
Gordita Ahogada Spicy snack Nopales salad Michoacan style cheese crust

CA
RN

IT
AS

Maciza, hock, brisket, shoulder, stomach,  
tongue, uterus, cuerito, snout, ear,
achicalada or combine them

TACO OF CARNITAS (70g)

$35
$30Pork rinds taco  (20g)

$40Of Rib

KILO OF CARNITAS 
To r t i l l a s  i n c l u y e d  7 5 0 g

Pork hock $ 260(Pieza)

Special pork hock 
1 piece of pork hock, 100g of 
guacamole, 100g nopales salad and
90g of charros beans

$ 289

PLATÓN PERIBAN (Maciza, assorted meats or special)
3/4 of carnitas, 4 achicalada gorditas, pico de gallo sauce and
3/4 kg of tortillas

$519

PORK RINDS PORK HOCK 

$ 460Kilo
$ 109Order with guacamole (100g)

STARTERS

Spicy snack (250g) $ 102

Guacamole with Chapulines (250g) $ 139
Guacamole with Pork rinds (250g) $  119

With nopales salad and shredded cheese
Avocado order (180g) $ 108

Achicalada quesadilla order
(3pzas de 40g c/u)

$ 114

Nopales order (250g) $  84

Achicalada quesadilla (40g)(pza) $ 27
Brains quesadilla (pza) (30g) $  22

Cheese quesadilla (200g) $ 84( 30cm)

With nopales  (3pzas de 40g c/u)
Achicalada quesadilla order $ 124

Achicalada gordita (40g) $ 32
Achicalada gordita w/cheese(40g)(pza) $ 44

Achicalada quesadilla order
with cheese  (3pzas De 40g c/u)

$  149

Gordita Ahogada (1pz) $ 54
Stuffed with achicalada in spicy habanero and morita
sauce with crunchy pork belly

C O M P L E M E N T S

- White rice / Mexican Rice (350g)  
- Nopales salad (450g)  

- Potato wedges or french fries (200g)  
Accompanied by 59.14 ml of ketchup

$94
$60

$49
- Charros  beans(430g)  $72 
-Refried beans (400g)     $66

- Tortillas (1Kg)  $40
- Chapulines (20g)  $70

$ 550ASSORTED MEATS WITH CUERO
RIBS $ 680

SPECIAL $ 590
ASSORTED MEATS $ 560

$ 630MACIZA
(ONLY PORK MEAT)

Peribana Salad

“Del Patrón” Burger

DESSERTS

DRINKS

BOLA OF NATURAL ORANGEADE (480 ML) $ 74
BOLA OF NATURAL LEMONADE (480 ML) $ 74

BOLA OF MINERAL ORANGEADE (480 ML) $ 79
BOLA OF MINERAL LEMONADE (480 ML) $ 79

AMERICAN COFFEE (230 ML) REFILL $ 56

$ 56SODA (355 ML)
Regular Coca Cola, Fanta, Fresca,Sprite, Tehuacán, Vallefrut, 
Sidral Mundet, sugar free coca cola, Coca Cola Light

BOLA DE AGUA FRESCA
Horchata or Jamaica (480 ml)

$ 52

BOTTLE WATER (600 ML) $ 44

THE HOUSE´S FLAN (150G) $  65
SLICE OF CAKE (200G) $ 134

MANGO MOUSSE $  84
Creamy mango mousse. A delight for the palate! (250 g)

EGGNOG TAPIOCA $  84
Traditional and exquisite tapioca pudding, delicately
flavored with cinnamon and eggnog. (250 g)

*All our prices are in national currency and include 16% of VAT.
Forms or payment: Cash, credit or debit cards, Visa and Mastercard.

In El Periban the tip is not complusory, in this establishment tipping
is a kind gesture from you in recognition of the service and good treatment

you received

MAIN DISHES SOUP

SAL ADS

BIRRIA
TORTA AHOGADA
The classic one, filled with our delicius carnitas, dipped first with
tomato sauce, with a ligth “arbol caliente” sauce and marinated
onion (150g) ¡You loved! 

$138

“DEL PATRÓN” BURGER
Exquisite combination of carnitas (120g) bathed with cheeses (60g)
with artisan bread. Delicious!

$180

TORTA OF CARNITAS
With the pork meat of your preference prepared with refried
beans and fresh guacamole (150g)

$138

$132HUARACHE OF CARNITAS
Traditional huarache with beans, nopales and our delicious
carnitas, you choose, maciza, assorted meats, or cuerito (120g)

$138FLAUTAS OF CARNITAS
Crunchy flautas filled with carnitas (90g), dipped in a spicy morita
chilli peper sauce with cream, cheese, romaine lettuce and radish

$520RIBS (WHOLE) (850G APROX)

$540BBQ RIBS (850G APROX)

Exquisite fusion of carnitas (150g) and a mixture of cheeses, in a
flour tortillas , garnished with chicharrón and guacamole

$174GRINGA MICHOACANA

$158
(90g)Filled with chicken, dipped in Oaxacan black mole
ENCHILADAS OAXAQUEÑAS

$  84MICHOACAN STYLE CHEESE CRUST
Crispy three-cheese crust (60 g) stuffed with our authentic 
Michoacán-style carnitas (60 g) — bold, savory, and irresistibly
satisfying

$264COCHINITA PIBIL (500g)

$ 144
Mixure of lettuces, carrot, orange and black sesame
with the house dressing and juicy chicken breast (120g)

PERIBANA SALAD

AZTECA SOUP (240 ML) $  74
CHICKEN BROTH (240 ML)
With the traditional homemade flavor

$  74

BIRRIA BROTH (240ML) $ 44

BIRRIA PLATE (240ML Y 180G meat) $190

TACO OF BIRRIA (70G) $  44
QUESABIRRIA (70G meat Y 70G cheese) $129
(with Large flour tortilla)

ENCHILADAS & CHILAQUILES

Chicken 60 gr, Pork brisket 80 gr, Eggs 2 pzas
GRATIN (40g)  +$37

CHILAQUILES WITH CHICKEN
With green or red sauce or divorced

$ 154

CHILAQUILES WITH EGG
With green or red sauce or divorced

$ 132

ENCHILADAS WITH CHICKEN
With green or red sauce or divorced

$ 154

CHILAQUILES WITH PORK BRISKET
Crunchy tortillas chips dipped in sauce (green or red)
with cheese cream and beans with chorizo, accompained
with pork brisket (80g)

$ 159

MAYAN-STYLE CHILAQUILES
Crispy tortilla chips coated in our mildly spicy Mayan
sauce and crowned with 120 g of tender cochinita pibil

$ 149

BREAKFAST

FRUIT MELON OR PAPAYA
180 g With yogurt, granola and honey

$ 99

COFFEE REFILL (230ML) $ 56

TEA (230ML) $ 48
ORANGE JUICE OR
SEASONAL CITRUS (350ML)

$ 52

SWEET BREAD MIX (1 PZA.) $ 36

$  20
$  25
$  25

Egg (pza)
Oaxaca cheese (20g)
Gouda cheese (20g)

$  25
$  20
$  25
$  20

Sausage (50g)
Ham (20g)
Bacon (30g)
Chorizo (20g)

EXTRAS

TO START

PANUCHOS $ 108
Traditional Yucatán-style panuchos filled with our
signature cochinita pibil and served with fresh Xnipec salsa. 
(120 g of cochinita) (2 pcs)

EGGS AS YOU LIKE
Scrambled, fried, with ham, sausage, chorizo, divorced,
mexican style or rancheros (2 pzas)

$  92

“AL ALBAÑIL” EGGS
Scrambled eggs dipped in green sauce, with coriander 
and chorizo accompained with charros beans and corn
tortillas

$  98

PERIBAN EGGS
Scrambled eggs with achicalada and red sauce, 
accompained with charros beans (2 pzas)

$ 138

$92 TURN YOUR DISH INTO A COMBO+
AMERICAN COFFEE

REFILl 230 ml
JUICE

236 ML
fruIT

80 g

(3 pzas)

*All our prices are in national currency and include 16% of VAT. Forms or payment: Cash, credit or debit cards, Visa and Mastercard.
In El Periban the tip is not complusory, in this establishment tipping is a kind gesture from you in recognition of the service and good

treatment you received


