TO ORDER CALL 947 5555
OR CALL OR WHAT'’S APP

CHEF ERVIN ON 938 6889.

URBAN AGAVERIA

AGAVE COMBO CLASSICS $45

All Agave Combo Classics include Handmade Crispy Tortilla Chips, Trio of handmade Salsas, Agave Classic & Dessert.

Crispy Tortilla Chips & Salsas

Fresh handmade salsas (pico de gallo, guacamole & queso con chile)

AGAVE CLASSICS

Burrito

Filled with beans, rice, cheese blend, fresh pico de gallo, sour cream & guacamole (served with red pepper, tomatillo & queso
con chile sauce). Pick your protein filling below.

OR

Sayulita Fish Enchilada (SouthWest)

Fresh Cayman catch in 3-layered crispy corn tortilla enchilada, tomatillo & Agave’s cheese blend topped with
lettuce & pico de gallo

OR
Quesadilla
Folded flour tortilla filled with Agave’s cheese blend. Pick your protein filling below.
OR

o,
Build Your Own Agave Tacos@@

5” hand-made NON-GMO soft corn tortillas (6 per order). Served with Agave’s specialty hot sauce, sweet & sour slaw,
tomatillo & red sauce pickled red onion, black beans & cheese. Pick your protein filling below.

Pulled Pork, Chicken, Beef
Slowly cooked to perfection
Spicy Pulled Pork y j
Slowly cooked to perfection with Agave’s very own jalapeno spice.
Crispy Pork Knuckle
Cayman’s favorite achiote hand-rubbed, smoked, braised & roasted
Citrus Smoked Pork Belly
Marinated slowly in herbs, spices & citrus juices
Carne Asada
Grilled skirt-steak marinated in beer
Tequila Shrimp
Pan seared & deglazed with Tequila Ocho Plata
Fresh Catch (add S4)
Vegetarian and Vegan
Available upon request

DESSERT

Churros with Hazelnut Chocolate Sauce
OR

Molten Chocolate Chili Cake w/ Vanilla Ice Cream



AGAVE FIESTAS $55

All Agave Fiestas serve 2 people, includes Handmade Crispy Tortilla Chips, fresh handmade salsas, Agave Fiesta Dinner &
Dessert.

Crispy Tortilla Chips & Salsas

Fresh handmade salsas pico de gallo, guacamole & queso con chile

AGAVE FIESTAS

All Fiestas come with a side of 5” hand-made NON-GMO soft corn tortillas (10 per order), Agave’s Hot Sauce, sweet & sour
slaw, pickled red onion & black beans.

Taquiza Platter
Build your own Specialty Agave Tacos! Served with all Agave’s favorite proteins. Pulled marinated chicken, citrus smoked pork
belly, carne asada, crispy pork knuckle & tequila shrimp

OR

Mexican Fried Chicken Feast (MFC)

12 pieces of organic chicken marinated in Mexican peppers & spices, crispy corn crust and fried to perfection, mole glaze

OR

Bone in Smoked Beef Short Rib

Two beef short rib, marinated for 48hours, smoked & braised to perfection

OR

Crispy Pork Knuckle

Whole crispy skin pork knuckle, achiote hand-rubbed, marinated, smoked, braised & slow roasted

OR

Sous Vide Baby Back Ribs

Baby pork back ribs, slow cooked for 36 hours, roasted before serving, tossed in mole glaze, over white rice and plantains.

DESSERT

Churros with Hazelnut Chocolate Sauce

OR
Molten Chocolate Chili Cake w/ Vanilla Ice Cream

CRAVING SOMETHING DIFFERENT?
LET US KNOW AND WE WILL COOKIT.



MERCADITO

Mexican Mini Market Food and Sides

Mexican Mini Market Food

Burrito

(Price based on protein. Speak to our chef)

Fresh Catch Ceviche $19
Mexican Chicken Legs & Thighs $19
Elote (Roasted Corn) (4 per order) $15
Empanadas (12 per order) §15
Roasted Organize Mexican Whole Chicken $22

Desserts S9

Sides
Guacamole $8
Pico De Gallo $8
Queso Con Chile S8
Black Beans S8
Mexican Rice $8
Agave’s Homemade Hot Sauce $10
12 Crispy Corn Tortilla Shells S8
12 Handmade Non-GMO Tortilla Shells $15

CRAVING SOMETHING DIFFERENT?
LET US KNOW AND WE WILL COOKIT.



BUILD YOUR OWN SPECIALTY COCKTAILS

PICK FROM AGAVE’S SIGNATURE AGUA FRESCAS $7.50 (each)

Agave’s Fresh Margarita Mix
Agave’s Fresh Grapefruit and Paloma Mix
Cayman Hibiscus Flower Tea
Fresh Pressed Ginger Beer
Mojitos — Mint Water

PICK YOUR SPIRIT
Tequila Ocho Blanco (Bottle)* $42
lllegal Mezcal Joven (Bottle)* $45

HAND CRAFTED BEER
1981 (case of 24 cans) * S60

Delivery & Take-Out, Thursday-Saturday, 3pm — 9pm. Delivering to GT, SS and SMB. All orders are pre-pay only. No cash. Our customers
safety is our number one concern. Agave will be following the highest safety guidelines for restaurants. No touch service: We will call
you when we arrive, and food placed at your door. All prices in Cl dollars and will include a 15% service charge. A delivery fee will be
applied to orders under $40.

*Delivered through our sister company Harvest Distributors in partnership with The Tasting Room & 1981.



