SOUP AND SALADS

FRENCH ONION SOUP 300

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

OLD FASHIONED WEDGE* 290

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

SPINALIS SALAD 260

Mixed lettuces, goat cheese, almond, strawberry, and honey vinaigrette

APPETIZERS

TUNA TARTARE 360

Fresh yellowfin tuna, avocado purée, vinaigrette, wonton crisp

GRILLED SHRIMP SKEWERS 360

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

MUSSELS ‘MARINERA’ 420

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

FRIED CALAMARI 360

Marinated calamari fried, tomato sauce

3-MEAT MEATBALLS* 380

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

VEGETARIAN GRILL @ 380

Chef selection of grilled seasonal vegetables

*SIGNATURE DISH

EXECUTIVE CHEF: ENRIQUE VILCHIS

SPINALIS

STEAKHOUSE
PRIME STEAKS & CHOPS
SPINALIS — RIBEYE CAP* 120z 1500
Topped with 3 Jumbo Grilled Shrimp, Cowboy Butter
EYE OF THE RIBEYE* 120z 1200
RIBEYE 220z 1600
NY STRIP - HARAGI WAGYU* 160z 1450
FILET MIGNON 8oz 990
VACIO - HARAGI WAGYU* 120z 1050
VACio 120z 650
NEW ZEALAND LAMB CHOPS 180z 1400
ADD 3 JUMBO GRILLED SHRIMP TO ANY CUT 360
STEAKS SERVED WITH STEAK SAUCE AND HORSERADISH CREAM

OTHER CLASSICS

STEAKHOUSE SIRLOIN BURGER* 390
:](u'h fDunioJf&” candied bacon, cheddar, burger sauce, pickles, fries
CLAssIC CHEESEBURGER 360
Ground sirloin, sharp cheddar, bacon, lettuce, tomato, onion ring, fries
FRIED CHICKEN 420
Buttermilk-soaked chicken breast & thigh, mustard sauce, green salad
GRILLED SAUSAGE AND PEPPERS 520
Italian fennel sausage, green & red bell peppers, onions, tomato sauce
SALMON ‘DE LA CASA’ 590

Chef selected preparation with local ingredients, green salad

GRILLED SHRIMP & SHRIMP RAVIOLI 6920

(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

CHICKEN PARMIGIANA WITH FETTUCCINE 540

Breaded chicken breast, tomato sauce, mozzarella, parmesan, basil

LINGUINE FRUTTI DI MARE 540

Shrimp, mussels, clams, baby squids, white wine, garlic, cherry tomato

FETTUCCINE ALFREDO (SHrIMP) 450 (CHICKEN) 420

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

SAUTEED MUSHROOMS

PRICES IN MEXICAN PESOS, TAX INCLUDED.
SERVICE NOT INCLUDED




