Ay

RESTAURANT

GRILL NIGHT

APPETIZER

CHORIZO WITH PINEAPPLE $15
Pico de Gallo, Coriander

SALMON CHICHARRON $20
ONION SOUP $15
Crouton with Parmesan Cheese

SALAD
GRILLED VEGETABLE SALAD © § $15

Mixed Lettuce, Carrot, Pumpkin, Asparagus, Portobello Herb Vinaigrette

TOMATO SALAD $20
Local tomato, Citrus Burrata Cheese, Arugula, Basil Vinaigrette

MELTED CHEESE

SIMPLE $15
CREMINI MUSHROOM $20
QUESO FUNDIDO PLACERO <x J/ $20
GRILLED
HALF CHICKEN 4009 $25 OCTOPUS 2009 $40
CATCH OF THE DAY 200g <~ $38 BBQ BACK PORK RIB 4009 $28
SHRIMP $30 SMOKED BEEF RIB 400g $47
FLANK STEAK 200g $25 SURF AND TURF $45

(Filet Mignon 1509 & Shrimp 100g)
PICANA 200G $28

GR“_.L FOR Flank Steaki oo, Pork Rib 2005, Spanish

Chorizo, Argentine Sausage, Chicken

2 P EOP L E Breast 100g, Shrimp ioc.

3

GUARNICIONES
GRILLED VEGETABLES © ¥ $10
SAUTEED GREEN BEANS WITH CHIMICHURRI © { $10
BAKED POTATO (Cream, Parsley, Bacon) $10
PESTO AND PARMESAN FRENCH FRIES $10
=W J 9 & 2

Prices are in US dollars, 16% tax included.
In compliance with Mexican sanitary regulations, please be aware that consuming raw or undercooked meat, poultry, shellfish, or eggs can increase the risk of illnesses
transmitted through food, and they are served at the customer’s discretion.

Please let your server know if you have any dietary restrictions.



