


Atlantis Atlas Project is our commitment to
reducing our impact on the environment and

supporting local communities. We work with local
farmers and partners to offer dishes containing

organic and certified sustainable produce, across a
range of fruits, vegetables, seafood and meat. Look
for the Atlantis Atlas Project logo where the main

ingredient highlights a planet-friendly meal.



 

 

 

Pan de Queso
Cheese Bread (D, E, V)

Chips and Salsas
Green Raw Sauce, “Tatemada” 
Sauce, Spicy Sauce (SU, V)

Coconut Cod
Fresh Green Salad (D, F, L, SU)

Lomo Saltado
Beef Tenderloin, Soy Sauce, White Rice (D, G, SO, SU)

Tres Leches
Vanilla Sponge Caramelised Popcorn, Corn Ice Cream,

Vanilla Sponge (D, E, G, N, V)

Alfajores de Dulce de Leche
Shortbread, Dulce de Leche and Coconut (D, E, G, N, V)

PLATOS PRINCIPALESPLATOS PRINCIPALES

POSTRESPOSTRES

entradasentradas
APPETIZERS

MAINS

DESSERTS

Hamachi Tiradito
Ginger Vinaigrette, Avocado Purée,
Green Oil (F, R, SE, SO, SU)

Chicken Pastor Taco
Pastor Marinated Chicken, Pineapple 
Pico de Gallo, White Onion, Coriander 
(G, SO, SU)

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



House Guac
Red Onion, Heirloom Tomato, Coriander 
and Lime Juice (V)

Chips and Salsas
Green Raw Sauce, “Tatemada” Sauce, 
Spicy Sauce (SU, V)

85

50

Avocado Salad
Red Onion, Roasted Jalapeños and
Cherry Tomatoes (SU, V)

Avocado and Baby Gem Salad 
Cucumber, Red Radish and
Herb Vinaigrette (SU, V)

Watermelon Salad
Avocado, Toasted Cashew, Feta Cheese,
Citrus Dressing (D, N, SU, V)

70

70

75

ENSALADAS Y VEGETALESENSALADAS Y VEGETALES

AvocaderiaAvocaderia
AVOCADO ALTAR

SALADS & VEGETABLES

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



CRUDO Y MARINADOSCRUDO Y MARINADOS
CEVICHES AND TIRADITOS

Hamachi Tiradito
Ginger Vinaigrette, Avocado Purée,
Green Oil (F, R, SE, SO, SU)

Hot Stone Ceviche
Seabass, Smoked Aji Panca “Leche de Tigre”
(C, F, R, SU)

Ceviche Blanco
Hokkaido Scallops, Young Coconut Aguachile,
Coriander, Guajillo Oil (C, R, S, SU)

Caribbean Ceviche
Shrimp, Octopus, Scallops and Avocado
(C, F, R, S)

Avocado Ceviche
Avocado “Leche de Tigre”, Corn and Chili Oil 
(C, V) 

Trio Cevichero
Hot Stone, Caribbean Ceviche,
Ceviche Blanco
(C, F, R, S, SU)

135

130

135

165

90

275

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



 

HOT APPETIZERS

Pan de Queso
Cheese Bread (D, E, V)

6 Pieces

12 Pieces

Grilled Octopus & Cheese Arepa
Corn Arepa, Yellow Chili Mayo and 
Coriander (D, E, L, SU)

Chicken Empanadas
Pulled Chicken, Jalapeño and 
Coriander Sauce (C, D, SU)

Beef Anticuchos
Tenderloin Skewers, Anticuchera 
Sauce, Chimichurri (G, SO, SU) 

Sizzling Shrimp A La Diabla
Chile Butter, Lime (D, S, SU)

30

50

80

90

80

95

ENTRADAS CALIENTESENTRADAS CALIENTES

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



LA TAQUERIALA TAQUERIA
TACOS AND TOSTADAS

En Fuego Nachos
Tomato Sauce, Guacamole, Pico de Gallo, 
Jalapeños, Black Bean, Sour Cream and 
Cheddar Cheese (C, D, SU, V)

Add On: Beef Chorizo Sauce or Marinated Chicken 

Black Bean Tostadas
Avocado, Queso Fresco, Romaine Lettuce and 
Sour Cream (C, D, SU, V)

Chicken Pastor Taco
Pastor Marinated Chicken, Pineapple Pico de 
Gallo, White Onion, Coriander (G, SO, SU)

Beef Birria Tacos
Beef Brisket, Oaxaca Cheese, White Onion and 
Coriander (C, D, SU) 

Prawn Taco
Tiger Prawns Tempura, Chipotle Honey, 
Cabbage, Lime
(D, E, G, L, S, SU)

110
 

65

75
 
 

75
 

 

75
 

 

 

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



PARA COMPARTIRPARA COMPARTIR
SHARING STYLE

Short Rib Barbacoa
12 Hours Braised Short Rib, Banana 
Leaves, Guacamole, Pico de Gallo, 
Corn Tortilla (C, SU) 

Beef Sirloin
Chimichurri Sauce (SU)

Grilled Whole Seabass
Seabass, Red and Green Adobo, 
Coriander, Red Onion (F, G, SO, SU)

Beef Picanha
Corn Tortillas, Guacamole,
Pico de Gallo and Sour Cream (D, SU) 

Beef Rib Eye
Corn Tortillas, Guacamole,
Pico de Gallo and Sour Cream (D, SU) 

200

 

560

380

480

900

600 gr

1 kg

1 kg

1 kg

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



PLATOS PRINCIPALESPLATOS PRINCIPALES
MAINS

Grilled Tiger Prawns
Green Tomatillo Sauce and Chives 
(S, SU)

Whole Roasted Chicken
Baby Gem Lettuce, Cucumber and 
Cherry Tomato (D, G, MU, SO, SU)

Lomo Saltado
Beef Tenderloin, Soy Sauce,
White Rice (D, G, SO, SU)

Marinated Flank Steak 
Orange and Herbs Marination (SU)

Beef Rib Eye
Chimichurri Sauce (SU)

Barbacoa Burrito
12 Hours Braised Wagyu Short 
Rib, Rice, Black Beans, Pico de 
Gallo, Avocado, Sour Cream
(D, G, SU)

Coconut Cod
Peruvian Rice, Tomato Coconut 
Sauce, Pickled Onion (D, F, SU)

Quesadilla  
Flour Tortilla and 
Guacamole (G, D)

Beef Brisket
Marinated Chicken

Grilled Celeriac
Pistachio Mole Sauce and 
Pistachio Vinaigrette
(N, SU, V)

Chicken Sizzling 
Fajitas
Mozzarella Cheese, 
Guacamole, Pico de Gallo 
and Sour Cream
(G, D, SU)

Beef Sizzling Fajitas
Mozzarella Cheese, 
Guacamole, Pico de Gallo 
and Sour Cream
(G, D, SU)

145

135

130
 

185

 

190
 

265

195
 

290 
 

280 

355 

185
 
 

195

300 gr

350 gr

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



ACOMPANAMIENTOSACOMPANAMIENTOS
~~

Sweet Potato
Coriander and Chili Butter (D, V)

Peruvian Rice
“Aji Amarillo”, Bell Pepper, Coriander (D, SU, V)

Salt Baked Potato
Baby Potato, Fresh Herbs, Lime-Mayo
(D, E, G, MU, SO, SU, V)

Grilled Broccolini
Avocado Vinaigrette (SU, V)

En Fuego “Fries”
Fried Cassava and Spicy Caribbean Sauce
(D, SU, V)

Black Beans
Boiled Black Beans, Cotija Cheese, Coriander, 
White Onion (D, L, SU, V)

Patacones and “Hogao”
Fried Plantain, Sautee Tomato (SU, V)

Papas Fritas
Fries (V)

55

65

55

60

55

45

50

55

SIDES

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature



Tres Leches
Vanilla Sponge, Caramelized Popcorn and
Corn Ice Cream (D, E, G, N, V)

Churros
Dulce de Leche Parfait and Chocolate Sauce
(D, E, G, N, V)

Alfajores de Dulce de Leche
6 pcs (D, E, G, N, SU)

Merengon Tropical
Peaches, Strawberries, Whipped Cream, 
Cheese Ice Cream, Merengue (D, E, G, N, SU)

Chocolate Fondant
Dark Chocolate, Dulce de Leche and
Vanilla Ice Cream (D, E, G, N, V)

En Fuego Plato de Frutas 
Seasonal Cut Fruit and Local Berries (V)

65
 

75

50 

65 
 

75 

110

POSTRESPOSTRES
DESSERTS

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne illness.
Please notify your server if you have any known food allergies or intolerances.

Our food is prepared in an environment where other allergen ingredients are handled.
All prices are in UAE Dirhams and inclusive of 7% Municipality fees and 10% Service charge and 5% VAT.

Dishes indicated with (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, (L) - Lupin, (MU) - Mustard (N) - Nuts

(R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean  (SU) - Sulphites, (V) - Vegetarian,     - Sustainable

En Fuego Signature




