
 
SOUP AND SALADS 
 

French Onion Soup                                 260 

Onion soup with house-made beef broth, French bread, broiled cheese 
 

Old Fashioned Wedge*                         260 

Crisp Iceberg lettuce, tomato, bacon, blue cheese dressing and crumble 
 

Spinalis Salad                                            260 

Mixed lettuces, goat cheese, almonds, strawberries, and honey 

 
APPETIZERS 
 
Tuna Tartare                                              320 

Fresh yellowfin tuna, avocado purée, vinaigrette, wonton crisp  
 

Grilled Shrimp Skewers                     300 

Large grilled shrimp on skewers (2), black pepper sauce 
 

Mussels ‘Marinera’                                 380 

Pepperoncini, tomato sauce, white wine, lemon, basil, oregano, onion 
 

Fried Calamari                                          340 

Marinated calamari fried, tomato sauce 
 

3-Meat Meatballs*                                   350 

Ground beef, veal, pork meatballs cooked ‘in the sawce’, ricotta cheese 
 

BBQ Baby-Back Ribs (half) 330  (full)   600  

Slow-cooked baby-back pork ribs with house-made BBQ sauce 
 

Vegetarian Grill                                     340               

Chef selection of grilled seasonal vegetables 

*Signature Dish 

Executive Chef: Enrique Vilchis 

 

 
 
 

PRIME STEAKS & CHOPS 
 

 Spinalis – Ribeye Cap*               12oz     1500 
        Topped with 3 Jumbo Grilled Shrimp, Cowboy Butter 
 Eye of the Ribeye*   12oz    1100 
 Ribeye    22oz    1400 

 NY Strip - Haragi Wagyu*          16oz    1400 
 Filet Mignon     8oz       900 
 Vacio - Haragi Wagyu*      12oz    1000 
 Vacio    12oz       600 

 New Zealand Lamb Chops   18oz    1300 

  Add 3 Jumbo Grilled Shrimp to any Cut          320 
STEAKS SERVED WITH STEAK SAUCE AND HORSERADISH CREAM 

 

OTHER CLASSICS 
Steakhouse Sirloin Burger*                 360 

Jack Daniel’s® candied bacon, cheddar, burger sauce, pickles, fries 
 
Classic Cheeseburger                          330 

Ground sirloin, sharp cheddar, bacon, lettuce, tomato, onion ring, fries 
 
Fried Chicken                                               380 

Buttermilk-soaked chicken breast & thigh, mustard sauce, green salad 
 
Grilled Sausage and Peppers          420 
Italian fennel sausage, green & red bell peppers, onions, tomato sauce 
 
Salmon ‘de la casa’                                  480 

Chef selected preparation with local ingredients, green salad 
 

Grilled Shrimp & Shrimp Ravioli       690 
(3) jumbo grilled shrimp, (3) shrimp ravioli with shrimp reduction 

 

ITALIAN CORNER 
 

Fettuccine and Meatball                         420 

Tomato sauce, capers, 3-meat large meatball, gorgonzola cheese 
 
Gnocchi with Mushroom                      360 

Cremini mushrooms, sautéed white onion, cream, black pepper, parsley 
 

Chicken Parmigiana with fettuccine  450 

Breaded chicken breast, tomato sauce, mozzarella, parmesan, basil 
 
Linguine Frutti Di Mare                        450 

Shrimp, mussels, clams, baby squids, white wine, garlic, cherry tomato 
 
Fettuccine Alfredo (Shrimp) 420 (Chicken) 380  

Choice of protein, Parmesan cheese, cream, butter, garlic, parsley  

 
SIDES TO SHARE                         200 

Guanciale Mac & Cheese 
 

Beer-Battered Onion Rings  
 

Mashed Potatoes (brown gravy available) 
 

Loaded Baked Potato* 
 

Thick-Cut Steak Fries 
 

Grilled Asparagus 
 

Brussel Sprouts 
 

Creamed Spinach 
 

Sautéed Mushrooms 
 

Prices in Mexican Pesos, tax included.        
Service not included 


