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Beef Taco with cheese crust.
Tacos de res con costra de queso 

TACOS ORDER OF 3 / 3 PIEZAS

$335

Chicken Taco with cheese crust.
Tacos de pollo con costra de queso 

$295

Shrimp Taco with cheese crust.

Tacos de camarón con costra de queso 

$395

Atún marinado en aceite de ajonjolí, sal, pimienta y limón. Base 
de germen de alfalfa, aguacate, salsa mexicana, top de poro 
frito y reducción de balsámico. Servido con totopos.

Tuna marinated in sesame oil, salt, pepper and lime 
on top of alfalfa sprouts, avocado and pico de gallo. 
Topped with fried leeks and balsamic reduction. 
Served with corn chips.

Tuna tartare / Tartara de atún $320

CEVICHES & GREAT SEAFOOD

Marinated in citrus, tomato, cilantro, onion, 
olive oil, avocado and served with corn chips.
Marinado en cítricos, tomate, cilantro, cebolla, aceite de 
olivo y aguacate servido con totopos.

Traditional Ceviche
Ceviche tradicional

Fish $390  |  Shrimp $395 |  Octopus $400  |  Mixed $395  
Pescado $390  |  Camarón $395 |  Pulpo $400  |  Mixto $395  

Pechuga marinada con especias de la región con 
xnipec y arroz a la mexicana.

Marinated breast with spices from the region
with xnipec and mexican rice.

Chicken breast
Pechuga de pollo 250g.     

FROM THE FARM / DE LA GRANJA 

$300

Guarnición de papas gajo. 
Served with wedge potatoes.
Rib Eye 450g.     $980

Guarnición de papas gajo. 
Served with wedge potatoes.
Cowboy steak 450g.     $980

Lechuga, jitomate, cebolla caramelizada, pepinillos, 
queso manchego. Acompañado de papas fritas.  

Lettuce, tomato, caramelized onion, pickle and 
manchego cheese. Served with French fries.

Beef Burger 250g.     
Hamburguesa de res

BURGUERS & BAGUETTE

$395

Tiras finas de carne de res, cebolla morada, pimientos, queso 
y aderezo de habanero (aceite, ajo, habanero y limón).
Servido con papas gajo.  

Thinly sliced beef, onions, bell peppers, cheese, 
and habanero dressing. Served with potato wedges.

Cheese steak sandwich
Sandwich de queso y carne. $340

SEAFOOD / DEL MAR 

Marinated fish fillet served with pineapple-cilantro 
salad, rice and cherry tomatoes.
Filete de pescado marinado al pastor con ensalada de piña 
y cilantro, arroz jazmín y tomates cherrys. 

Fish fillet al pastor 240g.     
Filete de pescado al pastor $450

Acompañado de verduras mixtas salteadas con mantequilla
 y arroz blanco. 

Served with buttered mixed vegetables and rice.

Grilled salmon 240g.     
Salmón a la plancha $460

SNACK

Acompañadas de papas gajo. 
Served with wedge potatoes.

Buffalo wings or bbq 
Alitas buffalo o bbq  250gr.     

$290

SALADS / ENSALADAS 

Mix de hojas verdes, fresa, pepino, arándano, nuez 
caramelizada, queso de cabra, vinagreta de mango. 

Lettuce mix, strawberries, cucumber, blueberries, 
candied pecans, goat cheese, mango vinaigrette.

Caribeña / Caribbean $300

ENTRIES / ENTRADAS 

Pulpa de aguacate y salsa mexicana sazonada. 
Acompañado de totopos.

Mashed avocado with tomato, onions and 
coriander, served with corn chips.

Guacamole

$270

 Vegano /  Vegan                Picante /  Hot            
PRICES ARE IN MEXICAN PESOS WITH TAXES INCLUDED.

PLEASE NOTIFY YOUR WAITER IF YOU HAVE ANY SPECIAL ALLERGIES.
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