
All prices are in Swiss francs including 8.10% VAT 

 

Entremeses Antojitos 
 

 Chips y Salsa de Casa 7.00 

House-made tortilla chips, served with a spicy tomatoe sauce 
 
 Guacamole  13.90 

Fresh avocados and different spices, in the mortar at the table prepared  

served with tortilla chips  

 
 Nachos Sonora 13.90
 Small plate wheat tortillas, over backed with kidney beans (with bacon), 
 cheese, guacamole and crème fraîche  
  

 Sticky Fingers 12.90 
Strips of chicken breast, fried with cornflakes 
served with a spicy chili-honey sauce 

 
 Taquitos 11.80 

Baked tortilla rolls, filled with marinated pieces of chicken breast, 
with cheddar-cheese dip 

 
Rich hors-d'oeuvre plate for 2 persons  per person   13.50 
with Tex Mex specialities 
Nachos, sticky fingers, taquitos, quesadillas de mango. 
served with guacamole, pineapple salsa, cheddar cheese dip and honey sauce 

 
Sopas 
 
 Sopa de Coco 9.90 

Spicy, hot flavoured coconut cream soup  
with tomatoes, onions, bell pepper and chili 

 
Ensaladas 
 
 Ensalada Pequeña 8.50 

Small mixed salad 

 
 Ensalada de Casa 23.90 

House salad with grilled beef and roasted pineapple, 
herb-garlic-baguette 

 
 Ensalada de Fajitas 23.90 

Cucaracha's fajitas of beef and chicken on green salad  
with house dressing. Served with a quesadilla 
(with red onions and cheese-filled tortilla on the grill) 

 
  

 
 



All prices are in Swiss francs including 8.10% VAT 

 

Steak & Carnes 
 

All steaks are served with salad, baked potato and kidney beans (with bacon). 
If you have no specific request, your steak is medium-medium rare. 
House sauces: Chimichurri and relish included 
 
 Bife de Cuadril 36.00 
 Beef rumpsteak, 200 gr. 
 

 Texas Chicken Asada 35.00 
Grilled chicken breast with peanut-chipotle sauce, 
served with quesadillas (small, cheese-filled tortillas on the grill) 
kidney beans, mole and salad 
 

      Chili con Carne 29.00 
With kidney beans and beef meat, 
seasoned with a variety of fresh chilli, 
served with salad and Mexican rice 

 
 

Especialidades de Fajitas 
 
Cucaracha's fajitas are cooked in a hot cast iron skillet and served with pico de gallo, 
guacamole, lettuce, grated cheese, kidney beans (with bacon) and tortillas. 
 
 
 Vegetable fajitas 29.30 
 with mixed vegetables 

 
 Beef fajitas 35.90 
 with fried beef strips 

 
 Chicken fajitas 34.90 
 with chicken breast strips 

 
 Chicken & beef fajitas 35.90 
 with chicken and beef strips 

 

 Shrimps fajitas 36.40 
 with prawns 

 
 Banana-coconut & chicken fajitas 34.90 
 with chicken, coconut and banana 

 
 Pineapple & beef fajitas 35.90 
 with strips of beef and pineapple 
 
 Huachinango 34.90 

 with Red Snapper (fish) 
 

 

 



All prices are in Swiss francs including 8.10% VAT 

 

Platos Mexicanos 
 
Platos Mexicanos are served at no extra charge with baked potato with sour cream and 
kidney beans (with bacon). 
 
 Degustaciones „Cucaracha“ 32.90 

 Combination by enchilada, taco California and quesadilla 
 
 Burrito de Carne “Calixtlahuaca” 30.90 

Burrito with a beef, beans and cheese filling, gratinated with pico de gallo 
and cheese, served with a salad bouquet 

 
 Tacos California 33.00 

 Three tortillas, served with California meat, ranchero sauce,  

tomatoes, salad, cheese and guacamole  
 
 Quesada Grande 30.90 

Large flour tortilla filled with cheese, onions, tomatoes, mushrooms 
and peppers. 
served with a baked potato, guacamole and sour cream 

 
 Quesada de Pollo   34.80 

Big wheat tortilla, filled with cheese, onions, tomatoes,  
mushrooms, paprika stripes and roasted chicken. 
Served with Guacamole, sour cream, pico de gallo,  
Mexican rice and kidney beans. 

 
 
Cucaracha’s Specials 
 

  

      Huachinango a la Cajun 34.80 
Grilled red snapper in a spicy crust of cayenne, thyme, oregano and garlic, 
served with Mexican rice, spicy vegetables in salsa verde 
and salad garnish. Very spicy! 

 
 Enchiladas de Pollo 30.90 

Three rolled corn tortillas filled with chicken, cheese, onions, 
peas, sour cream and enchilada sauce, 
served with Mexican rice, kidney beans and iceberg lettuce 
 

  
   


