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GUACAMOLE 180g  $210
con chicharrón de short rib

ENSALADA PARISINA  $210 
crotones con queso de cabra tibio y miel 
de Mascota, lechuga francesa, tomate, 
cebolla, nuez, manzana verde, vinagreta 
de champagne y dijon 

CEVICHE DE HUACHINANGUITO  $225
TIERNO CON QUELITES 110g 
pepino, cebolla, esencia de serrano

SOPA DE CEBOLLA    
6oz $160  12oz $210
gratín de queso gruyere y comte 
 
QUICHE LORRAINE 90g   $220
queso gruyere, tocino, espinaca, 
ensalada

ENSALADA NICOISE 70g   $295
lechuga baby, ejotes, papa en gajo, 
aceitunas, jitomate, alcaparras, huevo 
cocido, vinagreta de anchoas

atún sellado +$65 
camarón +$75 
pollo +$55

PULPO ADOBADO AL CARBÓN 90g $375
chimichurri de chile manzano, papas,
lechuga frisee
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HAMBURGUESA WAGYU
queso mozzarella, tomate, pepinillos, 
lechuga, tomate, papas fritas, pan brioche

Sencilla 80g  $195
Doble 160g $365

SÁNDWICH DE FILETE DE RES 150g $365
gratinado con queso monterrey, cebolla 
caramelizada, jus de res, papas fritas, 
ensalada

TACOS DE ARRACHERA 2pzs  $225
lechuga, salsa mexicana, salsa verde, 
coulis de aguacate
 
TACOS DE PESCADO 2pzs  $275
adobados al grill, coulis de aguacate, col, 
zanahoria rallada, salsa roja, queso fresco

TACOS DE PORK BELLY 2pzs   $325
piña asada, coulis de aguacate, frijol negro,
berros, salsa macha con cacahuate

ENCHILADAS 160g
salsa de tomatillo, queso monterrey, queso 
fresco, crema, guacamole y frijoles

de pollo  $365
de camarón $425

ARRACHERA ASADA 200g  $425
frijoles, guacamole y salsa mexicana

LONJA CON PIEL DE PESCADO    $495
DEL DÍA ZARANDEADO 180g
risotto al fungi, ensalada de col, pepino, 
rábano, tortillas de maíz

FILETE DE PESCADO RELLENO 210g   $625
relleno de salpicón de cangrejo, salsa
meunière, cremoso de papa, ejote francés

Precios en pesos.
Precios totales a pagar.
Precios no incluyen propinas.

Libre de gluten

Opciones vegetarianas
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GUACAMOLE 180g  $210
with short rib chicharron

PARISIAN SALAD  $210
croutons with goat cheese and honey from 
Mascota, french lettuce, tomato, onion, 
walnuts, green apple, champagne and 
dijon vinaigrette

TENDER BABY RED SNAPPER  $225
CEVICHE WITH QUELITES 110g  
cucumber, onion, serrano essence

ONION SOUP
6oz $160 12oz $210
gruyere and comte cheese gratin

QUICHE LORRAINE 90g   $220
swiss cheese, bacon, onions, spinach, 
salad

NICOISE SALAD 70g    $295
baby lettuce, green beans, potatoes, 
olives, tomato, capers, boiled egg,
anchovy vinaigrette

seared tuna +$65 
shrimp +$75 
chicken +$55

GRILLED ADOBADO OCTOPUS 90g $375
manzano chile chimichurri, potatoes,
frisee lettuce
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WAGYU BURGUER
mozzarella cheese, tomato, pickles, lettuce, 
brioche bun, french fries

Single 80g  $195
Double 160g  $365
 
BEEF TENDERLOIN SANDWICH 150g $365
monterey jack cheese, caramelized onions, 
beef jus, french fries, mixed greens salad

ARRACHERA BEEF TACOS 2pcs  $225
lettuce, mexican salsa, green sauce, 
avocado coulis.
 
FISH TACOS 2pcs    $275
marinated and grilled, avocado coulis, 
cabbage, shredded carrot, red salsa,
fresh cheese

PORK BELLY TACOS 2pcs   $325
grilled pineapple, avocado coulis, black beans,
watercress, macha sauce with peanuts

ENCHILADAS 160g 
tomatillo sauce, monterey jack cheese, fresh 
cheese, sour cream, guacamole, refried beans

chicken  $365
shrimp   $425

GRILLED ARRACHERA 200g  $425
refied beans, guacamole, mexican salsa

GRILLED SKIN ON FISH FILLET $495 
ZARANDEADO STYLE 180g 
risotto, coleslaw, cucumber, radish, corn tortillas

CRAB STUFFED FISH FILLET 210g   $625
meuniere sauce, creamy potato,
french green beans

Prices in pesos.
Prices include taxes.
Prices do not include gratuity.

Gluten free

Vegetarian options




