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fusilli arrabiata

lobster tacos

Lunch and Dinner

Usd

With avocado, chipotle mayonnaise and ponzu sauce (3 pieces)

Fresh Tuna Tostadas 22

Stuffed with tuna tartare with spicy mayonnaise (3 pieces)
23

Smoked salmon carpaccio
With its traditional accompaniment and goat cheese (150 g)

29

king crab tostadas
Stuffed with king crab salpicon (3 pieces)

60

Imported Cheese Platter
Brie, spanish manchego, parmiggiano reggiano, and gruyere

with grapes, blackberries, apple puree, and guava sweet paste

50

Weights are approximate and calculated before cooking.
Consumption of raw food is the guest’s responsibility.

Prices are in U.S. dollar and include 16% VAT

Platters for Sharing

shrimp black aguachile 22

Cappuccino Strawberry Salad
Spinach, goat cheese and coffee dressing

20

Capresse salad
With mozzarella, tomato ball and basil pesto

22

italian salad 23
With mozzarella, prosciutto, spinach, strawberry and balsamic

Salads

Pasta

Usd

With habanero ash (200 g)

25

Iberian Ham Platter D.O
Jabugo, 100% acorn (100 g)

60

French onion soup
Traditional with gruyere cheese

10

Aztec Soup 10
With pork cracklings

Soups and Creams

fried tuna with tempura vegetables
Breaded with eel sauce (200 gr)

24

betabel Carpaccio
With strawberry, balsamic vinegar and goat cheese

20

asparagus cream
With red pepper

12

Poblano cream
With grilled corn and cheese

10

beef meat juice
With its traditional accompaniment

10

Chicken Caesar Salad
Classic house dressing and grilled chicken breast

20

pomerole salad
Spinach, pear, raspberry and honey vinaigrette

22

With shrimp and fried bacon
24

Spaghetti pesto
With chicken breast and vegetables

24

Fetuccine carbonara
With porky belly

24

Tacos From the House

octopus tacos
Roasted in achiote sauce (3 pieces) (200 g)

24

prime rib tacos
The best rib baked (4 pieces) (250 g)

29

Duck carnitas tacos
Candied in their juice (4 pieces) (220 g)

28

Rosarito baja california style (2 pieccs) (100 g)

32

(2 people)

(4 people)

https://es.bab.la/diccionario/ingles-espanol/accompaniment
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Tuna tataki with pineapple

A la Diabla Shrimps U-10

Coconut breaded shrimp

A la Talla Sea Bass

Premium Cuts
All our cuts are accompanied by french fries

and seasonal vegetables

Lunch and dinner

Weights are approximate and calculated before cooking.
Consumption of raw food is the guest’s responsibility.

Prices are in U.S. dollar and include 16% VAT

Usd

Angus beef quality

Top sirloin 35

69

New york wagyu black
Australian wagyu (225 g)

66

New york angus
Angus beef quality (350 g)

39

From the Grill  
Aged at home 28 days

All our cuts are accompanied by french
fries and seasonal vegetables

Rib eye angus 47
Angus beef quality (450 g)

Rib eye akaushi
Akaushi angus beef, creole breed of japanese cattle (500 g)

160

Desserts

Teppanyaki style (200 g)
25

In creamy chile de árbol sauce (190 g)

37

norwegian salmon 37
In honey sauce and mustard (220 g)

Specials Usd

In mango habanera sauce (190 g)

34

Coat barra vieja style (250 g)

34

Chicken breast in canica sauce
The classic of the house (250 g)

20

chicken breast with achiote marinade
With rice, guacamole and piperrada (250 g)

20

Mayan octopus with garlic 31
Charcoal roast (250 g)

Chicken stroganoff breast
In mushroom sauce and vegetable (250 g)

20

Turkey breast in mole poblano
Stuffed with goat cheese (200 g)

21

angus beef steak
With the sauce of your choice; red wine, mustard, green pepper,

balsamic, roquefort or truffle (220 g)

43

Grilled buffalo burger
With the cheese of your choice; gruyere, blue, brie, cheddar or raclette (250 g)

29

Grilled wagyu burger
With the cheese of your choice; gruyere, blue, brie, cheddar or raclette (250 g)

37

Pine nut with strawberries cake 10

Cheesecake
With blackberry sauce

10

Brownie

Chocolate

10

Sorbets and seasonal ice cream 7
Two scoops of chocolate, vanilla ice cream

and lemon sorbet

Tiramisu 10
With baileys sauce

carrot cake 10

caramel cake 10

(400 g)

(800 g, 2 people)


