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Season fruit bowl $90 Filet tips $220
French toast $100  (With onions or mexican style)

Hot Cakes (AR 986

. MOIleteS (Bread with beans and extra ingred.) $1 00

‘ EQQS cooked to order";- LI VWVItt: ghogiEOf ggg
With dried bee |
Ham or chorlzo”. Vixed il i

0 l' $.9;5;j ,Natural chllaqunes (green or  $100
) $95 a;}red seuce)
L R i $105
! \)_{\!liith:‘ehicken o Lkl
| 'thrled beef 8180
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MAIN DISHES
RIVANE@SSERU ER{ES

BEEF TENDERLOIES, s s e st b e oo e NG N '
230 g of beef tenderloin, with rustic pure and buttered vegetables (L
dipped in sauce of your choice
~ Red wine sauce
Black pepper sause
Old style mustard sauce

Arrachefa (3000rS) ais b i e innnn A wansis $270
With guacamole, hot chilis and french fries

SALMONPOST Ll (S8 il g s $330
Salmon post with pure, steamed vegetables and cherry
tomato sauce.

STUFFED:SHRIMPS & S et anie A A N e $260
Shrimps stuffed with cream cheese, wrapped in bacon,
% served with fresh salad

COCONUT-SHRIMPSA. = ara it kit L acn du seman doss Smaide $260
Breaded shrimps with shredded coconut,
served with french fries

AJILLO SHRIMPS P e A )
Traditional ajillo shrimps, served with fresh salad and soy -
vinaigrette

“AL MOJO DE AJO"SHRIMPS ..... rsmeE o $210
Traditional “al mojo de ajo” shrimps (garlic sauce with
chili), served with fresh salad and soy vinaigrette
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PASTAS

FETUCCINI CARBONARA eessassensassanas $130
Fetuccini pasta bathed in white sauce

with bacon and dehydrated yolk,

served with parmesan cheese

SPAGUETTI ARRABIATA .eeuressanmnsnsanss $130
Spaghetti pasta bathed in

pomodoro sauce, with a touch of

chili, served with dehydrated

cherry tomato, with chicken

SUSHI

SALMON: /v it s e S e $120
Roll stuffed with salmon, cream cheese

and cucumber, with a touch of black
sesame,  served  with  chipotle
mayonnaise and house soy sauce.

TONA st i 0 T 8120
Roll stuffed with tuna, cream cheese and
cucumber, served with soy sauce.

]z 1 R e, SR N e $140
Roll stuffed with tartar sauce and breaded

with panko shrimp, covered with

avocado and a touch of black sesame,

served with soy sauce.

SOURS

TORTLLEASOURS " e tavieninavs iuis o5 on $95
Served with panela cheese, pork rind, avocado

- and sour cream

SHRIMP BISOUE 7253 one st nan sl s s $195
Creamy shrimp soup with a touch of

cinzano ‘ ‘ m

)

ENSALADA SALADS

SUEEFSALAD . N, S it it n e $115
Fresh chicken salad, served with Cherry

tomato, cucumber and onion,

seasoned with soy vinaigrette and

serrano chili S

OERSETAD et $130
Lettuce mix, served with apple,
strawberries and serrano ham slices
serrano, seasoned with red wine
vinaigrette and a touch of caramelized
amaranth
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ENTRARAS STARTERS

Serrano hamcroquettes ~ .eveuuees $155
French fries $80
Beef carpaccio $180
Tuna aguachile  «esseeresssennmsannns $200
Tuna ceviche $200
PARRILLA GRILE POSTRES DESSERTS
“Placeros” tacos $190 Brownie ala Mode __ _ %90
Hamburger Par 1 : $195 Apple strudel x $90
Baja Tacos (battered fish) $190 CheeseCake _ ' L0y - $80
Beef filet gaoneras R S SO 7 e CheeseCake with irish cream  _ $115
Arrachera pepito. sessssssersnsssunns $195
PIZZAS _
Didvola pizza $265
Serranohampizza ~  sesseesereseenes $270
Spanish pizza $245
EL
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* TEQUILA

Aged 1800

Crystal 1800

White 7 Leguas

Reposado 7 Leguas
Centenario Plata
Centenario Reposado
Cuervo Tradicional
White Herradura
Maestro Dobel Diamante

* WHISKY
Buchanan’s 12
Chivas Regal 12
JW Red Label
JW Black Label
Jack Daniels
Old Parr

Glenfiddich 12
Macallan 12

* RON

Appleton State

White Bacardi

Aged Bacardi
Captain Morgan
Havana 7

Classic Matusalén
Platinum Matusalén
Matusalén Gran
Zacapa Reserva Ambar
Zacapa 23

» COGNAC

Remy Martin VSOP

$225
$270

$215

$205
$145
$140
$145
$175
$235

$235
$195
$130
$230
$175
$180
$265
$370

$130
$115
$115
$110
$155
$130
$125
$165
$210
$305

$2475
$3240
$2365
$2255
$1740
$1540
$1740

$2100
$2820

$2585
$2145
$1560
$2530
$1925
$1980
$2915
$4070

- $1430

$1380
$1265
$1210
$1860
$1430
$1500
$1815
$2520

$3355

* MEZCAL

400 Conejos
Amaras
Uni6n

* GINEERA

Beefeater
Bombay
Hendrick's
Tanqueray

* BRANDY

Torres 10
Torres 20
Cardenal de Mendoza

* DIGESTIVES

- $105

Sweet Chinchon
Dry Chinchén
Baileys

Licor 43
Vaccari Blanco

- Vaccari Nero

Absolut Azul

Smirnoff

Stolichnaya

Grey Goose
- Ketel One

$155
$175
$155

$160
$175
$255
$180

$145
$340
$325

$105

$130

$145
$120
$100

$130
$125
$150
$220
$170

$1860

$1980
$1925
$2805
$1980

$159
$3400
$3250

$1155
$1155
$1430
$1595
$1200
$1000

$1560
$1500
$1800



* COGELSS COCKTAILS

Arcangel $140  Mai Tai | $100
Caipirinha $100  Traditional Margarita $115
Glass of Sangria $110  Watermelon Margarita $155
Pitcher of Sangria $390  Red Fruits Margarita $130
Citrus Gin - $165  Pineapple-Jalapefio Margarita $120
Cucumber and Rosemary Gin - §$165  Chocolate Martini $115
Red Fruits Gin $190  Traditional Mojito $100 -
Grapefruit and Basil Gin $190  Moscow Mule $110

Lychee Martini $100  Traditional Paloma $120
Lychee Mojito 9145, 5% <5 ‘

VIIOS WINES

- ROSADD ROSE * ESPUMOS®

$480 Brumete ¥ - $570

* TINr© RED | e BIANCE© | o 1
- 9550 Los Vascos Chardonay ~  $590
$820 Beronia Berdejo Rueda ‘ $570

el ‘Alvinte Albarifio : $600

BROMEOCIONES
SPECIAL OFFERS
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