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TEQUILA

RUM

COLADA
PEPE COLADA
Tequila, pineapple juice and cocunut ..€ 9,00
KAHLUA COLADA
Coffe liqueur, cocunut and
pineapple juice ....................................€ 9,00

PIÑA COLADA
Rum, cocunut, pineapple juice ...........€ 9,00
FRUIT COLADA
The classic pinacolada with the
addition of fresh strawberries ...........€ 9,00

DAIQUIRI
Rum, lemon juice
and sugar ..........................................€  9,00
FROZEN DAIQUIRI
Rum, lemon juice and sugar,
with your choice: strawberry, peach,
green apple or berries .....................€  9,00

CARAFE (2 lt) ..............€38,00
MAI TAI
Light Rum, Dark Rum,
lemon, grenadine, barley,
pineapple juice .................................€  9,00

OUR MAI TAI
Light Rum, Dark Rum, lemon,
grenadine, barley, maracuja and
pineapple juice .................................€  9,00
RIVER
Rum, lemon juice, pineapple juice
and Southern Confort ......................€  9,00
HURRICANE
Light Rum, Dark Rum,
lemon, ananas and maracuja ...........€  9,00
RUM SMASH
Rum, mint leaves, pineapple juice,
sugar and soda..................................€  9,00

SIN ALCOHOL
BILLY THE KID
Maracuja, menta, lemon
and pink grapefruit soda ...................€ 8,00
VIRGIN PIÑA COLADA
Pineapple juice and cocunut .............€ 8,00
MALDIVE
Orange juice, pink grapefruit soda,
lemon and green apple ......................€ 8,00

YELLOW JACKET
Orange juice, pineapple juice
and lemon ...........................................€ 8,00
CARIOCA
Pineapple juice, cocunut
and fresh strawberries.......................€ 8,00
VIRGIN PALOMA
Fresh juice and pink grapefruit soda,
lemon juice and nectar of agave .......€ 8,00

TEQUILA COCTELES

RUM COCTELES

COLADA COCTELES

SIN ALCOHOL

MARGARITA 
Tequila Silver Josè Cuervo,
triple sec and lemon juice. ...............€  8,50
GOLD MARGARITA

(on the rocks)
Tequila Reposado 1800, triple sec
and lemon juice.................................€11,00
MARGARITA AÑEJO 

(on the rocks)
Tequila Añejo 1800, triple sec
and lemon juice.................................€12,00
FROZEN MARGARITA
Tequila Silver Josè Cuervo,
triple sec and lemon juice;
with your choice: strawberry,
peach, green apple or berries..........€  8,50

CARAFE (1 lt)...............€23,00
CARAFE (2 lt)...............€39,00

TEQUILA SUNRISE
Tequila, orange juice
and granatin ......................................€  8,50

POKER FACE
Tequila Silver Josè Cuervo, 
triple sec, lemon, pineapple juice....€  8,50

TEQUILA SOUR
Tequila Silver Josè Cuervo,
sugar and lemon ...............................€  8,50

MEZCAL SOUR
Mezcal, sugar and lemon..................€  9,00 

TEQUILA SMASH
Tequila Silver Josè Cuervo,
mint leaves, sugar and soda.............€  8,50

MULETTA
Tequila Silver Josè Cuervo, lime,
liquid sugar, angostura and
ginger beer ........................................€  8,50

PALOMA
Tequila Reposado 1800, fresh juice
and soda of pink grapefruit,
lemon juice and agave nectar ..........€10,00

COCTELESCOCTELES
ESPECIALESPECIAL



POUNDED
MOJITO
Light Rum, Dark Rum,
lime, white sugar, angostura,
fresh mint and soda.............................€ 10,00
MOJITO FRUIT 
The Classic Mojito, with the addition 
of dried fruit of your choice ...............€ 11,00
CAIPIROSKA
Vodka, lime and brown sugar.............€ 10,00
CAIPIRISSIMA
Dark Rum,
lime and brown sugar .........................€ 10,00
CAIPIRIÑA
Cachaça, lime and brown sugar .........€ 10,00
CAIPIRAIA
Tequila, lime and brown sugar...........€ 10,00
CAIPIREZCA
Mezcal, lime and brown sugar............€ 10,00

CAIPIORANGE
Light rum, lime, brown sugar
and fresh orangea................................€ 10,00
JAMAICA JULEPS
Dark rum, mint leaves,
tropical fruits, pineapple juice,
white sugar and soda ..........................€ 11,00
MINT JULEPS
Bourbon,
mint leaves, tropical fruits,
white sugar and soda ..........................€ 11,00
TEQUILA JULEPS
Tequila,
mint leaves, tropical fruits,
white sugar and soda ..........................€ 11,00
CACHAÇA JULEPS
Cachaça,
mint leaves, tropical fruits,
white sugar and soda ..........................€ 11,00

AMARI ............................................€  5,00
WHISKY .........................................€  8,00
RUM ................................................€  8,00

TEQUILA  :
• SILVER 1800...............................€  7,00

• REPOSADO 1800 .......................€  8,00

• AÑEJO 1800 ...............................€10,00

METZCAL .......................................€  6,00
VARIOUS LIQUEURS......................€  5,00
AGED..............................................€  8,00
AGED (over 10 yesrs) ....................€13,00

POUNDED

PIEDRA SANGRIAPIEDRA SANGRIA
Red wine (2), peach liqueur, Triple Sec, orange juice,

pineapple juice and fresh fruit.
All flavored with cinnamon and cloves.

GLASS .................................................€    7,50
CARAFE (1 lt).......................................€  21,00
CARAFE (2 lt).......................................€  34,00

CHUPITOSCHUPITOS
WHITE KIKI
Aged rum and pear juice......................€  5,00
TEQUILA BUM BUM
Tequila and Tonic .................................€  5,00
CUCARACHA (ALLA FIAMMA)
Tequila and coffee Liqueur ..................€  5,00

BEBIDASBEBIDAS
COCACOLA, LEMON, SPRITE,
TONICA, FANTA AND FRUIT JUICES. .......€  4,00

AGUA NATURALIZADA
SPARKLING WATER, NATURAL 0,70 LT...€  2,50

CERVEZASCERVEZAS
EN BOTELLA

CORONA ...........................................€ 5,00 
MODELO ESPECIAL .............................€ 8,00 
NEGRA MODELO ................................€ 8,00
PACIFICO CLARA................................€ 8,00
OTHER ............................................€ 8,00

CERVEZA PREPARADA
•MICHELADA

BEER, LEMON JUICE, TABASCO,
WORCHESTER SAUCE, MAGGI SAUCE,
SALT AND PEPPER ...............................€ 8,00 

•CELADA
BIRRA, SALT AND LEMON JUICE ............€ 7,00 

•BLONDE

SMALL (0,20 lt) ....................................€ 4,50 
MEDIUM (0,40 lt)..................................€ 6,00
CARAFE (1,40 lt) ..................................€15,00

•BLONDE

GLASS 33 CL ..............€ 7,00
CARAFE (1,40 lt) .......€21,00

•ALHAMBRA ROJA
GLASS 33 CL .........€ 7,00
CARAFE (1,40 lt) .....€22,00

LICORESLICORES

DE BARRIL
DRAFT



a la
PARILLA

ARRACHERA NORTEÑA (1-2-6-7)

Tasty meat cut "inside skirt" typical Mexican grilled.
Served with cream beans, guacamole and ensalada de Nopales ................................€ 27,00
TAPA DE ASADO (1-2-6-7)

Tender slice of meat "flap meat" grilled marinated with “Chilorio estilo sinaloa”
Served with "Frijoles Charros", ensalada de nopales and guacamole.........................€ 30.00
AGUAYON (7-8)

Grilled breaded steak and "Frijoles Charros".
Served with mashed potatoes, guacamole and pico de gallo ......................................€ 29,00
PARILLADA (1-7-8)

Tasty mix of meat with chorizo, arrachera, tapa de asado, picagna,
pork coppa and queso panela.
Served with mashed potatoes, tortillas and mexican sauces.............(Double Portion) ..€ 65,00

HAMBURGUESAS (200 gr.)
JALAPEÑO BURGER (1-2-6-7-11)

Grilled Burger, cheese, bacon, salad, tomato, onion and jalapeños sauce.
Served with French fries ................................................................................................€ 15,00

CHILE BURGER (1-2-6-7-11)

Grilled Burger, cheese, chili, salad, tomato, onion. 
Served with French fries ................................................................................................€ 15,00

QUESO BURGER (1-2-6-7-11)

Grilled Burger, cheese, salad, tomato and onion. 
Served with French fries ................................................................................................€ 14,00

ENTRADAS
TOTOPOS Y SALSA (1-2)

Crunchy triangles of corn tortillas served with the traditional spicy sauce .............€   3,00
TRIS DE TOSTADAS (1-2-3-7-10)

Tasting of three different corn tostados stuffed with: Frijoles and nopales;
Kipotle shrimps and avocado cream; Cochinita pibil and lime ...................................€ 12,00

QUESO FUNDIDO (1-7)

Melted cheese topped with chimichurri, garnished with guacamole
lime and tortillas............................................................................................................€   9,00

With Champignon ............€ 10,00
With Chorizo ....................€ 12,00

NACHOS TIPICOS (1-2-3-7)

Crunchy triangles of corn tortillas garnished with melted cheese,
sweet pepper fillets and jalapeños.................................................................................€ 10,00
NACHOS PIEDRA (1-2-3-7)

Crunchy triangles of corn tortillas garnished with melted cheese,
chorizo, bean cream, guacamole, sweet pepper fillets and jalapeños ........................€ 12,00
NACHOS EL SABROSO (1-2-3-7)

Crunchy triangles of corn tortillas garnished with melted cheese,
chili with meat, sweet pepper fillets and jalapeños......................................................€ 12,00
GUACAMOLE (1-2)

Gustosa crema di avocado, pomodoro, cipolla, coriandolo fresco e lime.
Servita con croccanti triangoli di tortillas di mais .......................................................€ 12,00
POLLO BOTANERO (1-2-3-10)

Tasty strips of marinated chicken, passed in a special batter and fried.
Served with barbacoa sauce ..........................................................................................€ 12,00
ANILLOS DE CEBOLLA (1-2-3-7)

Onion rings passed in batter and fried .........................................................................€   9,00
TACOS DORADOS (1-2-3-7-8)

Crispy corn rolls with a tasty potato and chorizo filling.
Served with salads, cream, fresh cheese and guacamole ............................................€ 10,00
EMPANADAS DE CAMARONES (1-2-3-4-7)

Two panzerotti of fried corn flour stuffed with shrimps, tomatoes,
fresh onion and coriander. Served with cream, lettuce and fresh cheese .................€ 12,00
QUESO PANELA (1-2-6-7)

Traditional mexican grilled cheese 
Served with beans cream, guacamole and tortillas .....................................................€ 10,00



FAJITAS DEL SOL (1-2-6-7)

Tasty beef strips marinated in mexican spices and cooked
with onion and pepper .......................................................................single portion ..........€   22,00

double portion.........€   40,00
FAJITAS POLLO (1-2-6-7)

Tasty chicken strips marinated in mexican spices and cooked
with onion and pepper .......................................................................single portion ..........€   19,00

double portion.........€   36,00
FAJITAS COMBO (1-2-6-7)

Beef and chicken strips marinated in mexican spices and cooked
with onion and pepper .......................................................................single portion ..........€   21,00

double portion.........€   38,00
FAJITAS EL CHULETON (1-2-6-7)

Tasty strips of pork marinated in Mexican spices grilled with onion,
jalapeños, fresh coriander and cheese, all baked in the oven ..........single portion ..........€   19,00

double portion.........€   36,00
FAJITAS CAMARONES (1-2-6-7)

Shrimps marinated in mexican spices, cooked
with onion and pepper .........................................................................single portion ..........€   24,00

double portion.........€   42,00
FAJITAS VEGETARIANA (1-2-6-7)

Grilled zucchinis, peppers and onions marinated in
mexican spices ......................................................................................single portion ..........€   17,00

double portion.........€   31,00
FAJITAS TROPICAL (1-2-6-7)

Chicken strips, shrimps and pineapple marinated in Mexican spices,
cooked with onions and pepper ..........................................................single portion ..........€   22,00

double portion.........€   40,00

Ours fajitas will be served on hot plate accompanied by:
tortillas, cheese, guacamole, sour cream, pico de gallo, frijoles refritos.

FAJITAS

ENSALADAS

CAESAR SALAD DE POLLO (1-2-3-4-10-11)

Tasty green salad, grilled chicken breast, grana cheese and bread croutons.
Served with house dressing ...........................................................................................€ 12,00
ENSALADA DE FAJITAS (1-2-3-6-7-10)

Grilled chicken, beef or mixed or shrimps strips, marinated with mexican spices.
Served on a rich mixed salad dressed with "house dressing" and with tortillas........€ 14,00
ENSALADA DE NOPALES (1-7-10)

Tasty salad with cactus strips, green salad, tomato, coriander, onion,
fresh cheese, avocado, radish, seasoned with lime and olive oil.....................................€ 13,00

FAJITAS ESPECIALFAJITAS ESPECIAL
FAJITAS NORTEÑA (1-2-6-7)

Cubes of beef, bacon, mushrooms, peppers, onions and cheese,
all baked in the oven.
Served with guacamole, pico de gallo, sour cram, cream of beans and tortillas .......€ 22,00
FAJITAS al PASTOR (1-2-6-7)

"Pastor" meat with baked gratinated cheese, garnished with onion,
coriander and pineapple.
Served with guacamole, pico de gallo, sour cram, cream of beans and tortillas .......€ 22,00
FAJITAS TOLUQUEÑA (1-2-6-7)

Cubes of chicken with chorizo, bacon, mushrooms, peppers, onions and cheese,
all baked in the oven.
Served with guacamole, pico de Gallo, sour cream, cream of beans and tortillas....€ 22,00
FAJITAS ARRACHERA (1-2-6-7)

Arrachera stips marinated in Mexican spices, cooked with pepper ................................€ 27,00



TABLE SERVICE   € 2,50

In spanish “tortillas” means cake; in mexican cuisine it corresponds to bread. 
The kitchen uses fresh, frozen and reserved products. 

NUMBERS (1-2-3-4-5-6-7-8-9-10-11-12-13-14) CORRESPOND
TO THE ALLERGENS ON THE BACK OF THE MENU

QUESADILLAS (1-2-7)

Big flour tortilla filled with cheese and choice:
Tinga poblana, Picadillo, Chili with meat,  Vegetarian ..........................................€ 14,00

ENCHILADAS VERDES (1-2-7)

Three corn tortillas stuffed with chicken, covered with green sauce,
garnished with fresh cheese, cream and salad. 
Served with mexican rice and beans.............................................................................€ 14,00

ENCHILADAS DIVORCIADAS (1-2-7)

Three corn tortillas stuffed with chicken, covered with red sauce
and green sauce, garnished with fresh cheese, cream and salad.   
Served with mexican rice and beans.............................................................................€ 14,00

ENMOLADAS (1-2-5-6-7-8-11)

Three corn tortillas stuffed with chicken, covered by “mole poblano”,
garnished with fresh cheese, cream and salad. 
Served with mexican rice and beans.............................................................................€ 15,00

BURRITO                                  (1-2-6-7) 

Served with mexican rice and beans ..............................................................................€ 16,00

TACOS (1-2-6)

Three corn tortillas stuffed with: Chorizo or Campechano
Served with pico de Gallo, guacamole and lime ..........................................................€ 16,00

TACOS AL PASTOR (2-6)

Three corn tortillas stuffed with marinated pork meet, pineapple,
onions and coriander.  Served with pico de Gallo, guacamole and lime ...................€ 17,00

TACOS DE CAMARONES (1-2-3-10)

Three corn tortillas stuffed with fried shrimps, beans cream, avocado,
lettuce and seasoned with chipotle mayonnaise. 
Served with pico de Gallo, guacamole and lime ..........................................................€ 20,00

TACOS DE COCHINITA PIBIL (2-3)

Three corn tortillas stuffed with pork marinated with achiote, orange juice,
banana leaf and Mexican spices.
Served with marinated onions, jalapeños mayonnaise and coriander .......................€ 17,00

TACOS DE SUADERO (2-6)

Three corn tortillas stuffed with beef brisket baked in low temperature,
onion and fresh coriander.
Served with pico de Gallo, guacamole and lime ..........................................................€ 18,00

CHILE con CARNE (1-2)

Beef and pork meat cubes cooked with mexican beans, tomatoes,
onions, peppers, chili peppers and mexican spices.
Served with flour tortillas ..............................................................................................€ 14,00

PAPAS RELLEÑAS (1-2-3-7)

Stuffed potato with chile with meat, sour cream and cheese all baked in the oven.
Served with guacamole, pico de gallo, cream beans and Mexican rice......................€ 14,00

POLLO con MOLE (1-5-6-7-8-11)

Chicken supreme covered by a chocolate and chili sauce. 
Served with mexican rice and beans.............................................................................€ 14,00

TAQUITOS DE CANASTA (1-2--7)

Tasty mix of GUISOS MEXICANOS: picadillo, chicken tinga, meat chili,
accompanied with tortillas garnished, fresh cheese and cream. 
Served with mexican rice and beans.............................................................................€ 15,00

CAMARONES (2-7-8-11)

Argentine’s shrimps served with mashed potatoes and cooked:
- 

A la diabla: grilled shrimps with hot “adobo” ............................................................€ 23,00
- Al ajillo: sauteed in the pan with garlic and Chile guajillo .......................................€ 23,00

VEGETARIANHOT SPICY

PLATOS  FUERTES

AL PASTOR
Flour tortillas filled with marinated pork, cheese, pineapple, onion and cilantro. 
Served with mexican rice, refried beans, guacamole and lime...................................€ 16,00

BURRITO (1-2-6-7)

Flour tortillas filled by choice with: Chicken, peppers, onions and cheese;
Beef and cheese;      - Vegetarian: zucchinis, carrots, peppers and Philadelphia cheese. 



CHEESE CAKE (1-3-6-7-8-11)

Cheese cake served with sauce of:
fresh strawberries or berries
or chocolate.......................................€ 8,00
PAN DE ELOTE (1-3)

Typical Mexican corn cake,
served with fresh cream sauce
and corn ............................................€ 6,00
FLAN DE VANILLA (3-7)

Vanilla pudding with Caramel .........€ 6,00
CARLOTA DE LIMON (1-3-7)

Lemon cream and “galletas”............€ 6,00

PASTELITO DE CHOCOLATE
Y CHILE ANCHO with
CREMA BLANCA (1-3-7-8)

Chocolate cake served with
English cream ....................................€ 7,00

CREMA CATALANA (3-7)

Catalana Cream, Gluten free!! ...........€ 6,00

PIÑA FRESCA
Pineapple ............................................€ 6,00

CHURROS (1-3-7)

A choice with Nutella or Dulce de Leche..€ 6,00

POSTRES

CAFES
CAFE’ PIEDRA
Coffee, kalhua, whisky cream,
whipped cream(7), Cinnamon...........€ 5,00

CAFE’ ESPECIAL
Coffee, brandy, rum scuro,
whisky cream, Cinnamon.................€ 5,00

CAFE’ MEXICANO
Coffee, tequila, Cinnamon................€ 5,00

CAFFE’ ESPRESSO .........€ 1,50

CAFFE’ AMERICANO...€ 2,50

CAFFE’ D’ORZO.................€ 2,50

CAPPUCCINO ......................€ 3,00

PARA COMPLETAR

TORTILLAS DI GRANO (1)

Three flour tortillas .............................€ 3,00

TORTILLAS DI MAIS
Three corn tortillas .............................€ 4,00

FRIJOLES REFRITOS (7)

Beans cream .........................................€ 3,50

FRIJOLES AGUADOS (7)

Beans ....................................................€ 4,00

FRIJOLES CHARROS
Beans cooked with “chorizo”,
peppers, bacon and onions .................€ 5,00

GUACAMOLE.........................€ 5,00

ARROZ MEXICANO (1)

Mexican rice.........................................€ 5,00

JALAPEÑOS
Hot green mexican peppers ..................€ 3,00

PICO DE GALLO
Tomatoes, onions, lime, jalapeños
and coriander mix ...............................€ 3,00

SOUR CREAM (7) .................€ 2,50
PATATINE FRITTE (1)

French fries ..........................................€ 5,00

MAYONESA HABANERO (3-10)

Mayonnaise, orange and
Habanero chile ................................€ 3,00

MAYONESA DE CHIPOTLE (3-10)

Mayonnaise, lime, onions, 
and Chipotle chile.............................€ 3,00

MERMELADA DE HABANERO
Orange juice, carrots and
Habanero chile .................................€ 3,00

SALSA TAQUERA
Tomatoes sauce with
Chipotle chile ...................................€ 3,00

SALSA MACHA (8)

Oil, garlic, peanuts and
Arbol chili ........................................€ 3,00

SALSA DE AGUACATE
Green sauce, onions, coriander
and avocado .....................................€ 4,00

NUESTRAS SALSASNUESTRAS SALSAS



A L L E R G E N  L I S T
!!!  PAY ATTENTION !!!

"Dear guest/customer, if you have allergies and/or food intolerances,
ask about our food and drinks.

We are prepared to advise you in the best way.
Know, however, that the food and drink given in this room are produced

in laboratories and kitchens where food containing the following allergens:

(1) GLUTEN,  (2) CRUSTACEAS,  (3) EGGS,  (4) FISH,  (5) PEANUTS,  (6) SOY,
(7) MILK,  (8) NUTS,  (9) CELERY,  (10) MUSTARD,  (11) SESAME SEEDS,

(12) SULPHUR DIOXIDE and SULPFITES,  (13) LUPINES,  (14) MOLLUSKS. 

In addition, Cross-contamination cannot be ruled OUT.
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Via Cornalia, 2 - 20124 Milano - Tel. 02 6691901 - 02 6690078
www.piedradelsol.it

All prices include IVA.
The staff will appreciate your appreciation if you have been fully satisfied.

We reserve the right to refuse any services to anyone whose behaviour is considered
incorrect or offensive, at the discretion of the manager.

The restaurant is not responsible for lost or stolen items in the restaurant.




