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Hot Cakes $190

With Dulce de Leche and Butter

Fruit Bowl $130

Fruit, Greek Yogurt and Honey

(Hileyeil

Red or Green $180

Cream, Red Onion, Reried Beans and Cotija Cheese

metlelles

Bacon
Bacon, Monterrey Jack and Refried Beans

Mexicana

Chorizo, Refied Beas, Bacon, Onion and jalapenos

,&t;/asz
Eggs $ 35
Arrachera $ 150

Available until 12:00 noon

All our prices are in Mexican Pesos and Include Taxes
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Tacos Mar y Tierra $235

3 Tacos, Combination of Chicharrén Prensado, Octopus, Shrimp,
' and Monterrey Jack

Cheese Board $699

Variety of Artisanal Cheeses, Ates, Pralines, Nuts, Salami,
Serrano Ham, Artisanal Bread

Woodfire Tomato Soup $180

Basil, olive oil, woodfire Bread

Shrimp a la Diabla $350 -

Shrimp scampy with butter, morita, and guajillo peppers,
with smoked sweet potato puré

Pescadillas (3pieces)

Fish fillet with a mix of onion, garlic, cilantro,
mayonese and avocado

Shrimp Cocktail

Shrimp, with our special House sauce,
avocado, and crackers

(’/J/ft’/f/t

Tierra de Chocolate $160

Brownie, Vainilla Ice Cream with Dulce
de Leche, Pralines, and Cinnamon

All our prices are in Mexican Pesos and Include Taxes R e -
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Peperoni $150

with fresh Mozarella Cheese

Jamon Serrano $225

Arugula with Black Turtle Oil, and .
Parmesan Cheese Flakes .

Mexicana $160 - .
Chorizo, Beans, Bacon, Onion, and . ’
Jalapenos

Mar y Tierra

Shrimp, Octopus, and Chicharrén Prensado

Margarita
Fresh Mozarella, Tomatoes and Basil

All our prices are in Mexican Pesos and Include Taxes
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Coca Cola

Coca Cola Light
Coca Zero

Fresca

Sprite

Sidral Mundet
Agua Mineral Ciel

Topo Chico 750 MI.

Lemonade
Naranjada
Pifiada
Clamato

Americano
Capuccino
Latte
Chocolate
Espresso

All our prices are in Mexican Pesos and Include Taxes
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“Tonos Blanco 2025 $150 : $380

Chardonnay 60% Moscatel 40% a

Blanc de Noir 2024 $150 - $400

Malbec 100% <

’ . i

Xaroma Rose 2024 T

Cabernet 100% 3 E 3 5

Xaroma Ensamble 2022 $150

Cabernet 90%, Merlot 10%, 15 meses en barrica o
Xaroma Ensamble 2023 $150 °
Cabernet 70%, Mourveédre 30%, 12 meses en barrica -
Xaroma Ensamble 2023 $160 -
Cabernet 60%, Petit Syrah 40%, 12 meses en barrica =

All our prices are in Mexican Pesos and Include Taxes




Reserva VTO zo0:zo0 $180

$480
Cabernet 100%, 18 meses en barrica
Xaroma Reserva 2021 $150 - $380
Cabernet 100%, 16 meses en barrica
Reserva VTO 2021 $170 - $550 :
Malbec 100%, 20 meses en barrica y

Xaroma Reserva 2022 $165

Cabernet 100%, 18 meses en barrica

Xaroma 2023 Nebbiolo $160

Nebbiolo 50%, Cabernet 50%, 12 meses en barrica

\
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Xaroma Reserva 2023 $160
Cabernet 100%, 18 meses en barrica

All our prices are in Mexican Pesos and Include Taxes
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«\ Premium $650

Xaroma Rosé 2024

Xaroma Ensamble 2022

Ensamble Cabernet Mourvedre2023
Reserva Cabernet 2021

Xaroma Nebbiolo, Cabernet 2023
Reserva VTO Malbec 202]

Includes Glass with Logo

‘.:\Tintos $400

Xaroma Ensamble 2022 .
Nebbiolo, Cabernet 2023 .
Reserva Cabernet 2021

Reserva VTO Malbec 2021

‘\ Tonos $250

Rosé Cabernet 2024
Ensamble Cabernet Merlot 2022
Ensamble Cabernet Mourvedre 2023

‘\ Cata Vertical

Cabernet
2018
2020
2021
2022
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sﬁxTonos & Cheese $ 450

Ensamble Cabernet Mourverdre 2023
Xaroma Rosé Cabernet 2024
Xaroma Ensamble Cabernet / Merlot 2022

‘:\Tintos & Cheese $600

Xaroma Ensamble Cabernet / Merlot 2022
Xaroma Reserva cabernet 2021
Xaroma Nebbiolo 2023
Reserva VTO Malbec 202]

‘iDegustacién Premium & Cheese

Xaroma Rosé Cabernet 2024

Xaroma Ensamble Cabernet / Merlot 2022
Xaroma Ensamble Cabernet Mourverdre 2023
Xaroma Reserva Cabernet 2021
Xaroma Nebbiolo 2023

Reserva VTO Malbec 202]

Includes Glass with Logo
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Bread, Red Fruit Jelly, Artisanal $40 Each
Cheese, Apple, Honney, Rosemary

Bread and Tomato, Fresh Mozarellq, $4O EaCh .
Serrano Ham, and Arugula e

Bread, Fresh Mozzarella, Broiled
Tomato, Pesto, and Rosemary

All our prices are in Mexican Pesos and Include Taxes
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“ Al You Can Drink,Wine $800
Mixology for Two Hours Per person

Rebujito $200

Cabernet Mourvédre, Limbn, Hierbabuena y Top
Sprite

Queen Charlotte $200
Cabernet Mourvédre, Granadina, Top Fresca
Calimocho $200

Cabernet Mourvédre, Top Coca-Cola

Pitillingorri

Cabernet Mourvedre, Jugo de Naranja y
Jarabe Natural

LS

Rosé 2024, Mango, Pifa, Limén y Jarabe
Natural

/ / e
San%rla Clasica
Vino Tinto, Jarabe Natural y Agua Mineral

Glithwein (caliento o frio)
Vino Tinto, naranja, canela, cldvo, anis




	M E N U
	Breakfast
	Hot Cakes                            $190
	With Dulce de Leche and Butter

	Fruit Bowl                           $130
	Fruit, Greek Yogurt and Honey

	Chilaquiles
	Red or Green                         $180
	Cream, Red Onion, Reried Beans and Cotija Cheese


	Omelettes
	Bacon                            $190
	Bacon, Monterrey Jack and Refried Beans

	Mexicana                         $190
	Chorizo, Refied Beas, Bacon, Onion and jalapeños


	Extras
	Eggs                     $  35  Arrachera             $ 150
	Available until 12:00 noon



	Starters
	Tacos Mar y Tierra                    $235
	3 Tacos, Combination of Chicharrón Prensado, Octopus, Shrimp, and Monterrey Jack

	Cheese Board                         $699
	Variety of Artisanal Cheeses, Ates, Pralines, Nuts, Salami,  Serrano Ham, Artisanal Bread

	Woodfire Tomato Soup                   $180
	Basil, olive oil, woodfire Bread

	Shrimp a la Diabla                     $350
	Shrimp scampy with butter, morita, and guajillo peppers, with smoked sweet potato puré

	Pescadillas (3pieces)                       $180
	Fish fillet with a mix of onion, garlic, cilantro,  mayonese and avocado

	Shrimp Cocktail                       $300
	Shrimp, with our special House sauce,  avocado, and crackers


	Dessert
	Tierra de Chocolate                  $160 Brownie, Vainilla Ice Cream with Dulce  de Leche, Pralines, and Cinnamon

	Woodfire Pizzas
	Peperoni                    $150
	with fresh Mozarella Cheese
	Jamón Serrano                $225     Arúgula with Black Turtle Oil, and               Parmesan Cheese Flakes
	Mexicana                   $160 Chorizo, Beans, Bacon, Onion, and                      Jalapeños

	Mar y Tierra              $225
	Shrimp, Octopus, and Chicharrón Prensado
	Margarita             $180      Fresh Mozarella, Tomatoes and Basil


	Beverages
	Coca Cola                        $ 55 Coca Cola Light                $ 55 Coca Zero                        $ 55 Fresca                             $ 55 Sprite                             $ 55 Sidral Mundet                  $ 55 Agua Mineral Ciel            $ 55 Topo Chico 750 Ml.          $ 110 Lemonade                        $ 55 Naranjada                       $ 55 Piñada                            $ 90 Clamato                          $ 65

	Coffee
	Americano                       $ 60 Capuccino                       $ 60 Latte                              $ 60                  Chocolate                        $ 50  Espresso                          $ 50

	Wine List
	Tonos Blanco 2025
	Chardonnay 60% Moscatel 40%
	$150      $380

	Blanc de Noir 2024
	Malbec 100%
	$150      $400

	Xaroma Rosé 2024
	Cabernet 100%
	$130      $325

	Xaroma Ensamble 2022
	Cabernet 90%, Merlot 10%, 15 meses en barrica
	$150      $380

	Xaroma Ensamble 2023
	Cabernet 70%, Mourvèdre 30%, 12 meses en barrica
	$150      $380
	$160      $450

	Xaroma Ensamble 2023
	Cabernet 60%, Petit Syrah 40%, 12 meses en barrica

	Wine List

	Tinto Reserve
	Reserva VTO 2020
	Cabernet 100%, 18 meses en barrica
	$180     $480
	$150     $380
	$170     $550
	$165     $450
	$160     $450
	$160     $450

	Xaroma Reserva 2021
	Cabernet 100%, 16 meses en barrica

	Reserva VTO 2021
	Malbec 100%, 20 meses en barrica

	Xaroma Reserva 2022
	Cabernet 100%, 18 meses en barrica

	Xaroma 2023 Nebbiolo
	Nebbiolo 50%, Cabernet 50%, 12 meses en barrica

	Xaroma Reserva 2023
	Cabernet 100%, 18 meses en barrica


	Wine Tastings
	Premium                   $650
	Xaroma Rosé 2024 Xaroma Ensamble 2022 Ensamble Cabernet Mourvedre2023 Reserva Cabernet 2021 Xaroma Nebbiolo, Cabernet 2023 Reserva VTO Malbec 2021
	Includes Glass with Logo


	Tintos           $400
	Xaroma Ensamble 2022 Nebbiolo, Cabernet 2023 Reserva Cabernet 2021 Reserva VTO Malbec 2021

	Tonos                     $250
	Rosé Cabernet 2024 Ensamble Cabernet Merlot 2022 Ensamble Cabernet Mourvedre 2023

	Cata Vertical    $390
	Cabernet
	2018
	2020
	2021
	2022


	Special Wine Tastings
	Tonos & Cheese                         $ 450
	Ensamble Cabernet Mourverdre 2023 Xaroma Rosé Cabernet 2024 Xaroma Ensamble Cabernet / Merlot 2022

	Tintos & Cheese                     $600
	Xaroma Ensamble Cabernet / Merlot 2022 Xaroma Reserva cabernet 2021 Xaroma Nebbiolo 2023 Reserva VTO Malbec 2021

	Degustación Premium & Cheese     $850
	Xaroma Rosé Cabernet 2024 Xaroma Ensamble Cabernet / Merlot 2022 Xaroma Ensamble Cabernet Mourverdre 2023 Xaroma Reserva Cabernet 2021 Xaroma Nebbiolo 2023 Reserva VTO Malbec 2021
	Includes Glass with Logo



	Pinchos &  WineTastings
	$40 Each
	Bread, Red Fruit Jelly, Artisanal Cheese, Apple, Honney, Rosemary

	$40 Each
	Bread and Tomato, Fresh Mozarella, Serrano Ham, and Arugula

	$40 Each
	Bread, Fresh Mozzarella, Broiled Tomato, Pesto, and  Rosemary


	Glühwein (caliento o frío)

