortillas, 

chilli salsa and garlic dip on the side. You can fill the tortillas however you like with...

22... Australian kangaroo 

19... meat-free (vegetarian) 

20... Chicken and pineapple

21... Pork

23... South American roast beef

Corn tortillas topped with cheese and filled with minced beef, beans, sweetcorn, tomatoes and chilli, 
served with tomato rice

Braised peppers on a bed of leaf salad, stuffed with minced beef, beans and sweetcorn, topped with 
melted cheese, served with tomato rice

A trio of corn tortilla cups filled with chicken, minced beef and colourful vegetables, served on a bed 
of salad and topped with chilli salsa and grated cheese

three wheat tortillas fried in oil, filled with homemade bean purée, chilli and cheese, served on a bed 
of salad with garlic dip

classic and delicious



all prices in € (EURO)

WRAPS
A large steamed wheat tortilla with fresh salads, cheese, served with garlic dip and filled with...

PAPAS

BURRITOS 
Large filled wheat tortilla baked with cheese, served with garlic dip

BURRITOS & WRAPS

filled with ground beef, beans, corn and chilies

filled with colorful vegetables and cream
26 Burrito Vegetario 18

27 Burrito Sonora 19
filled with chicken, pineapple, colorful vegetables and cream

28 Burrito con Chili 20

32 ... Strips of South American roast beef 21

33 ... Australian kangaroo 21

34 ... Chicken strips 19

43 ... Pork 20

35 ... a mix of all types of meat 	      24

29 Papa con Chili 19

30 Papa vegetario 18

31 Papa con Pollo 19
filled with chicken, pineapple, mixed vegetables and cream

stuffed with mixed vegetables and cream

stuffed with minced beef, beans and sweetcorn

Baked potato stuffed with cheese and served with a bed of leafy salad



325    Burrito Dulce

no MeXICANS

DESSERTS

Digestif 
Desperado Rosè 2 cl 4 Espresso Martini 11 baileys 4 cl 6

all prices in € (EURO)

60 Spaghetti “Aglio Olio” 
tossed with herbs in garlic oil, slightly spicy 

13 

62 Spaghetti “Aglio Olio” con Pollo 
with chicken breast, tossed with herbs in garlic oil, slightly spicy 

18 

63 Spaghetti “Aglio Olio” con Camarones 
with 5 king prawns, tossed with herbs in garlic oil, slightly spicy 

23 

61 Camarones a la Mexicana 
King prawns sautéed in hot olive oil with coriander, limes and chilies, served with 
mixed salad, aioli and baguette 

25 

54 South American rump steak 200 g 
with bean-onion sauce and a baked potato with garlic dip 

22 

404 "Madagascar" pork medallions 21 

wheat tortilla filled with fruits, vanilla ice cream, cream & cinnamon 
326 Chocolate cake 

with liquid center, served with vanilla ice cream 
8 

327 homemade CHURROS 
rolled in cinnamon & sugar, with homemade chocolate sauce  

8 

328 Manzana Asada 
baked apple rings with vanilla sauce, cinnamon and cream 

7 

329 Affogato al caffè 
a scoop of vanilla ice cream topped with freshly brewed espresso 

7 

7 

All the dishes are served fresh and well prepared.
So, to ensure your satisfaction, the chef asks you to be patient. Thank you!

sweet finish

Pork fillets in a cognac and pepper cream sauce, served with croquettes



FROM THE BOTTLE

BEERS

ON TAP

all prices in € (EURO)

In Mexico, the common slang term for a large beer bottle.  It stands for 
sociability & friendship and is ideal for sharing.

0,3l 0,5 l 1,5 l 

cerveza de la Casa 
Our house beer - the classic pilsner Alcohol content: 4.9% vol 

4 5.5 15 

Alsterwasser (Radler) 
Beer with Sprite - refreshingly sparkling 

4 5.5 15 

Rostocker Dunkel 
Brewing style: bottom-fermented, taste: strong and robust, full-bodied 
with a light hop note, original gravity: 11.5% alcohol content: 4.9% vol. 

4 6 16 

Schöfferhofer Hefe Hell  
Schöfferhofer Hefeweizen Naturtrüb is very fresh and fruity and spicy 
Original gravity 11.6%, 5.0% alcohol content 

4 6 16 

"Caguama"

Corona / Corona 0.0% 0,33 l 5 

Heineken / Heineken 0.0% 0,33 l 5 

San Miguel 0,33 l 5 

Desperados (Tequila flavoured) 0,33 l 5 

Schöfferhofer Grape / Alcohol-free 0,33 l 4 

Schöfferhofer Hefe Dunkel 0,50 l 5.5 

Schöfferhofer Hefe alcohol-free 0,50 l 5.5 

Selliner Insel pils 0,33 l 4.5 

cerveza mexikana 
Cerveza Victoria 0,33 l 7 

Negra Modelo 0,33 l 7 

Modelo especial 0,33 l 7 

dos equis XX Lager 0,33 l 7 

caguama corona mega 1,20 l 17 

caguama indio 1,20 l 17 



DRINKS

SOFT DRINKS

HOT DRINKS

SANGRIA

all prices in € (EURO)

Glass 0,25l 5 

Pitcher 1,50 l 25 

0,25 l 3

6

0,20 l 3

0,33 l 4

3.5

0,40 l 5

 4

0,20 l

0,40 l 5

0,75 l

0,20 l

0,33 l

3.5

3 4

4

4

4

5

6

5

0,20 l 57

served over ice with fresh fruit

bottled water sparkling/ still

Bitter Lemon / Tonic / Ginger ale

Bionade orange and ginger or elderflower

Vita Coke / Lemon / Orange / coke zero

Vita Malz

juices

Cup of coffee

Apple, orange, cherry, banana, pineapple, 
passion fruit, rhubarb, tomato

All juices are also available as spritzers

Grog with 4cl of rum

mulled wine

Pot of coffee

Espresso

double espresso

Tea

Hot chocolate

Irish Coffee

Carajillo
A Spanish coffee speciality with 2cl 
of Licor43 (vanilla liqueur)

various varieties

topped with cream

non-alcoholic drinks

tangy, juicy, refreshing



Espresso Martini
Vodka, coffee liqueur, sugar syrup, espresso, coffee beans

11

Cuba Libre
Bacardi Carta Oro rum, lime, coke

8

caipirinha
Cachaça, lime, brown cane sugar

8

caipirol
Aperol, lime, brown cane sugar

8

mojito
Bacardi Carta Blanca rum, mint, lime, brown cane sugar

9

gin tonic
Gin, lemon, tonic water

9

martini fiero
Martini Fiero (Rosé), tonic water, orange

8

boomerang
Tequila, white rum, lemon, lime juice, passion fruit juice

9

latin lover
Cachaça, tequila, lemon, lime juice, pineapple juice

9

planters punch
Dark rum, Triple Sec, lemon, grenadine, orange juice

9

sex on the beach
Vodka, peach, lemon, lime juice, grenadine, orange juice

9

tequila sunrise
Tequila, grenadine, lemon, orange juice

9

pimm´s no. 1 cup
4 cl Pimm‘s, ginger ale, orange, lemon, cucumber, lime & mint

9

pina colada
White rum, coconut, cream, pineapple juice

9

purple heart
White rum, Batida de Coco, cream, cherry juice

9

Swimmingpool
Vodka, white rum, Blue Curaçao, coconut, cream, pineapple juice

9

mai tai (traditional, high in alcohol)
White and dark rum, Triple Sec, Jamaican rum 73%, almond syrup, lemon, lime juice

10

long island ice tea (traditional, high in alcohol)
Tequila, white rum, vodka, Triple Sec, gin, lime juice, coke

12

ipanema
Lime, cane sugar, lime juice, ginger ale

8

wake up
Almond syrup, lemon, lime juice, orange juice, passion fruit juice

8

alex´s greenkeeper
Non-alcoholic Blue Curaçao, lime juice, orange juice, passion fruit juice

8

pistolero
Non-alcoholic Blue Curaçao, cream, pineapple juice

8

princess
Vanilla syrup, coconut syrup, cream, passion fruit juice

8

virgin colada
Lime juice, coconut syrup, cream, pineapple juice

8

COCKTAILS

alle Preise in € (EURO)alle Preise in € (EURO)

with high-quality juices – freshly made

without compromising on good taste
non-alcoholic



all prices in € (EURO)

Tequila and Mezcal

Premium & Craftsmanship

Patron 
Crystal clear, fresh citrus notes and an extra smooth finish 

Blanco 2 cl 4 

Teremana 
The tequila from Dwayne "The Rock" Johnson with notes
of roasted agave and oak 

Reposado 
Anejo 

2 cl 
2 cl 

5
6 

1921 
Made according to traditional methods, with fine cinnamon 
and vanilla aromas 

Reposado 
Anejo 

2 cl 
2 cl 

5
6 

Corralejo 
Full of character with maximum agave aromas thanks to 
unique distillation 

Blanco 
Reposado 
Anejo 

2 cl 
2 cl 
2 cl 

4 
5 
6 

Don Julio 
A masterpiece of aging with notes of dark chocolate 
and caramel 

Añejo 2 cl 8 

Don Julio Cristalino 
A matured Añejo that has been filtered through charcoal. 
It combines the complexity of an Añejo with the freshness of a Blanco 

Cristalino 2 cl 9 

Rey Sol 
The absolute top class; aged 6 years in the barrel, with notes 
of nut, fruit, and wood 

Extra Añejo 1 cl 24 

Mix & Flavoured

Desperado Rosé 
Fruity and creamy, for everyone who prefers it sweeter 

2 cl 4 

Casero Fire God with chili 
For everyone who likes it spicy. Classic golden sweetness 
meets a fiery chili kick 

2 cl 4 

Mezcal Gusano Rojo 
The smoky experience. Ideal for neat drinkers who can 
handle a bit of adventure 

2 cl 6 

TEQUILA "MARCA DE LA CASA" 
The house brand for uncomplicated enjoyment 

Blanco 2 cl 4 
Gold 2 cl 4 

Sierra 
The fruity classic with the hat 

Blanco 
Reposado 

2 cl 4 
2 cl 5 

Jose Cuervo Especial 
The best-selling brand in the world, especially mild with a light sweetness. 

Blanco 
Reposado 

2 cl 
2 cl 

4 
5 

No salt. No lemon. No excuses.



all prices in € (euro)

Shots
for toasting and enjoying

Satisfied? 

Google/Desperado-Sellin

Sanddornlikör 2 cl 4 

Baileys 4 cl 6 

Amaretto 2 cl 3 

Underberg 2 cl 3 

Kümmerling 2 cl 3 

Rostocker Doppelkümmel 2 cl 3 

Rostocker Aquavit “Mann un Fru” 2 cl 3 

Jägermeister 2 cl 3 

Ramazzotti 4 cl 6 

Fernet Branca 2 cl 3 

Three Sixty vodka 2 cl 3 

Nordhäuser Doppelkorn 2 cl 3 

Hennessy Cognac 2 cl 7 

OSBORNE 103 2 cl 3 

OSBORNE Veterano 2 cl 3 

Cardenal Mendoza 2 cl 6 

Mexican classic with tequila and tomato juice 6 cl 4 

give us a review on google




