
P A R A  C O M E R  |  T O  E A T
12 : 0 0 P M  –  6 : 0 0 P M

T A C O S
PAPAS A LA FRANCESA |    $150    

FRENCH FRIES  

GUACAMOLE & TOTOPOS |     $200 

GUACAMOLE & CHIPS

NACHOS PARA COMPARTIR |    $240 
NACHOS TO SHARE
   POLLO | CHICKEN     $340
   ARRACHERA | FLANK STEAK    $370

   CAMARÓN | SHRIMP     $370 

ENSALADA CÉSAR | CAESAR SALAD   $240
   POLLO | CHICKEN   $350
   ARRACHERA | FLANK STEAK  $380
   CAMARÓN | SHRIMP   $380

ENSALADA DE SANDIA Y ESPINACA |  $220 
WATERMELON & SPINACH SALAD 

CON ALMENDRAS Y RICOTTA VEGANA | 

WITH ALMONDS & VEGAN RICOTTA

BOWL VEGANO DE COLIFLOR |    $240
CAULIFLOWER BOWL  
COLIFLOR TRITURADA, SERVIDO CON 
QUINOA BLANCO, ZANAHORIA, COL ENCURTIDA, 
DECORADO CON AGUACATE, PASOCA, FRIJOL Y 
ELOTE CON ADEREZO DE CHIPOTLE VEGANO | 
CRUSHED CAULIFLOWER SERVED WITH WHITE QUINOA, 
CARROT, PICKLED CABBAGE, AVOCADO, PASOCA, 
BEANS AND CORN WITH VEGAN CHIPOTLE DRESSING

CEVICHE DE PESCADO, CAMARÓN O PULPO | $350
FISH, SHRIMP OR OCTOPUS CEVICHE 

CEVICHE MIXTO | MIX OF SEAFOOD CEVICHE $400  

HAMBURGUESA VEGANA CON   $260 
PAPAS BBQ A LA FRANCESA | 
VEGAN BURGER WITH BBQ FRENCH FRIES 

HAMBURGUESA DE RIB-EYE CON  $295  
PAPAS A LA FRANCESA | 
RIB-EYE BURGER WITH FRENCH FRIES 200GR   

HAMBURGUESA DE CAMARÓN  | 
SHRIMP BURGER   200GR     $380

CON MIX DE PIMIENTOS, CEBOLLA Y AJO | 

WITH MIX BELL PEPPERS, ONION AND GARLIC
 

 

FILETE DE PESCADO FRESCO  |    $350
FRESH FISH FILET 250GR

PESCADO ENTERO | CATCH OF THE DAY            $1.20 X GR

LANGOSTA CINCO | CINCO LOBSTER  $2.50 X GR

LANGOSTA AL HORNO O A LA PARRILLA ACOMPAÑADA DE 

ENSALADA DE LA CASA Y PAPAS A LA FRANCESA | BAKED OR 

GRILLER LOBSTER WITH SALAD AND FRENCH FRIES

TACOS VEGETARIANOS |     $190

VEGETARIAN TACOS (3)  
CALABAZA, TOMATE, CEBOLLA, MIX DE PIMIENTOS, ELOTE 
SALTEADOS  Y AJO CON CREMA VEGANA | SAUTÉED ZUCCHINI,  
TOMATO, ONION, BELL PEPPERS, AND GARLIC PESTO WITH 
CREAMY VEGAN DRESSING

TACOS DE ARRACHERA CON    $265

TORTILLA DE MAIZ | 

FLANK STEAK TACOS WITH 

CORN TORTILLA (3)
con queso |  with cheese   +$40

GRINGAS (3)
EN TORTILLA DE HARINA CON QUESO GRATINADO |
FLOUR TORTILLA WITH GRATIN CHEESE
   POLLO | CHICKEN   $275
   ARRACHERA | FLANK STEAK  $295
   CAMARÓN | SHRIMP   $295 

TACOS DE PESCADO |     $280

FISH TACOS (3)  

A LA PARRILLA, AL TEMPURA O AL AJILLO | 
GRILLED, TEMPURA BATTERED OR WITH GARLIC AND CHILL I  

TACOS DE CAMARÓN |     $295
SHRIMP TACOS (3)  
A LA PARRILLA, AL TEMPURA O AL AJILLO EN 
TORTILLA DE MAÍZ | GRILLED, TEMPURA 
BATTERED OR WITH GARLIC AND CHILL I  IN 
CORN TORTILLA

TACO DE CAMARÓN “GOBERNADOR” |   $295
“GOBERNADOR” SHRIMP TACO (3)   
EN TORTILLA DE HARINA, CON CEBOLLA, 
PIMIENTOS Y QUESO | FLOUR TORTILLA WITH 
ONION, BELL PEPPERS AND CHEESET

P I Z Z A

S O R B E T E  |  S O R B E T

MARGUERITA | 

TOMATO SAUCE & CHEESE  $130

ADICIONALES | ADITIONALS:

Piña | Pineapple

Calabaza | Zucchini

Champiñones | Mushrooms

Cebolla | Onion

Espinaca | Spinach

Arúgula | Rucola

+$55 CADA UNO | EACH

Peperoni   

Chorizo | Pork sausage

Jamón | Ham

Tocino | Bacon

Pollo | Chicken

Arrachera | Flank steak

Camarón | Shrimp

+$100 CADA UNO | EACH

SORBETES ARTESANALES | 

CINCO ARTISAN SORBET 
(2 BOLAS | 2 SCOOPS)

PIÑA, MARACUYÁ, FRESA, L IMÓN, PEPINO CON 
MENTA, COCO, MANGO (POR TEMPORADA),  
CHOCOLATE NEGRA | PINEAPPLE , PASSION FRUIT,  
STRAWBERRY, L IME, CUCUMBER-MINT, COCONUT, 
MANGO (SEASONAL),  DARK CHOCOLATE

VEGANO, SIN LÁCTEOS | ALL VEGAN AND DAIRY FREE

$110



C O C T E L E S  C L Á S I C O S  |
C L A S S I C  C O C K T A I L S   $250

C E R V E Z A  |  B E E R L I C O R E S  |  L I Q U O R S

B E B I D A S  |  D R I N K S

MARGARITA

MOJITO

PIÑA COLADA

DAIQUIRI

WHISKEY SOUR

GIN/VODKA TONIC

BLOODY MARY

SANGRIA

MEZCALITA

MIMOSA

APEROL SPRITZ

PALOMA

CUBA LIBRE

NEGRONI

TINTO DE VERANO

CARAJILLO

C A F É  Y  T É  |  
C O F F E E  A N D  T E A

B E B I D A S  S I N  A L C O H O L  |  
N O N  A L C O H O L I C  D R I N K S

JOHNNIE WALKER RED  $200   $2000

JOHNNIE WALKER BLACK  $260   $2800

JACK DANIELS   $200   $2000

BULLEIT BOURBON  $230   $2800

GLENLIVET   $260   $3800 

GLENFIDDICH   $290   $4300

PREGUNTANOS COMO PLANEAR TU EVENTO
PRIVADO EN CINCO | 

WE ORGANIZE YOUR PRIVATE EVENT AT 
CINCO, ASK FOR MORE INFO

TEQUILAS VASO |
GLASS

BOTELLA |
BOTTLE 750ML

VASO |
GLASS

BOTELLA |
BOTTLE 750ML

VASO |
GLASS

BOTELLA |
BOTTLE 750ML

VASO |
GLASS

BOTELLA |
BOTTLE 750ML

VASO |
GLASS

BOTELLA |
BOTTLE 750ML

VASO |
GLASS

VASO |
GLASS

BOTELLA |
BOTTLE 750ML

DON JULIO BLANCO  $240  $2800

DON JULIO REPOSADO  $270  $3000

DON JULIO 70 AÑOS  $350  $4500

DON JULIO AÑEJO  $350  $4500

1800 REPOSADO   $240  $2500

1800 AÑEJO   $290  $3600

1800 CRISTALINO   $350  $4500

MEZCAL

400 CONEJOS   $240   $2700 

AMARÁS ESPADÍN   $250   $2700

OJO DE TIGRE   $250   $2700

GINEBRA | GIN

TANQUERAY   $240   $1900

BEEFEATER   $240  $2300

HENDRICKS   $290   $2800

BOMBAY    $290  $2800

VODKA

SMIRNOFF   $150   $1500

STOLICHNAYA   $180   $1700

ABSOLUT    $180   $1700

GREY GOOSE   $280   $3100

SAMBUCA   $290

BAILEYS    $290 

LICOR 43   $220

HAVANA 7 AÑOS   $220  $2200

ZACAPA    $260  $3500

HAVANA CLUB   $200  $2500

ZACAPA 23   $350  $2800

WHISKEY

RON | RUM

DIGESTIVOS | 
DIGESTIVES

2 OZ ALCOHOL

Todos nuest ros cócte les son elaborados con 2 Oz de l icor |
Al l  our cocktai l s  are e laborated wi th 2 Oz of  l iquor

SIN ALCOHOL | NON ALCOHOLIC 355ML  $90

VICTORIA | CORONA | CORONA LIGHT 355ML $90  

MODELO ESPECIAL | MODELO NEGRA 355ML $95   

VASO CHELADO  40ML    $30     

VASO MICHELADO  55ML     $30  

VASO OJO ROJO 115ML    $50

CLAMATO PREPARADO 300ML   $55   

CERVEZA ARTESANAL TULUM |   $160 
CRAFT BEER TULUM 355ML  

CUBETA DE 5 CERVEZAS (355ML C/CERVEZA)|  $400
5 BEERS BUCKET (355ML EACH BEER)

* Aplica para Corona, Victoria y Corona Light | 
Applies in Corona, Victoria and Corona Light

COCO FRESCO | FRESH COCONUT  $115    

AGUA FRESCA DEL DIA |    $75   
FRUIT WATER OF THE DAY  400ML 

SODAS 355ML       $75
COCA COLA, COCA COLA LIGHT, COCA COLA ZERO, 
SPRITE, FANTA

PIÑADA 400ML     $110 

SUERO | ELECTROLITE 400ML   $75 

AGUA LUUM HA  |     $90

LUUM HA WATER  600ML  

BUI AGUA |     $140 

WATER BUI  946ML  
NATURAL O MINERAL | 
NATURAL OR SPARKLING WATER 

AGUA DE PIEDRA  550ML    $140  
NATURAL O MINERAL | NATURAL OR SPARKLING WATER

ESPRESSO 30ML     $75 

RISTRETTO 15ML     $75 

MACCHIATO 45ML     $75 

DOBLE | DOUBLE 60ML    $105  

LATTE* 300ML       $110

CAPUCCINO* 150ML      $110

AMERICANO 300ML     $65

LATTE FRIO CON MENTA | 
ICED FRESH MINT LATTE 360ML    $110

VASO CON LECHE* |  
GLASS OF MILK   300ML     $65

CHOCOLATE FRIO | COLD CHOCOLATE 360ML  $110

CHOCOLATE CALIENTE | HOT CHOCOLATE 300ML  $110

TE | TEA 300ML      $65

*con leche entera | with whole milk
+$20 con leche de almedras o coco | +$20 with almond or coconut milk


